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The Sunday Lunch Club

The usual policy of 
keeping us on our toes 
and grateful to a 

bountiful Government by 
putting out at least one scare 
story a week, seems to have 
gone by the board in the 
current credit-crunch 
climate. A listener writes, 
complaining bitterly of the 
lack of her weekly ration of a 
frisson of fear, as impending 
doom approached in its 
many guises: Millennium 
Bug, Sars, Bird Flu, Melting 
Ice-Caps, Obesity, and 
Excessive Salt.

Apparently, someone on the 
news had the immortal gall to 
be cautiously optimistic 
amidst last week’s blood and 
bullets of financial disaster. It 
is not what the lady pays her 
licence fee for. She wants to 
be back on the edge of her 
seat, and feels that in the 
current climate, BBC 
television news could play a 
more active role. Huw 
Edwards could surely wear a 
black hood – and carry a 
scythe. There is nothing to 
prevent George Alagiah 
wearing sackcloth and ashes, 
and ringing a bell while 
intoning “Bring out your 
dead”. And why not Fiona 
Bruce riding a black stallion, 
wearing a skeleton suit? The 
media should try harder, 
we’re not depressed enough.

μAmid all the doom and 
gloom, the news that snow 
might well have fallen on 
Mars, if it hadn’t evaporated 
before it hit the surface, came 
as a welcome respite. It 
warmed the cockles to know 
that someone had enough 
money lying around doing 
nothing to fund such vital 
research, and I was cheered 
to hear a scientist remark on 
the radio that it was a further 
advantage to the project that 
“Mars wasn’t so far away”, 
even if it did get up the nose 
of a listener who had just 
taken two hours to get from 
north London to Loughton in 
Essex.

μThat the Tories propose to 
freeze council tax for two 
years, if elected, comes as a 
breath of fresh air in these 
parlous days, not least to the 
residents of South Bucks, 
whose little corner of the 
green and pleasant is not so 
much leafy as completely 
overgrown, tangled and 
choked thanks to a prolonged 
lack of maintenance of 
hedges, trees and grass verges 
in their part of the county. 
Mind you, the fact that the 
South Bucks District 
Council’s offices are in 
Slough, Berks, does make you 
wonder if their hearts are 
really in it.

CLUMBER PARK
WORKSOP, NOTTINGHAMSHIRE

Distance: 1½ miles (2¼ km)
Duration: 35 minutes

μOn leaving the car park, follow the 
signs for the shop and restaurant.
μHead through the yew hedge to the 
mansion site, where flagstones mark its 
outline.
μFollow a path to the chapel, bearing 
right at the junction immediately after.
μOn your left is a mock temple, built in 
1784 for the 2nd Duke of Newcastle. Take 
a seat and enjoy the spectacular vista as 

the dukes would have done. Note the 
contrast between this temple and one on 
the opposite bank of the lake. One is 
Roman in style, the other Greek Doric.
μFollow the central path through the 
pleasure ground. This area attracts 
birdwatchers in search of nuthatch and 
treecreeper. 
μLeave through the stone gateway at 
the end of the path. Head towards Ash 
Tree Hill Wood, peculiarly named as 
there is not a single ash tree in it. On 
your left and right is Cow Pasture Field, 
where Bronze Age flints have been 
found.
μWhen walking through the wood, 

listen out for many birds, including 
drumming of greater and lesser-spotted 
woodpeckers. At the crossroads turn left, 
following the red shale track.
μAfter the buildings turn left at the 
junction. Continue along the roadway 
and through Leaping Bar Wood, passing 
the conservation centre on your left. 
μOnce through the gates ahead, bear 
right back past the chapel to the main 
visitor facilities.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μOther National Trust events in the region 
include a Victorian Craft Workshop in The 
Workhouse, Southwell, in Nottinghamshire, 
next Saturday, 1pm-3pm. There is a nominal 
charge for workshop materials. More 
information: 01636 817250.
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THE DVD
BRINGING UP BABY

This sophisticated gem of a farce from Howard 
Hawks was a notorious, and surprising, box-office 
disaster. Yet it remains one of the most breathlessly 
entertaining films ever made. Cary Grant plays a 
palaeontologist whose ordered life starts to unravel 
around him when he unwittingly catches the eye of 
free-spirited socialite Katharine 
Hepburn. The situation is further 
complicated by the arrival of a 
leopard, a psychiatrist, a big-game 
hunter, a brontosaurus bone 
(the “intercostal clavicle”), 
another leopard, and a 
troublesome terrier. The 
message amidst the 
chaos seems to be 
saying that a man 
must relinquish his 
hold on everything he 
has to get what he 
really desires. 
IAIN GRAY

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

MORE GAMES

TELEVISION
THE STORY OF THE GUITAR
BBC1, 10.20pm (Scotland, 10.50pm)

The guitar has played an 
immeasurable role in Western 
popular culture. Since it first 
found global popularity in the 
1950s its influence has grown 
with astonishing speed. Tonight, 
Alan Yentob embarks on a 
three-part journey to trace its 
story. He begins with the early 
stages of the instrument’s 
evolution: from evidence of 
primitive guitars in Hittite 
carvings made in 3400BC, to 
the ancient lute and on to the modern electric guitar. 
Yentob investigates why the guitar has become such a 
sex symbol and is so readily associated with rebellion 
and subversion. Over the series he talks to well-
known guitar-wielders including The Who’s Pete 
Townshend, BB King and Les Paul, as well as slightly 
less conventional guitarists such as comedians Bill 
Bailey and Jack Black. CATHERINE GEE

RADIO
BOOKCLUB
Radio4, 4pm

Former Children’s Laureate 
Michael Morpurgo’s 2006 
novel Alone on a Wide, Wide 
Sea is the subject of today’s 
Bookclub, which was recorded 
at the Bath Festival of 
Children’s Literature. Its title 
is taken from Coleridge’s The 
Rime of the Ancient Mariner and 
is inspired by the sea journey of 
children who were shipped to 
the other side of the world after 
the Second World War. It tells 

the story of orphaned Arthur Hobhouse 
who is forced to leave his sister behind 
and is transported to Australia to a life of 
mistreatment and enforced labour. But 
Arthur’s love of the sea keeps him going, 
and when he meets a nurse whose father 
is a boat-builder, his life starts, tentatively, 
to turn around. CG

PUZZLES

Stand outside 
any patisserie 
in France and 
you will see 
amazing 
looking tarts 
in the window 
that appear 
impossible to 
recreate. 
Here is an 
easy recipe 
that will put 
your pudding 
alongside the 
best that the 
French can 
serve up

A park for every taste: two mock temples, the longest 
avenue of limes in Europe and a haven for birdwatchers

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

μCONSUME THIS: If 
quality family time seems 
a thing of the past, relive the 
days when affectionate 
bickering at the dinner 
table was par for the course. 
Back To The Table Week 
runs October 6-12: 
www.backtothetable.co.uk.

LITTLE FRUIT TARTS WITH
VANILLA CREAM
Makes 6

150g self-raising flour
2 heaped tbsp ground almonds
110g caster sugar, plus 2 heaped tbsp to sprinkle
80ml olive oil
125ml milk
125ml double cream
3 eggs
1tsp vanilla extract
thin slices of tropical fruit (such as mango, papaya, 
kiwi fruit)
50g flaked almonds
30g unsalted butter, diced
icing sugar, to dust
For the vanilla cream:
300ml double cream
35g icing sugar, sifted
½ vanilla bean, split, seeds scraped

μPreheat the oven to 180C/350F/gas 4.
μGrease six 10cm fluted tart pans. 
Combine the flour, ground almonds, 
caster sugar and a pinch of salt.
μWhisk together the oil, milk, cream, 
eggs and vanilla, then fold into the dry 
ingredients until combined well. 
μDivide among the tart pans. Place fruit 

slices into the batter. Sprinkle with the extra 
caster sugar and flaked almonds, dot with 
butter. Bake for 20 mins, or until golden.
μTo make the vanilla cream, place the 
cream, icing sugar and vanilla seeds in a 
bowl and beat until thick. Refrigerate until 
required. To serve, dust the tarts with icing 
sugar and serve with the vanilla cream.
μ  From 5 Nights a Week by Valli Little, 
(Quadrille, £14·99; www.quadrille.co.uk).

CLASSIC FOR SUNDAY
NEIL ELLIS STELLENBOSCH
CHARDONNAY 2006
Tesco, £9·19

However much South 
African wine-makers 
might trumpet their 
growing success with the 
sauvignon blanc grape, 
the white wine at which 
they really excel are 
big, rich, mouth-filling 
chardonnays that are 
perfect for chilly 
autumn days. 
Fermented in oak, 
this beautifully 
crafted wine from 
Stellenbosch has a 
nutty, powerful style 
that makes the 
perfect companion 
to Sunday lunch 
and is a natural 
match for 
everything from 
roast chicken to 
Lancashire hotpot. 
GILES KIME

THE BOOK
THE NEW CONFESSIONS
BY WILLIAM BOYD

This is the story of an unrecognised genius – or 
so the “genius” himself believes. John James 
Todd is born in Scotland in 1899 and the novel 
follows him through schooldays, the First 
World War, film-making in 1920s Berlin and on 
to McCarthy-era Hollywood. Todd’s life, 

however, is an exercise in bad timing 
and missed opportunity, 

from his declaration of love 
to an aunt to taking the 

Fifth Amendment in front of 
the Senate Subcommittee on 
Investigations. Boyd 

masterfully encompasses 
every cultural upheaval of 
the early 20th century, 
while still paying tribute 
to Jean-Jacques 
Rousseau’s original 
Confessions.
FIONA BENNETT

THE BEST TIME IN THE FRESH AIR

SEE ‘SEVEN’ MAGAZINE PAGES 52-72 FOR FURTHER TV AND RADIO LISTINGS
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CLUMBER PARK WORKSOP, NOTTINGHAM
DISTANCE: 1.5mile (2.25km)  DURATION: 35 minutes

START/
FINISH

200 YARDS

WOGAN’S
WORLD

TERRY WOGAN

THE BEST TIME AT YOUR TABLE

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

Save £10 at Loch Fyne Restaurants
Simply complete this form and hand to a member of staff at your participating Loch 

Fyne. A minimum of two main courses from the à la carte menu must be purchased. 

One voucher per table, valid for a minimum of two diners. Offer is valid from October 4 

until October 31, 2008.  Not for use at Loch Fyne Oyster Bar in Cairndow.

Title 

First Name 

Surname

Address

Postcode 

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

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

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.

L
och Fyne Restaurants are synonymous 

with sustainably sourced, delicious and 

fresh seafood.  

To celebrate their 10th year, Loch Fyne are 

offering Telegraph readers £10 to spend at 

any of their 46 restaurants.

Loch Fyne Restaurants’ friendly staff are 

helpful and knowledgeable and the menu has 

something for everyone, from fish pie to 

steaming mussels. The restaurants themselves 

are warm and inviting, many in listed buildings. 

How to claim:
To claim £10 off your total bill when at least 

two main courses are ordered from the à la 

carte menu, present the voucher below when 

paying. Voucher is valid between October 4 

and October 31, 2008, for a minimum two 

persons dining.

Find your nearest at www.lochfyne.com.

Save £10 at Loch 
Fyne Restaurants

Alderley Edge: 01625 587670, Barnet: 0208 4493674, Bath: 01225 750120, Beaconsfield: 01494 679960, Bluewater: 01322 623 930, Bristol: 0117 9307160, Cambridge: 01223 362433, Chelmsford: 01245 293 

620, Cobham, 01932 586 010, Covent Garden: 0207 2404999, Cowbridge: 0144 677 6070, Didsbury: 0161 446 4190, Edinburgh: 0131 559 3900, Egham: 01784 414890, Elton: 01832 280298, Farnham: 01252 

748 030, Gosforth: 0191 255 9320, Guildford: 01483 230550, Harrogate: 01423 533070, Henley: 01491 845780, Henley Hotel: 01491 845789, Ipswich: 01473 269 810, Knowle: 01564 732750, Knutsford: 01565 

622 980, Leeds: 0113 391 7550, Loughton: 0208 5325140, Mere Green: 0121 308 9410, Midhurst: 01730 716 280, Milton Keynes: 01908 546 570, Norwich: 01603 723450, Nottingham: 01159 886840, Oxford: 

01865 292510, Poole: 01202 609 000, Portsmouth: 02392 778060, Reading: 0118 9185850, Sevenoaks: 01732 467140, Sheffield: 0114 270 3940, St Albans: 01727 799 050, Stockton Heath: 01925 214 250, 

Twickenham: 0208 2556222, West Kirby: 0151 929 6750, Winchester: 01962 872930, Woburn: 01525 290 877, Woodside Ascot: 01344 894 760, Wokingham: 01189 123 260, York: 01904 650910.

.co.uk/promotions

Terms and conditions 1. This voucher entitles the bearer to £10 off their total food bill when purchasing two main courses from Loch Fyne Restaurants’ à la carte menu. 2. Offer is valid every day between October 4 

and 31, 2008 during lunch and dinner service, providing the à la carte menu is used. 3. Offer not valid at Loch Fyne Oyster Bar in Cairndow. 4. One voucher per table, to be retained on redemption. Original vouchers only, 

no photocopies. 5. The voucher cannot be used in conjunction with any other offer and has no monetary value. 6. This offer is not available for orders from the Loch Fyne fish counter in restaurants. 7. Discount is not 

applicable to employees of Loch Fyne.  Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.
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