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Living well For more recipes and great food ideas go to telegraph.co.uk/foodanddrink
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PUZZLES

THE BEST TIME IN THE FRESH AIR
GIEL/GETTY IMAGES

ANT HILL TRAIL SOUTH POORTON

WOGAN’S
WORLD

DISTANCE: 2.5 mile (4km) DURATION: 90 minutes

TERRY WOGAN

START/
FINISH
SHORTCUT

1/4 MILE

Put on your sensible shoes for the wet and steep bits,
and then enjoy the range of habitats, from rich grassland
to native woodland in this Dorset gem of a walk
THE ANT HILL TRAIL

SOUTH POORTON, WEST DORSET
Distance: 2·5 miles (4km)
Duration: 1½ hours

μThis walk begins at the South
Poorton nature reserve. Reach the
reserve by turning off the A356 at the
Rampisham masts and head three
miles south-west or take the road north
out of Powerstock for a mile to reach
South Poorton.
μPark on hard standing in the top field.

Follow the path downhill to the
interpretation board.
μHead through the gate and make your
way downhill and to the right towards
the bottom corner of the field.
μGo through the gate and follow the
path.
μThe path enters a small stand of
scrubby blackthorn and then into a
field dominated by bracken. Goldfinch
and linnet can be seen, with the
occasional wheatear passing through in
spring.
Buzzards and ravens can also be seen,
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along with some smaller mammals.
μGo past a row of coppiced hazel. At
this gate head diagonally right across the
field then pass through the double gates
and head right up the track.
μA whole range of flora includes dwarf
thistle, yellow iris and marsh arrowgrass
in the boggy ground.
μAt the next gate, head into the field on
the left, go through the next gate and
then follow the hedgeline downhill and
you will see a gate onto the lane at the
bottom. Head right up the road.
μ Turn right up the sunken lane
(signposted Anthill Trail – shortcut).
μFollow the path to the top of the hill
and then turn right on the road, which
will take you back to the car park.
MORE INFORMATION
www.dorsetwildlife.co.uk/ant_hill_trail.html
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t’s as well we have certain
numpties who see it as their
duty to keep an eye on things,
otherwise we’d slip into all
manner of excess. Just before
Christmas, they told us that if
we indulged in even one glass
of wine, the Ghost of Christmas
Yet To Come would be
introducing us to our
tombstone. Never mind that a
couple of months previously we
were being told that a couple of
glasses of the fruit of the vine
and we’d be dancing on
everybody else’s grave. And if
that didn’t convince you that the
lunatics were taking over the
asylum, latest “research”
recommends that we should
marinade our steaks in wine, to
“reduce the risk of cancer”.
Since other, earlier “research”
warned us that eating meat was
another fast-track to the Grim
Reaper, there’s only one course
open to us: swill the steak in the
wine, then throw the meat to
the dog, and drink the gravy.
μNow, if it please your
worship, according to no higher
authority than the BBC website,
doctors are heavily critical of
the louche lifestyles of some of
our soap stars, and have drawn
up a “Worst Offenders” list.
Coming in for particular stick is
dear, deluded old Dot Cotton of
EastEnders, because she’s never
without a noxious weed

THE BEST TIME AT YOUR TABLE
Take fresh
ingredients
and finish
with the most
flavoursome
cooking: this
simple recipe
from Gordon
Ramsay is the
perfect, light
Sunday lunch
to set you up
for a new
year of
healthy
eating

STICKY CHICKEN DRUMSTICKS

CLASSIC FOR SUNDAY

olive oil, to drizzle
10 chicken drumsticks
sea salt and black pepper
Glaze:
6 tbsp honey
3 tbsp fish sauce
1½ tbsp light soy sauce
juice of 1½ lemons
3 tbsp rice wine vinegar
1½ tbsp sesame oil

Wine Rack, £6·99 (£4.66 when
you buy three)

μHeat the oven to 200C/390F/Gas 6.
Lightly oil a large baking dish. Season the
drumsticks with salt and pepper and
arrange in the dish in a single layer.
Drizzle over a little olive oil and bake in
the hot oven for 20 minutes.
μPrepare the glaze in the meantime. Mix
all the ingredients together in a small bowl
until evenly combined.
μTake the chicken out of the oven and
pour over the glaze, to coat each drumstick.
Return to the oven and bake for another
20-30 minutes, turning several times, until
the chicken is tender and nicely glazed.
μLet the chicken rest for a few minutes

before serving. For a balanced meal, serve
with steamed rice and purple sprouting
broccoli or green beans.
μ Recipe is taken from Gordon Ramsay’s
Healthy Appetite (Quadrille, £20. To order:
www.quadrille.co.uk).

μIt’s not only April 1 that
brings out the worst in the
media: New Year’s papers are
full of dismal diets, ridiculous
resolutions and preposterous
predictions. And, for some
reason, now’s the time when
television is full of ads for
model-building kits. These
models have ranged from The
Forth Road Bridge to Spitﬁres
and St Paul’s. What is common
to them all is that your money
only gets you one piece at a
time. One correspondent
writes: “Today, I ﬁnally buy my
last instalment of ‘Build the
Bismark in 600 easy steps’. It’s
the best £3,000 I’ve ever spent,
and the 5-inch model will have
pride of place on my mantel.
And, starting this week, I can
begin collecting vintage tractors
on a weekly basis. What a year
in prospect is 2009!”

μ CONSUME THIS: This
should give you something to
chew on – it is English Toffee
Day on Thursday. This is a
celebration of toffee made in
England and should not be
confused with English Toffee,
a form of the confection,
which is very buttery and
often made with almonds,
found in the United States.
Little is known about the
origins of the term, but the
Oxford English Dictionary
records that the word “toffee”
was first used in 1825. The
sweet – made by boiling sugar
or treacle with butter and
occasionally flour – probably
dates from earlier, however.
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hanging from her mouth.
Coronation Street gets it in the
mazzard too, speciﬁcally Fizz
and Tyrone in the matter of
their dubious diets. The mad
quacks are adamant that these
people should be shown
reaping the consequences of
their death-dealing habits. Dot
in an iron lung, presumably,
and the other two rendered
immobile by their obesity. The
only question is, who’s going to
tell these doctors that soap
characters are not real?

After a festive onslaught
on the senses, simple yet
satisfying whites can offer
much-needed light relief.
It is a style of wine that
Italy offers in abundance
– from delicately nutty
soaves to the unsung
pleasures of verdicchio
such as this crisp,
citrussy example that
makes an easygoing
partner to similarly
simple dishes such as
pasta and chicken. And
like so many Italian
whites, it also has the
advantage of offering
fabulous value for
money – music to the
ears of anyone whose ﬁnances have
been dented by the excesses of the
past fortnight. GILES KIME

μ AND THIS: All things
linked to food production,
food security and agriculture
futures will be on discussion
at the Oxford Farming
Conference, starting
tomorrow. It is a key forum
for the nation’s farmers.
Anyone interested in more
information: www.ofc.org.uk.

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

RADIO

ABOVE SUSPICION

DRAMA ON 3: IN THE ABSENCE OF GEOFF

ITV1, 9pm

Radio 3, 8pm

“There’s something in the eyes, something about
the eyes,” an ex-copper warns rookie detective
Anna Travis (Kelly Reilly) about a murderer in
Lynda La Plante’s (Prime Suspect) latest
crime-thriller. DC Travis has been assigned
her ﬁrst case and in a desperate effort to
impress her boss (the superb Ciarán
Hinds), she throws herself into the
investigation. In true La Plante style, it’s all
rotting corpses and gruesome autopsies
as they try to make sense of a series of
grisly killings of prostitutes. Travis is
given the case of the latest body, but this
time the girl is a student with the “face of
an angel”. As she attempts to piece
together strands of information, her
prime suspect turns out to be a handsome
actor (Jason Durr). Teetering on the brink
of an affair, the detective agrees to go on a
date with him. Concludes tomorrow.
RACHEL WARD

Geoff Saunders is 41, married, lives in a
semi-detached house in Purley, London,
and doesn’t eat his bacon sandwich in a
reﬁned enough manner. Trying to meet
the demands of his wife and beloved
daughter, he begins to realise they
despise him. Charlotte Jones’s
engaging, amusing comedy follows the
unravelling of a destitute, middle-aged
man who, on the brink of despair,
decides to “slip off” and fake total
memory loss. Found by a lifeguard on
the Isles of Scilly, Geoff claims
complete amnesia and stands by as the
police piece together his life. The old,
unhappy Geoff is gone and the new
Geoff is a blank page. He becomes a
media hero: money starts rolling in,
his marriage rekindles – but his
daughter isn’t fooled. Adam Godley
and Amanda Lawrence star. RW

THE DVD

THE BOOK

LANTANA

Lives and lies
collide in this
wicked, caustic
deconstruction
of the
Australian male. A
woman lies dead in bushland outside
the Sydney suburbs. We follow four
couples, whose fates are as chaotic
and entwined as the brittle twigs
concealing the body, in an attempt to
unravel the mystery.
Of a superb cast, Geoffrey Rush and
Barbara Hershey are mesmerising as a
married couple broken by the murder
of their child. However, it is Anthony
LaPaglia, an adulterous, aggressive
and aloof policeman wrestling with the
emotions he so despises in others,
who drives home the ﬁlm’s eloquent
message: love is far easier to attain
than trust. IAIN GRAY

WHEN YOU ARE
ENGULFED IN
FLAMES, BY DAVID
SEDARIS
Once, when the writer
David Sedaris was on
the Metro in Paris,
some American tourists, thinking
that he was French, started talking
about their suspicions that he was a
pickpocket. Although he could
easily have explained himself, he
remained silent. Social discomfort is
Sedaris’s stock-in-trade and from
his many and varied experiences
(from New York to Tokyo to Paris
and London) of strange and
awkward behaviour (his own and
others’) he has pieced together this
brilliant set of comic vignettes. It
should be the perfect tonic for any
New Year’s fuzzy-headedness.
HORATIA HARROD

SEE ‘SEVEN’ MAGAZINE PAGES 36-56 FOR FURTHER TV AND RADIO LISTINGS

Dine out from £10

You can use this form instantly as all four tokens needed are featured below.
Four people can dine using this voucher. Most offers are valid until April 2009. For
exclusions and all other details refer to the terms and conditions online at telegraph.
co.uk/promotions or speak to your chosen restaurant All bookings must be made in
advance quoting ‘Telegraph dine out from £10’.

Title

Dine out at more than 650 restaurants
from just £10 for two courses

AB823

Dine out from £10

First name
Surname

Address

Postcode
Telephone number
If you have provided a mobile number please tick here

elebrate the new year
by dining out from just
£10 for two courses.
Treat yourself to a
meal with friends while
shopping or simply enjoy an
evening out with a loved one.
We have printed all four
tokens required to instantly
take up this great offer. Plus,
we will be printing more
tokens very soon, so look out
for more opportunities to
participate. There is no limit to
how many times you can take
up this offer.
There are more than 650
restaurants, bars and pubs
offering two courses from just
£10. Choose from cosy
traditional country pubs to chic

C

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

contemporary-style restaurants.
If you missed the full list of
participating venues published
in October simply visit
telegraph.co.uk/promotions.

How to participate
1. Simply use your listings or
visit telegraph.co.uk/
promotion to select the
restaurant of your choice
and call to book quoting
‘Telegraph dine out from
£10 offer’.
Restaurants will only accept
advance reservations. Some
restaurants may charge £15
for the set menu and/or offer
three courses.

.co.uk/promotions

2. Complete the voucher
below and take it with you
the restaurant of your
choice. As a New Year
special, we have printed all
the tokens you need to
instantly take up this offer.
This allows up to four people
to dine. Most offers are valid
until April 2009.
To view exclusion dates,
venue descriptions and all
other details, please see the
individual listings online at
telegraph.co.uk/
promotions.
Full terms and conditions were
published on October 18, 2008
and are available to view at
telegraph.co.uk/promotions.

if you are happy to receive our offers by text message

E-mail address
Only provide if you are happy to receive our offers by e-mail

Year of birth
This will help us to tailor our offers to you.
When do you usually read the Telegraph? Mon Š Tue Š Wed Š Thur Š Friday Š Sat Š
Sun Š Never Š. 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 Š, by mail, please tick here Š. 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 Š. For full details please see the Data Privacy Notice in today’s
Personal Column.

DINE OUT
FROM £10

DINE OUT
FROM £10

DINE OUT
FROM £10

DINE OUT
FROM £10

TOKEN

TOKEN

TOKEN

SUNDAY
TOKEN

24

25

26

