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3 THE BEST TIME IN THE FRESH AIR
This week’s
walk through
a secluded
valley and
dense
woodland is,
surprisingly,
within the
M25 and
within easy
reach of the
capital, says
Fiona
Matthias

39

CHRISTOPHER
HOWSE

WOLDINGHAM COUNTRYSIDE WALK SURREY

DISTANCE: 4 miles (6.4km) DURATION: 1

HOURS

FINISH
START
ewscasters have fallen into
the habit of greeting
viewers by saying: “A very
good evening.” Why is this so
annoying? Obviously their
greetings are not sincere in any
circumstances, since they
cannot see us, let alone care.
What grates, I suppose, is the
inﬂation of good wishes. At
best, hopes expressed in a
conventional “Good evening”
are fossilised and dry. So they
should be. No one, after all,
expects a real answer to “How
do you do?”
But already the nice Eastern
European checkout girl at the
supermarket says, as I take the
receipt, “Have a good evening.”
She must be convinced that it is
the polite thing to say. At this
rate, the television will soon be
wishing us: “A very good bye.”

N
SIGNPOSTED
ALTERNATIVE

MARDEN PARK

WOLDINGHAM COUNTRYSIDE WALK, SURREY
Distance: 4 miles
Duration: 1½ hours
μFrom the station, turn right along
Church Road. As you come to farm
buildings on the left, take the lane to the
right over a bridge crossing the railway
line, and follow the road running behind
Marden Park Farm – no longer a farm
but a series of sympathetic
contemporary conversions.
μThe lane now turns into a bridlepath
running along the east slope of the
valley. Continue along this path, ignoring
the signposted turn to your left, and drop
down to behind the private school that
also sits within the old estate. You will
pass a neatly kept cemetery on your left.
μClimb the stile that is straight ahead of

you and head up the side of the ﬁeld,
which, while possibly making you a little
out of breath, will afford great views of
the valley.
μCross another stile and enter Stubbs
Copse, and follow the path through the
woodland until you reach a junction of
paths. Bear right, following the signpost,
which will eventually bring you to
Gangers Hill.
μCross straight over the road onto
another signposted footpath. You are
now on the North Downs Way, and
although the noise of the M25 is everpresent there are some spectacular views
out towards the High Weald and
Ashdown Forest. Follow the path along
the side of the slope until it returns, via a
set of wooden steps, to the road.
μCross back over Gangers to the small
car park, leaving the buzz of the M25
behind you, and enter Great Church

Wood. This, again, is a bridleway, so
don’t frighten the horses. Descend along
the wide path through the woods, being
coppiced at the moment, which should,
come spring, mean quite a display of
wild ﬂowers.
μClimb the wooden stairs on the right
for a slightly longer walk among the
trees, otherwise stick with the main path.
But make sure that you stop for a
contemplative moment or two (and a
beautiful view) at the seat, on your right,
dedicated to Sas Mackenzie.
μIf you have time, take a right for a
detour to St Agatha’s Church. Otherwise,
keep walking to the next right turn,
signposted back to Woldingham station,
and the last 1¼ miles down to Church
Road and the station.
TOURIST INFORMATION: www.surreyhills.org; The
Surrey Hills Partnership – 01372 220 653

μI still haven’t got over being
refused a pin with my
Remembrance Day poppy in
November. I was buying it in St
Andrews, and learnt that the
whole of Scotland was a pinfree zone – for health and safety
reasons, naturally. But now my
local Marks & Spencer has
done something too wet for any
nanny to contemplate. It
provides takeaway plastic
spoons and forks for ready
meals and expensively cubed
pineapple. Does it provide
plastic knives? Not likely. M&S

is as H&S-conscious as
anybody. But what outrage is
expected from a serrated bit of
white plastic? Am I likely to
saw the head off the tiresome
man with a basket piled with
yoghurts in front of me in the
“Seven items or fewer” queue?
The problem is just with the
word knife. A friend was told by
the checkout person at another
supermarket: “I’ve got to ask
you if you’re over 18.” She will
not mind my saying that, with
some distinguished wisps of
grey, she is obviously over 18.
The reason for the mandatory
tick-box inquiry is that she was
buying a palette knife for icing
cakes. Even Van Gogh’s ear
wouldn’t have come to much
harm from one of those.
μIn 1996, the streets grew
thick with meshing – instant
fencing slotted into concrete
bases to keep the inquisitive at
bay. How did we manage
without it? Last year, it was
bulky plastic barriers, in
ﬂuorescent green, around holes
in the road. The trouble is that
they are susceptible to wind –
and late-night drunks, who ﬁnd
them irresistible as playthings.
By morning, the plastic barriers
are face-down on the road, the
hole open to anyone who cares
to tumble in. What must-have
street furniture will 2008 bring?
μTerry Wogan is away

Æ THE BEST TIME AT YOUR TABLE
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PRIZE CROSSWORD SOLUTION
From Dec 23: ACROSS 1 Knuckle down 7 Telescope 13 Styled 14 Illness 15 Sleigh 16 Eros
17 Satchel 18 Demotion 19 Sceptre 21 Gander 23 Earthy 25 Pearly Gates 26 Bombshell
29 Literati 31 Arboreal 34 Mass media 35 Advertising 37 Stormy 39 Slight 41 Contain
43 Elevator 46 Fluking 47 Star 48 Colony 49 Boredom 50 Tennis 51 Assisting 52 Grandparent.
DOWN 2 Nutcracker 3 Calms 4 Led astray 5 Dainty 6 Welsh rarebit 8 Eased 9 Epsom
10 Creator 11 Pigeon-hole 12 Healed 20 Porkies 22 Root beer 23 Ember 24 Canaries
27 Headset 28 Hard shoulder 30 Enemy 32 Pantaloons 33 Invitation 36 Thought up
38 Ravioli 40 Infirm 42 Airmen 44 Tryst 45 Robin 47 Senor
SOLUTION: HELENA CHRISTENSEN Winner: Michael Forte, London

μCONSUME THIS: Why not try
some Lumbuli Assi Ita Fiunt
(roast lambs’ testicles) to keep
you in the festive mood for a
little while longer? Such
irresistible delicacies will be
available at Llanwrtyd’s
Saturnalia Roman Festival
next weekend (http://
llanwrtyd-wells.powys.org.uk).

Guinea fowl is
a welcome
alternative to
chicken and
turkey, with
the bonus that
it is now in
season. This
recipe, from
sainsbury.
co.uk, shows
how easy it is
to make a
Sunday meal
which is that
little bit
different

CLASSIC FOR SUNDAY

APPLE AND HERB, BONED, STUFFED
GUINEA FOWL
Serves 4

DOURTHE BARREL SELECT
BORDEAUX BLANC 2006
Tesco £6·99

1 x 1-1·5kg guinea fowl, boned
4 rashers of honey-cured streaky bacon
150ml dry white wine
150ml water
freshly ground black pepper
113g pack apple and herb stufﬁng mix, made up
according to instructions
μPreheat the oven to 190C, 375F, gas
mark 5.
μLay the guinea fowl open, skin side
down, on a chopping board. Season with
pepper.
μPile the stufﬁng in the middle and
draw the edges of the skin together. Sew
the edges together with string or secure
with cocktail sticks or bamboo skewers.
μPut the guinea fowl in a roasting tin,
arrange the bacon over the breast meat and pour the wine and water around the bird.
Lightly season.
μRoast in the oven for 1-1½ hours or until the guinea fowl is cooked. Baste frequently,
and if necessary cover the top with aluminium foil. The juices should run clean when a
skewer is inserted into the thickest part of the thigh.
μRemove the bird from the oven and rest at room temperature for 10-15 minutes while
you make a gravy with the cooking juices.

The crisp, herbaceous
kick of a glass of
chilled white
Bordeaux will do
much to enliven the
taste buds of anyone
suffering from
sensory overload
after the indulgence
of recent weeks.
This fabulous
example from
Bordeaux
combines the
intense ﬂavours
and grassy aromas
that you’d expect
from a wellcrafted blend of
sauvignon and
semillon. It makes
a great aperitif and partner to a
variety of dishes, particularly grilled
ﬁsh and chicken. GILES KIME

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

RADIO

FOYLE’S WAR
ITV1, 9pm

BOSPHOROUS BATTLES
Radio 3, 9.30pm

Michael Kitchen’s awesomely restrained Det Chief Supt Foyle
retired last series, but the abrupt exit of his replacement
ushers back Anthony Horowitz’s classy creation, master of
the almost imperceptibly raised eyebrow and the polite
killer question. Those were the days, when gentlemanly
manners ruled, despite the unpatriotic efforts of
Hastings’s criminals to turn the Second World War to
their nefarious advantage. But, this being April 1944,
at the heart of the tale is the relentless bombardment
of Germany, provoking protests from men of the
cloth, then the death of a conscience-plagued RAF
map-maker. For headstrong Sam (played by the
exotically named Honeysuckle Weeks) who works in
his building, “I think I know who did it!” is more her
style. PATRICIA WYNN DAVIES

To one of the world’s busiest waterways,
long coveted by foreigners of numerous
stripes, a legendary crossing-point where
continents meet. Tom de Waal brings alive
the present and past of the 25-mile-long
straight that runs through the middle of
Istanbul. He starts on the bridge of an oil
tanker, asking us to imagine such a
mammoth vessel ploughing along the
Thames. Turks are nervous about this
crucial stretch of water for another
reason: since the fall of the
Ottoman Empire they have
never been entirely in
control of it. PWD

THE DVD

WATCH AGAIN

KNOCKED UP

HALF TON MOM
www.channel4.com/4od

On ﬁrst viewing, this looks like
a typical “dumb ass” American
comedy easily pushed down
the must-see list. But Knocked
Up is so much more, especially
if you can get past any early
revulsion for Ben Stone
(played by Seth Rogen), with
all of his dope-smoking, internet geekery, selfeffacing and going-nowhere characteristics. The ﬁlm will pay
dividends. Katherine Heigl as Alison Scott is deeper than ditzy
blonde with ambition, and while these two central characters
look the perfect case study for a thesis on men are from Mars
and women are from Venus, their transition from this to a babyborne compromise, is central to the ﬁlm’s success under the
deft hand of director Judd Apatow. FIONA BENNETT

If you are worried about having gained a
few pounds over Christmas, then this
sobering documentary should put things
into perspective. Renee Williams, a 29-yearold mother-of-two from Texas, weighs 64
stone and is ofﬁcially the heaviest woman in
the world. Having been given just a year to
live, she undergoes hazardous gastric
surgery that will either kill her or give her a
chance at a normal life. This could easily have
been a televisual freak show, focusing salaciously
on the hypnotic marshmallow mounds of Renee’s
ﬂesh. Instead, it is a moving story about one
woman’s poor diet, low self-esteem and personal
misfortune. IAIN GRAY

SEE ‘SEVEN’ MAGAZINE PAGES 49-72 FOR FULL TELEVISION AND RADIO LISTINGS FOR THE WEEK
promotion

Win a Sense and Sensibility location getaway
We’re offering a lucky
reader and up to seven
friends the chance to
win a week’s break in
the stunning Blackpool
Mill cottage.
orgeous Blackpool
Mill cottage sits on a
remote, windswept
hillside in the
picturesque landscape
of the North Devon coastline.
We’re giving you and up to seven
friends the chance to spend
a relaxing week away in this
wonderful residence.
Full of romantic charm, it’s

G

not surprising that this cottage
was chosen as the location for
Barton Cottage in the BBC’s

latest adaptation of Sense and
Sensibility - the celebrated novel
by Jane Austen.

In the book, Barton Cottage
is home to the key characters
- sisters Elinor and Mariane
Dashwood - as they search for
love and happiness.
Blackpool Mill was built in
the 15th Century and lies in a
sheltered valley, just a stone’s
throw away from the Atlantic. As
a result, there are magniﬁcent
views of the cliffs and ocean to be
had right from the doorstep.
The cottage’s tranquil natural
surroundings make this a
wonderful place to relax and
escape from the pressures
of modern living - there is no
telephone or television and it
takes a steep, ﬁve-minute climb to
the top of the nearest cliff to ﬁnd
reception for a mobile phone.
There’s also a beautiful, naturally
secluded beach to enjoy with

rock pools, sandy gullies and a
unique cliff formation to marvel.
At low tide you can ﬁnd ﬁsh and
a wide range of crustaceans such
as prawns, mussels, crabs and
lobsters in the pools, ideal for
barbecuing in the evening.
The sea is also clean and
excellent for swimming and
surﬁng (conditions permitting).

Sense and Sensibility voucher

Simply complete this form and send to
Blackpool Mill Competition, Promotion Department,
Daily Telegraph, 111 Buckingham Palace Road, London SW1W 2EA.
Title

First name

Surname
Address
Postcode

How to claim
To win this fantastic prize collect
two tokens (last one printed in
tomorrow’s paper), ﬁll out the
form and send to: Blackpool
Mill Competition, Promotion
Department, Daily Telegraph,
111 Buckingham Palace Road,
London SW1W 2EA. The closing
date for entries is Monday,
January 21, 2008.
You must be available from
June 20, 2008 until June 27,
2008. Travel is not included.
For more information visit
www.hartlandabbey.com

AA998

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

Mobile number
Email address

Year of birth

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

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.

Token Two

0@IN@ <I? 0@IND=DGDOT

.co.uk/promotions
Terms and conditions 1. This prize draw is open to residents of the UK, Channel Islands, Isle of Man and Republic of Ireland aged 18 years or over, except employees of Telegraph Media Group Limited, their families, agents or anyone else professionally associated with the draw. 2. Details of how to enter form part of the terms and conditions. It is a condition of entry that all rules are accepted as final and that the competitor
agrees to abide by these rules. The decision of the judges is final and no correspondence will be entered into. 3. Entries must be submitted by post to the published address and entry is restricted to one per person. Late, illegible, incomplete or defaced entries will not be accepted. No responsibility can be accepted for lost entries and proof of despatch will not be accepted as proof of receipt. The winner will be drawn at
random from all entries received by the closing date. The winner’s name and county can be obtained by sending a sae to Blackpool Mill Winner, Telegraph Promotions Department, 111 Buckingham Palace Road, London SW1W 0DT between January 23 and February 22, 2008. 4. All entries must be received by January 21, 2008. 5. The winners will be notified within seven days of the closing date of the prize draw. 6. The prize as
described is available on the date of publication. 7. One entrant and up to seven friends shall win a seven night stay in Blackpool Mill Cottage, North Devon between June 20 and June 27, 2008. The prize is based on accommodation only and does not include travel, travel insurance, food and drink, personal expenditure or other incidental costs. It is the responsibility of the prize winner to provide their own bed linen, towels, bath
mats and tea towels. 8. The prize is subject to availability, non transferable and there are no cash alternatives. 9. The winner may be required to participate in publicity.10. Events may occur that render the prize draw itself or the awarding of the prize impossible due to reasons beyond the control of the Promoter and accordingly the Promoter may at its absolute discretion vary or amend the promotion and the entrant agrees
that no liability shall attach to the Promoter as a result thereof. 11. The Telegraph is responsible for the first part of the promotion, which is the publication and adjudication of the prize draw. All other facilities connected with the provision of the prize are the responsibility of Lady Stucley, Hartland Abbey, Hartland, North Devon. Promoter: Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

