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HUGHENDEN GHOST WALK

DISTANCE: 1 mile (1.7km) DURATION: 30 minutes
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Friday may have been the night for ghouls but it doesn’t
have to be Hallowe’en to enjoy a haunted walk
HUGHENDEN GHOST WALK
BUCKINGHAMSHIRE
Distance: 1 mile (1·7km)
Duration: 30 minutes

μHughenden is 1½ miles north of High
Wycombe, off the A4128. Start from the
woodland car park, facing away from
Hughenden Manor, and follow the
“woodland walks” sign that points up an
earth track (the Coffin Path, which is an
ancient road that was used to transport
the dead from Naphill to Hughenden
Church in Medieval times) and follow
the blue arrows thereafter.

μContinue down the Coffin Path
(running alongside the woodland car
park) away from the manor.
μAfter 100 yards the path divides; follow
the path that goes straight on and
slightly to the right. Follow the flint track
with hedges on both sides.
μContinue about one third of a mile
until you reach a track crossing the path
with metal pedestrian gates on both
sides and a large open entrance to the
field on the right.
μTurn right, following the field edge
and keeping the hedge to your left.
μGo through the metal gate in the
corner of the field and head towards the

woods. You can catch your breath here
while admiring the wonderful view of
Hughenden Valley.
μTurn right and go through the gate
into Woodcock Woods.
μFollow the track through the woods,
down a slope and straight over the
crossroads.
μContinue over the second crossroads
and past the bluebells, heading back into
the woodland car park.
TOURIST INFORMATION
www.nationaltrust.org.uk/walking
μOther events at Hughenden include a “Fields,
Forests and Flowers” walk and lunch with
Hughenden’s Countryside Manager. The walk
will take place on Thursday, 10.45am-1.30pm.
Booking is essential: 08442 491895. All tickets
£23, including lunch. Gates open at 10am.

hat a boon last week’s
snap of wintry weather
has been to Gordon
Brown, Peter Mandelson,
George Osborne, the
Rothschilds, the Governor of the
Bank of England, and BBC
Radio 2. Nothing like the
weather to divert attention from
the high-pitched, not to say
hysterical, whingeing that’s
been going on for weeks now.
And if Gordy, the Governor, Nat,
Peter and the rest can hang on
by their ﬁngernails for a few
days more, the US Presidential
elections will be coming to a
head after what seems like
years, along with Bonﬁre Night.
Then, next thing you know, it’ll
be nearly Christmas, and all
available news space will be
taken up by Jamie, Nigella,
Ramsay, Marco Pierre and
Raymond on how to give your
sprouts that special “zing” this
festive season, while FearnleyWhatsisname invites you to
stuff the turkey with nettles and
bracken.
μWhat harm would it do
anyway, if everybody just held
the keening down to a dull
roar? Why does every news
bulletin have to open like
Armageddon is just around the
corner? The Footsie opens ﬁve
per cent down, we’re ﬁnished,
kaput, goodbye cruel world. It
recovers later in the day, but

that’s glossed over… Reporting
the other day on the pound’s
“catastrophic” decline against
the dollar, it was sorrowfully
said that the exchange rate was
the worst for ﬁve years. Can
anyone remember any blind
panic ﬁve years ago? In 1984, I
was in Los Angeles, reporting
on the Olympic Games. The
exchange rate was $1·45 to the
pound. I don’t remember
walking down Sunset Boulevard
as if the world had ended. On
that same TV report, they
illustrated just how bad things
were by interviewing two British
girls in California. It looked bad,
they might have to cut their
four-week holiday to three
weeks. We’re all doomed…
μAnd just in case all this hoohah is causing you to forget
your responsibilities, carbonfootprintwise, this was spotted
by a listener in his accountancy
literature: Tax Tip 29 – Provide
your employees with bicycles.
As long as the bike remains the
property of the employer, there
is no tax charge for the
employee and the cost is taxdeductible for your business. In
addition, you can provide your
cyclist employees with a tax-free
breakfast, on any day you
designate a “Cycle to Work
Day”… I’d just like to know, is
the M4 bus lane only for
motorcyclists?

THE BEST TIME AT YOUR TABLE
This halibut
dish from
Anthony
Demetre is
the simplest
of suppers to
make, but
has a twist
that also
makes it an
impressive
dish should
you be
hosting a
dinner

CLASSIC FOR SUNDAY

HALIBUT WITH ROAST BABY
GEM LETTUCE

DOMAINE HAUT LIROU 2007,
PIC ST LOUP

Serves 4

Majestic, £8·99 (£6.99 when two are
bought as part of case)

100g butter, plus an extra knob for the lettuces
3 tbsp olive oil
Sea salt and freshly ground black pepper
4 halibut steaks on the bone, each about 200g
4 whole baby gem lettuces, halved lengthwise
Splash of Noilly Prat or dry vermouth
Sprig of rosemary, chopped
About 6 sprigs of lemon thyme
2 garlic cloves, finely chopped
2 tbsp double cream
Squeeze of lemon juice

μPreheat the oven to 150C/300F/gas 2.
μIn a large non-stick frying pan, heat the
butter and olive oil until hot. Season the ﬁsh
with salt and lightly colour the steaks on
both sides in the pan, basting as you go.
Lower the heat. Continue cooking, gently
basting. When cooked, leave to rest in the
pan and keep warm.
μIn another non-stick pan, melt the knob
of butter with a slug of olive oil over a
highish heat. Colour the lettuce halves on
their ﬂat cut sides. Add a splash of Noilly
Prat, the herbs, garlic and seasoning, and
bake in oven until tender, 10-15 minutes.

μNow lift the ﬁsh and lettuce halves onto
serving plates. Add the ﬁsh cooking liquor
to the lettuce cooking liquor, mix in the
double cream and boil to reduce it to a
good sauce consistency. Adjust the
seasoning, add a squeeze of lemon juice,
spoon over the ﬁsh and serve.
μRecipe is taken from Today’s Special by
Anthony Demetre (Quadrille, £20. To order:
www.quadrille.co.uk).

Wine makers are divided
between those who, for
reasons of taste or
tradition, make wines that
are an expression of a
single grape variety while
the rest create blends of
what they think will
achieve the most
seductive ﬂavours and
aromas. Producers in
the South of France are
masters of this art,
combining varieties to
create wines such as
this delicious mix of
syrah, grenache and
syrah that has a rich
warming ﬂavour
inﬁnitely greater than
a sum of its parts.
Serve with gutsy winter
dishes such as grilled meat,
stews and sausages. GILES KIME
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μ CONSUME THIS: Just in
case you don’t get enough of
bangers in the coming week
there is British Sausage Week
to enjoy, including the search
for “Landmark Bangers”. The
event is also a fundraiser for
the Cystic Fibrosis Trust:
www.cftrust.org.uk.

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

RADIO

TOP GEAR

FREE THINKING

BBC1, 8pm

Radio 3, 8pm

BBC2’s Sunday-night ratings
winner begins its 12th series
tonight as Jeremy Clarkson,
Richard Hammond and
James May return with
more motoring hijinks. For
the opening challenge –
rather tame compared to past
attempts – the trio must buy
themselves second-hand
lorries. None knows a thing
about the world of trucks so
they set about learning what it’s
like to be an HGV driver.
Unsurprisingly, it’s not as easy
as they thought. Clarkson,
meanwhile, exercises his talent
for hyperbole when
he has a go spinning a Porsche
911 and a Lamborghini
Gallardo. CATHERINE GEE

Journalist Matthew
Sweet hosts an evening
of programmes inspired
by the Free Thinking
Festival of Ideas taking
place in Liverpool this
weekend. Highlights
include brain scientist
Susan Blackmore’s
exploration of The Myth of
Free Will at 8.20pm. While
scientists are now starting
to suggest that we have
been biologically and
genetically preprogrammed in such
a way that human free
will is not actually
possible, Blackmore
argues that we don’t need
it anyway. CG

THE DVD

THE BOOK

GREAT EXPECTATIONS
David Lean’s
magniﬁcent ﬁlm is
perhaps less indebted
to Charles Dickens’s
novel than it is to the
cinematography of Guy
Green. From the
desolate marshes to the
sinister house of Miss Havisham, he
employed numerous tricks to satisfy Lean’s
demands for a heightened sense of realism.
Lean, meanwhile, stripped much of the
substance from the story’s supporting
characters and made the narrative vigour
reliant on Pip, the book’s narrator. And
having chosen this route it seems as
though Lean couldn’t face either of
Dickens’s deﬁantly futile endings, opting
instead for an explicitly romantic conclusion
which nevertheless warms the heart like
tearing open the curtains in a dark, dusty
room. IAIN GRAY

LADY MACBETH OF
MTSENSK, BY
NIKOLAI LESKOV
Leskov never attained
the fame of his admiring
near-contemporaries
Gorky and Chekhov, and
most people will only
know the name of his
short, sharp and shocking novel
because of the Shostakovich opera
which was adapted from it. It is a
strikingly modern work, a sort of
souped-up Madame Bovary in
which the anti-heroine, the bored
provincial housewife Katerina
Lvovna Izmailova, is gripped by an
excessive passion for a seductive
farmhand. She’s hardboiled as any
Chandler dame as her ardour for
her low-born lover takes her down a
jet-black road of cruelty and
murder. HORATIA HARROD

SEE ‘SEVEN’ MAGAZINE PAGES 52-72 FOR FURTHER TV AND RADIO LISTINGS

50 per cent off authentic
Spanish food at La Tasca

50% off your food bill at La Tasca
Simply complete this form and hand to the waiter at your participating restaurant.
Offer subject to a minimum of two and a maximum of eight people dining from
Sunday, November 2 - 23, 2008. A 50 per cent discount is applicable to food orders
only. Valid Sundays to Thursday only. Photocopies or damaged vouchers will not be
accepted. This offer may not be used in conjunction with any other offer or promotional menu. Not available in ROI.

Title

a Tasca guarantees an
authentic Spanish dining
experience with a selection
of more than 30 tapas
dishes. Enjoy classic dishes such as
paprika-spiced chorizo in red wine or
plump garlic mushrooms or intensely
ﬂavoured paellas. Accompany it all
with a velvety Rioja or sweet sherry a
refreshing Spanish beer or traditional
Sangria.
What’s more, there are
more than 70 restaurants across the
UK to choose from, see the listings

L

below to ﬁnd your nearest.

How to claim
Simply ﬁll out the voucher
and take it with you to the
La Tasca of your choice.*
A minimum of two and a
maximum of eight people are
entitled to dine per completed
voucher. This offer is open
Sundays to Thursdays only
from Sunday, November 2
- 23, 2008. Offer available
in UK only, excluding ROI.

First Name
Surname
Address

Postcode
Telephone number
If you have provided a mobile number please tick here F if you are happy to receive our offers by text message.

Email address
Only provide if you are happy to receive our offers by email

.co.uk/promotions

Year of birth
This will help us to tailor our offers to you

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

Aberdeen 01224 212001; Aylesbury 01296 424974; Basingstoke 01256 477949; Bath 01225 466477; Belfast 028 9073 8241; Belfast Victoria Square 0845 126 2948; Birmingham 0121 327 8223; Bluewater 01322
423902; Bolton 01204 402300; Bournemouth 0845 126 2960; Brentwood 01277 218660; Brighton 01273 737342; Bristol 0117 925 9933; Bristol Cabot Circus 0845 129 7623; Bristol City Centre 0845 126 2974; Bury
St Edmunds 01284 707011; Broadgate 020 7256 2381; Cambridge 01223 464630; Canary Wharf 020 7531 9990; Cardiff 029 2023 0087; Chelmsford 01245 290305; Cheltenham 01242 220775; Chester 01244
400887; Chiswick 020 8994 4545; Colchester 01206 768060; Covent Garden, London 020 7240 9062; Croydon 020 8680 3388; Derby 01332 206515; Didsbury0161 438 0044; Durham 0845 126 2958; Ealing 020
8840 2041; Edinburgh 0131 220 0011; Exeter 01392 434488; Fulham 020 7385 2216; Glasgow 0141 204 5188; Harrogate 01423 566333; High Wycombe 0845 126 2984; Islington 020 7226 3272; James Street,
London 020 7486 3314; Kingston upon Thames 020 8439 1002; Lakeside 01708 890855; Leeds 0113 244 2205; Leicester 0116 254 3222;; Maidstone 01622 669626; Milton Keynes 01908 331920; Newcastle upon
Tyne 0191 230 4006; Norwich 01603 776420; Nottingham 0115 959 9456; Omni 0131 558 8894; Oxford 01865 246464; Paddington Street, London 020 7935 3353; Plymouth 01752 250094; Portsmouth 023 9286
4444; Reading 0118 959 5801; Regents Street, London 020 7637 2886; Romford 01708 734662; Royal Leamington Spa 0845 126 2968;; Silverburn 0845 126 2964; Solihull 0121 709 1846; Southend 0845 126 2972;
Spitalfields 0845 126 2966; St Martin’s Lane, London 020 7240 2011; Star City, Birmingham 0121 643 9888; Swansea 01792 643246; Victoria, London 020 7828 5515; Watford 01923 223545; Wilmslow 01625 520050;
Windsor 01753 852288; York 01904 521100.

*Terms and conditions Details on this page form part of the terms and conditions. The offer is open at participating restaurants across the UK excluding Manchester (Deansgate), Liverpool, Trafford Centre and Meadow
Hall (Sheffield). For a full list of restaurants please go to www.telegraph.co.uk/promotions and follow the link. The offer is subject to a minimum of two and a maximum of eight people dining per voucher from Sunday,
November 2 until, Sunday, November 23, 2008. 50 per cent is applicable to food orders only. The voucher cannot be used in conjunction with Tapas for a tenner or menu Rapido. Only original vouchers will be accepted.
Photocopies or damaged vouchers are not valid. This offer may not be used in conjunction with any other offer, promotion or promotional menu. Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road,
London SW1W 0DT.

When do you usually read the Telegraph? Mon  Tue  Wed  Thur  Fri  Sat  Sun 
Never . 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 . See the Data
Protection Notice in today’s
Personal Column.
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