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LEWES TO BRIGHTON MARINA 
SOUTH DOWNS, EAST SUSSEX

Distance: 10·5 miles (16km)
Duration:  4·5 hours

The beautifully unspoilt South Downs, 
with steep chalk cliffs and rolling green 
hills, link two of the most contrasting 
towns along the south coast of England. 
Hedonistic and super-fashionable 
Brighton with its extravagant seaside 
palace and sophisticated shops and 
restaurants is 10 miles away across quiet 
countryside from Lewes, with its 
medieval architecture, 11th-century 
Norman castle and great antiques.

The South Downs offer panoramic 
views to the sea and there are some 
lovely places on the route to stop to 
enjoy them. This is a linear walk, so I 
suggest you use public transport – bus 
and rail services are very good locally. 
μStart the walk at Lewes Railway 

Station, turn left, and then right along 
Priory Street and straight over the next 
mini-roundabout, turning left at 
Cockshut Lane.
μTurn right at the T-junction following 
the road left under the Lewes bypass, go 
through the road tunnel and through 
two gates, then turn right up to the path 
on the top of a raised bank for ¼ mile.
μAt the waypost, cross a ditch and a 
field to a gate in the hedge, then cross 
the next field to an enclosed path.
μTurn right at the concrete drive and 
take the steps up to a stile to cross a 
field. Fork right across the field over a 
stile onto the “no through” road towards 
Swanborough.  
μKeep left for the Downs then take the 
left bridleway along a concrete track, 
climbing the bank, then veering right up 
the scarp slope.
μAt the top of the hill turn left along the 
ridge for a fine view of Lewes and Mount 
Caburn. After 100 yards turn right 

through a gate, then join the track along 
the ridge downhill for 1 mile.
μTurn left at a T-junction, then take the 
right fork along the route toward 
Highdole Hill.
μAfter 1 mile go through a bridle gate 
when you are level with the covered 
reservoir and continue towards the sea 
and the village of Telscombe.
μKeep going for just over a mile to join 
the coast road, and cross the road with 
care. Go down to the edge of the cliff and 
turn right along the clifftop path until 
Saltdean where you take the undercliff 
route to Brighton Marina.

TOURIST INFORMATION
South Downs Joint Committee: 01243 558700; or 
www.visitsouthdowns.com; or www.nationaltrail.
co.uk for circular walks off the South Downs Way.

μBen Fogle selected this walk for Nature Valley – 
see www.naturevalley.co.uk for information on more 
than 1,000 walks around the country.

 THE BEST TIME AT YOUR TABLE

theSundaylunchClub

SEARED OYSTERS
From Galway on Ireland’s west coast to Anglesey in North 
Wales and Colchester’s River Blackwater, the native oyster 
season, with its myriad festivals, has begun. This delicious 
recipe, from Waitrose, for rock or natives is worth trying

Serves 4
24 large fresh oysters
350ml double cream
2 small leeks, trimmed, washed and halved
1 medium fennel bulb, trimmed and quartered
15g unsalted butter
16 small white pearl onions, peeled
2 tablespoons grapeseed oil
Finely ground sea salt; freshly ground white pepper

μShuck the oysters, reserving their liquor. Strain the liquor through cheesecloth and 
pour into a medium saucepan. Add the cream, bring the mixture just to a simmer, then 
reduce the heat to low and reduce the sauce slowly by half. Keep warm. 
μMeanwhile, steam the leeks until tender. Pan-fry the fennel in the butter until tender. 
Blanch the onions in a pan of boiling water for about 2 minutes. Keep the vegetables 
warm. 
μHeat the grapeseed oil in a medium sauté pan over a medium heat. Add several 
oysters to the pan, but don’t crowd them. 
μSear the oysters on each side for about a minute. Repeat with the remaining oysters. 
Spoon 3-4 tablespoons of the reduced cream and oyster liquor sauce onto warmed 
plates. Place 6 oysters on each plate, add one steamed leek half, one fennel quarter and 
4 onions. Season with salt and white pepper. 
μServe immediately.

AND FOR LATER… THE BEST TIME WITH YOUR FEET UP

CLASSIC FOR SUNDAY
CLOCKTOWER SAUVIGNON 
BLANC
Marks & Spencer, £9·99
There are dishes that call 
for a simple white that is 
sympathetic to subtle 
flavours. But there are 
others that are 
enhanced – and in 
some cases 
transformed – by the 
aromatic, palate-
enlivening flavours 
of a heavyweight 
such as sauvignon 
blanc. 

Rich and grassy 
with a wonderfully 
minerally edge, this 
is a fabulous 
example of the 
supercharged style that New Zealand has 
made all its own. 

Perfectly suited to boldly flavoured fish 
(smoked salmon being the best 
example) it also makes a wonderfully 
zesty aperitif. 
GILES KIME

TELEVISION
LOUIS THEROUX: UNDER THE KNIFE
BBC2, 9pm

Theroux heads for Beverly Hills, where for those of us 
convinced there are better uses for several thousand dollars he 
manages to both confirm and confound our prejudices. In 
the offices of Dr Stewart Linder, breast specialist, we meet 
procedurally enhanced assistant Adriana, 26. “What is that 
mark down there?” exclaims Louis, eyes locked on the 
scar from her tummy tuck. One of her new breasts has 
already gone south. Elsewhere, things get worse in a freak 
show of male pectoral implants – chaps’ boob jobs, by any 
other name. And yet, the makeover of unlucky-in-love 
Laura is remarkably easy on the eye – along, indeed, 
with the spot of liposuction Theroux eventually 
undergoes. Thereafter, the script subtly changes: 
Laura and he have caved in to Rodeo Drive conformity. 
PATRICIA WYNN DAVIES

RADIO
CLASSIC SERIAL: MRS LIRRIPER
RADIO 4, 3pm

In 1863-4, readers lapped up Charles Dickens’s 
serial-form magazine stories about a warm-
hearted London landlady, which were more 
popular in their day than A Christmas Carol but 
mysteriously neglected thereafter. Ellen Dryden 
follows up their belated single-volume 
publication in 2005 with three one-hour 
adaptations, starring Julia McKenzie and John 
Fortune. A heavy-drinking husband, who “ran 

through” a good deal before dying, prompts 
Mrs Lirriper’s entry into the rental business. 
Gallant “Major” Jackman, whose tenuous 
links with the armed services and to the 

paying of rent are quietly overlooked, 
becomes her ever-solicitous companion. PWD

WATCH AGAIN
THE GREAT WALL OF CHINA
www.channel4.com/4od

Less a historical 
narrative about the Wall 
and more a biography 
of its creator, this 
mesmerising 
documentary tells the 
story of Qi Jiguang and 
his rise from lowly foot 
soldier to general, Chinese hero and creator of the 
largest man-made structure on the planet. When an invading 
Mongol army slaughtered 60,000 of its people in 1550, China 
needed to rethink security on its northern border. Qi provided 
the solution. Based on new archaeological finds and using a 
mixture of CGI and dramatic recreation, this is a surprising and 
fascinating portrait of one man’s genius. IAIN GRAY

THE DVD
THE JOHN FORD COLLECTION: THE GRAPES OF WRATH, 
MY DARLING CLEMENTINE, THE HORSE SOLDIERS, HOW 
GREEN WAS MY VALLEY
The days may be getting colder and shorter, but 
what better way to ride out a wintery Sunday than 
with a good old-fashioned John Ford classic.

Often dubbed the “founding father” of the 
western, his panoramic shots of rugged 
landscapes contrasted with candle-lit domestic 
interiors evoke the spirit of times gone by like no 
other director. This box set, which came onto the 
shelves only last week, gives just a tiny snapshot 
of his seven decade-spanning career. But it is 
Ford’s literary adaptations of The Grapes Of Wrath
and How Green Was My Valley that won him two 
of his four Best Director Oscars and mark him out 
as one of the greatest film-makers of all time, 
irrespective of genre. REBECCA DAVIES

Oysters are pure 
indulgence, 
despite the fact 
that they were 
once part of our 
everyday diet. 
Native oysters 
cost as much as 
£20 per dozen – 
worth it as a 
treat – and mail 
order is an easy 
way to buy 
them. All-year-
round rock 
oysters can be 
bought for 
about 50p each

The South 
Downs 
National 
Trail extends 

for more than 100 miles 
and includes some great 
country parks along the 
route, but this week Ben 
Fogle recommends a 
walk across, rather than 
along, the Downs that 
brings you the best of 
countryside and town

LEWES TO BRIGHTON MARINA EAST SUSSEX
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SEE ‘SEVEN’ MAGAZINE PAGES 65-88 FOR FURTHER TV AND RADIO LISTINGS. TURN TO PAGE 25 FOR ‘THE WEEK THAT WAS’

 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

A recent thrifty flier on a 
“budget” airline found to 
her delight that what it 

lacked in luxuries, the airline 
made up for in prizes. Prize 
scratch-cards, prize crosswords 
and a prize draw. And, to the 
lady’s delight, she won a free 
return flight. Then, she read 
the terms and conditions: “No 
travel during school holidays, 
bank holidays, public holidays, 
and at no time between 
December 15 and January 8. 
The airline retains the right to 
amend or withdraw the offer, 
and cannot guarantee that a 
seat will be available on the 
flight requested. Flight voucher 
to be used within one week of 
being issued.” Since the prize 
was won on an outward flight, 
and she was away for a week, 
hard cheese.

While we’re on the subject, 
“Air-Miles”. Have you ever 
heard of anybody getting the 
flight they want on the date 
they want? And BA’s wonderful 
card system: fly a little with 
them, they’ll send you a Blue 
card; a bit more, they will send 
you a Silver card; a lot more, 
and it’s Gold. Then, stop flying 
with them for a little, and they 
take them all back; first the 
Gold, then the Silver. You can 
keep the Blue, as long as the 
Business Lounge isn’t too 
full… It’s called “Incentive”.

μIT’S HARD to believe that 
we could ever have enough of 
the wall-to-wall cookery shows 
that have effectively choked 
entertainment to death on 
television, but Wild Gourmets
may be the cheese straw that 
broke the camel’s back. Last 
week, the presenters filled their 
eco-friendly car with cooking 
oil, rejoicing in the significant 
reduction to their carbon 
footprint. And as they drove 
away, their exit was filmed from 
what seemed like a helicopter. 
Anyone spot the flaw?

μA WORLD away from, 
Marco, Gordon, Nigella, Rick, 
and even Ainslie, a listener 
recounts a “Senior Citizen 
Special” breakfast: Two eggs, 
bacon, hash browns and toast 
for £1·99. “Sounds good to 
me,” his wife said, “but I don’t 
want the eggs.” The waitress 
bridled. “Then I’ll have to 
charge you £2·49: you’re 
ordering à la carte.” The lady 
reared back, stunned. “You 
mean that I’d have to pay for 
NOT taking the eggs?” 

“Yes,” came the stern reply. 
“Right. I’ll take the Special.” 
“And how do you want your 

eggs, madam?” 
“Raw, and in the shell,” was 

the terse order. “And she took 
the two eggs home,” reports 
her proud spouse.

μCONSUME THIS: Who said 
politicians aren’t happy to get 
egg on their faces? Joining 
them tomorrow as they 
return to Parliament are the 
world’s fastest omelette 
maker, Howard Helmer, and 
original celebrity chef 
Marguerite Patten 
to mark British Egg Week. 

Last chance to Wine and Dine for only £10

Telegraph promotion

Visit www.telegraph.co.uk/promotions

T
oday we are printing the 

final token for our Wine 

and Dine offer along 

with a bonus token to 

ensure that you can 

enjoy delicious food and a glass of 

classic Bordeaux wine for less.

Browse your Wine and Dine 

guide listing all of our participating 

restaurants and pubs and simply 

choose where you would like to 

dine. You can also browse our 

range of participating venues on 

our interactive map at 

www.telegraph.co.uk/

promotions.

How to claim

•Collect one form and four tokens 

for each booking from The 

Daily Telegraph, The Sunday 

Telegraph or TelegraphPM. 

TelegraphPM is downloadable 

weekdays 4-9pm. 

•Four tokens attached to a 

completed form allows up to 

four people to dine. Forms 

and tokens will be printed until 

October 7.

•Select a restaurant and then call 

to book a table, clearly stating 

that you are booking under the 

Telegraph Wine and Dine for 

£10 offer.Restaurants will only 

accept advance reservations, so 

please book before arriving at 

your chosen restaurant.

•All restaurants will offer a 

minimum of four options 

per course. The two courses can 

be a starter and main course, 

or main course and dessert and 

most have a vegetarian option.

•You can take advantage of this 

offer until January 19, 2008 

excluding December 22, 2007 

to January 1, 2008. To view all 

participating venues and for full 

details and terms and conditions 

visit www.telegraph.co.uk/

promotions.

Missed your Wine and 
Dine guide?

Send a cheque 

for £1 payable to 

Telegraph Guides 

to: Wine and Dine 

with Bordeaux 

Guide, PO Box 29, 

Colchester 

CO2 8GZ

Enjoy two courses and a 

glass of Bordeaux wine 

for just £10 at more than 

600 restaurants and 

pubs nationwide. 

Telegraph Wine and Dine form
Complete this form, attach four differently numbered tokens and present when arriving at your cho-

sen venue. This offer is valid until January 19, 2008.

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 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   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 . For full details please see the Data Privacy Notice in today’s Personal Column.

AA679

Token
16

Wine and Dine
for £10 with Bordeaux Wines

For full terms and conditions visit, www.telegraph.co.uk/promotions or see your guide.

Bonus
Token

Wine and Dine
for £10 with Bordeaux Wines


