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

WOGAN’S
WORLD

THE BEST TIME IN THE FRESH AIR
HAPPY VALLEY AND CHALDON SURREY
DISTANCE: 3 miles (5km) DURATION: 90 minutes

TERRY WOGAN

START/
FINISH

A

THE
FOX

1/4 MILE

Skylarks, fieldfares, redwings and a whole array of
woodland birds – all within striking distance of London
HAPPY VALLEY

CHALDON, NORTH SURREY
Distance: 3 miles (5km)
Duration: 1½ hours

μThere is a car park on Farthing Downs
off Ditches Lane. Cross the lane from
here, and turn right at the information
pagoda. Follow the waymarked London
Loop down through Devilsden Wood.
Beyond the woods, the Happy Valley
opens out in front of you. Follow the
woodland edge on your right until the
path bears slightly left and begins to lose
height. Now, dodge brieﬂy into the

woods, and follow the signposted path
towards Chaldon Church. Soon you’ll be
back in the open. Follow the woodland
edge as far as a wooden footpath sign.
Turn right, and walk through Figgs Wood
before crossing a large open ﬁeld.
μAt the far side of the field, turn left
onto Ditches Lane; then, after 40 yards
(37 metres), fork right at the triangle to
visit Chaldon Church. Return via the
triangle to Ditches Lane, and continue
for a few more paces in the direction you
were going earlier. Now, you need to turn
left onto the public footpath to Piles
Wood. cross the open field, and keep
straight on when you come to the corner
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of Piles Wood. At the far side of the
woods you’ll come to a gravelled
bridleway, where you turn left.
μFollow the waymarked route of the
Downlands Circular Walk as it drops
down through Piles Wood to a footpath
crossroads. Turn left, towards Farthing
Downs, and continue for 700 yards
(640 metres) along the bottom of Happy
Valley. (A detour right here will take you
up to The Fox at Coulsdon Common.)
Continue for a further 70 yards
(64 metres), then fork left and climb
gently up the side of the valley to rejoin
your outward route at the corner of
Devilsden Wood.
Taken for the AA’s 50 Walks for
Birdwatchers, £7·19. To order: www.
aatravelshop.com/store/walking (quote the
code AATLC for 10 per cent off marked prices).

lthough enough warning
had been given, the
amount of snow that fell
last week came as a surprise.
Certainly, more than we’re used
to, but nowhere near as much
as some countries have land on
them every year. They cope:
services are unbroken, roads
and pavements are cleared, life
goes on. We don’t. One of the
world’s great capital cities,
London, ground to a halt. Not
just minor roads and streets
untreated, main ones as well.
The proud city ran out of grit –
and an entire transport system.
Of course, it was no one’s fault.
And a spokesman would like it
known that it was certainly not
the fault of the Government. We
were, in fact, better prepared
than most countries. This was a
global problem. In fact, it
started in Russia…
μBut here, remarks a listener
of mine, why worry about a little
disruption. Be positive, and look
forward with conﬁdence. Come
2012, the transport system to
the capital will be the envy of
the world, with eight trains a
minute to the Olympic site.
Don’t doubt it’s going to
happen. The man who is buying
up the banks said so.
μWhat the Chinese Prime
Minister thought of such
ineptitude in the face of some

bad weather, in a supposedly
developed country, can be
shrewdly guessed at, but
hopefully he may have been
distracted by having a shoe
hurled at him. Many were
deceived into thinking it was a
political gesture, but my
correspondent, Fling Shui,
explains that the shoe in
question was one of those
wonderful quality items, made
by a 10-year –old craftsman,
and bought from my listener’s
local supermarket. The sole was
coming off it, and he was only
returning it under the terms of
the guarantee.
μIt’s hard to believe, but in the
midst of the worst countrywide
snowfall in years, and what
media weather forecasters
persist in calling “bitter” cold, a
numpty from the global
warming camp thought it
appropriate to warn everybody
about the danger to the
environment of the fridge – vital
to everybody’s kitchen, but a
carbon nightmare. Get rid of it.
After all, your granny didn’t
have one. A friend says that, in
an effort to do his bit, he got rid
of his fridge, and relied on the
good old pantry. Sure enough, it
was much greener: the cheese,
the rashers, the sausages, all
went a pleasing emerald shade,
and so did he, as they carried
him away.

THE BEST TIME AT YOUR TABLE
Horseradish
works well
alongside oily
fish, says
Skye Gyngell,
whose recipe
here makes a
sumptuous
dish out of
mackerel,
which should,
incidentally,
be served
piping hot
for the best
flavour

MACKEREL FILLETS WITH
ROASTED TOMATOES AND
HORSERADISH CREAM

CLASSIC FOR SUNDAY

Serves 4

Marks & Spencer, £14·99

4-6 mackerel, filleted
Sea salt and freshly ground black pepper
1 tbsp olive oil
12 slow-roasted tomato halves
Horseradish cream: 200ml crème fraîche; 1 tbsp
freshly grated horseradish; 1½ tsp Dijon mustard
To serve: 1 tbsp very finely chopped curly
parsley; extra virgin olive oil, to drizzle

Tokay is so heavily burdened
by its impressive history that
it is easily forgotten that it is
also one of the most
delicious pudding wines
ever made. Made in
Hungary from botrytised
grapes left to shrivel on
the vines until well into
autumn, the best have
an almost unique
ability to marry
sweetness with vibrant
freshness. This
excellent example has
an extraordinary,
lightweight freshness
that lingers gently on
the palate and a
magical afﬁnity
with simple fruitbased puddings,
notably apple tart.
GILES KIME

μStart by making the horseradish cream.
Put the crème fraîche in a bowl and stir in
the freshly grated horseradish and
mustard. Season with a pinch of salt and a
tiny amount of freshly ground pepper. (If
making ahead of time, cover and
refrigerate, but bring back to room
temperature before serving.)
μPreheat the oven to 200C/390F/Gas 6.
Season the mackerel on both sides, but a
little more generously on the skin side. Heat
one large (or 2 smaller) non-stick ovenproof
frying pans over a medium heat, then add
the olive oil. When the pan is hot and lightly
smoking, add the mackerel ﬁllets, skin side
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down, and cook without turning or moving
until the skin is golden and crunchy. Put the
pan into the hot oven and cook for just
under a minute, then remove.
μTo serve, layer the roasted tomato halves
and mackerel ﬁllets on warm serving
plates, placing a dollop of horseradish
cream on the bottom and top ﬁllets.
Sprinkle over the chopped parsley, drizzle
a little extra virgin olive oil around the
plate and serve immediately.
μ Recipe is taken from A Year in My
Kitchen by Skye Gyngell (Quadrille,
£14.99. To order: www.quadrille.co.uk).
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μ CONSUME THIS: It’s
time to feed the addiction –
chocolate is possibly as
addictive as tobacco,
according to recent research.
And to think, once upon a
time, Valentine’s Day was just
about an anonymous card.

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

RADIO

MICHAEL ROSEN: JUST READ

SUNDAY FEATURE: IN THE
ORIGIN OF SPECIES

BBC4, 9pm

Radio 3, 9.30pm

The BBC’s Why Reading Matters season opens
with this charming and inspiring documentary
from Michael Rosen, the Children’s Laureate. He
visits Springwood Primary School in Cardiff in
the hope of giving a Jamie Oliver-style makeover to
their attitude towards reading for fun. Rosen’s
the perfect candidate for this task: not only
does he have an unchokeable
enthusiasm, but his gift for storytelling
is helped by his exceptionally funny
and animated face. At Springwood
he ﬁnds that reading isn’t
considered cool any more, and when
he asks the pupils to write down the
last three books they have read, a
lot of them just, well, can’t. So he
takes 16 children, aged seven to 11,
and sets about showing both
them and their parents how
much they can get out of a good
book. CATHERINE GEE

It has been 150 years since Charles
Darwin published On the Origin of
Species by Means of Natural Selection,
but it is still considered one of the most
important scientiﬁc works ever written.
It sold the full 1,250 copies of the
ﬁrst edition on the day of
publication. But Darwin was not
the ﬁrst person to write on this
topic. More than 100 years before,
French natural philosophers were
writing about the possibility that
all creatures on Earth had not
actually been placed here fully
formed by God. Andrew
Cunningham, a historian of
science, investigates the
connection between the earlier
French ideas and Darwin’s
theories. CG

THE DVD

THE BOOK

WHEN HARRY MET
SALLY
Most famous for the
faking-orgasm-in-arestaurant scene,
Rob Reiner and Nora Ephron’s
bittersweet tale of love and friendship
remains as timeless as Meg Ryan’s
apparently Botox-enhanced forehead.
Harry (Billy Crystal) and Sally (Ryan)
meet on a long car trip, and despite
initially despising each other, gradually
become best friends as the years pass.
But will the issue of sex pull them
together or drive them apart? Romantic
comedies rarely come with this much
bite, but then the initial idea did stem
from Reiner’s own divorce. The ﬁlm is
revelatory in its depiction of
relationships; portraying moments both
tender and pitiful, ﬁlled with anger and
frustration, yet all the while proving
consistently funny. IAIN GRAY

THE ROAD FROM
COORAIN, BY JILL
KER CONWAY
Conway started life as a
home-schooled child in
remote New South
Wales and overcame daunting obstacles
to become the ﬁrst female president of a
prestigious American women’s college;
in this arresting memoir she depicts her
hardscrabble early years with striking
vividness. Growing up on an isolated
and drought-blasted sheep station,
Conway witnesses close-up the struggle
with the elements that was the grazier’s
lot in 1940s Australia. After a series of
family disasters, Conway and her mother
move to Sydney, where she faces a new
battle – that of the clever girl in a sexist,
anti-intellectual society. This memoir
brings to life the harsh challenges of
both frontier life and provincial
prejudice. KATIE DRUMMOND

SEE ‘SEVEN’ MAGAZINE PAGES 44-64 FOR FURTHER TV AND RADIO LISTINGS
Free book The House Plant Expert by Dr. D. G Hessayon

Free book – The House Plant
Expert by Dr. D. G. Hessayon

AC195

To claim your free book only, complete this form and and send with a crossed cheque or postal order,
payable to Dr Hessayon Expert Book Offer, to: Dr Hessayon Expert Book Offer, PO BOX 142,
Horsham, West Sussex RH13 5FJ. All orders must be received by March 6, 2009. Please allow 28 days
from closing date for delivery. To order by phone, call 0845 130 7778 (weekdays 9am-5pm) and quoting
‘Telegraph Expert Book Offer’. To order over the internet visit www.shop4online.co.uk/hessayon.
Product
The Greenhouse Expert
The Vegetable & Herb Expert
The Flowering Shrub Expert
The Rose Expert
The Pest & Weed Expert
The Full 6 book set (including the free book)
Please add £1.99 towards p&p

Price
£5.99
£5.99
£5.99
£5.99
£5.99
£24.99
£1.99

Quantity

Sub Total

Grand Total

ŠFREE ‘The House Plant Expert Book Two ’ book ONLY. I enclose a crossed cheque for £1.99 made payable
to Dr Hessayon Expert Book Offer to cover postage. Please mark envelope FREE CLAIM ONLY

oday, we are offering readers
the chance to claim a free copy
of Dr. D. G. Hessayon’s The
House Plant Expert Book Two.
You can claim the book for free by
sending a cheque (for postage) to the
address at the top of the form.
Alternatively, order any of the other
Expert titles for just £5.99 each (rrp
£7.99) and you will receive the free
book automatically.

T
MORE GAMES
Seven: four pages of great games from Griddler to bridge, code
word and chess
Plus Online Games: For more Sudoku and crosswords for every
ability, visit www.telegraph.co.uk/cluedup

The Greenhouse Expert – is the musthave guide for anyone who owns or is
considering buying a greenhouse
or conservatory.
The Vegetable & Herb Expert –
whether you are a ﬁrst-time allotment

holder or an ‘old-hand’, the Vegetable &
Herb Expert will show you how to
become a vegetable and herb expert.
The Flowering Shrub Expert – the
Flowering Shrub Expert contains
a comprehensive illustrated A-Z of
ﬂowering shrubs.
The Rose Expert – roses are some of
the most popular plants in the garden.
Whether you plant them for colour,
bloom or fragrance, The Rose Expert
gives you all you need to know to get
the most from your roses.
The Pest & Weed Expert – from lawn
weeds to pet problems, water shortages to
fungi, this book gives you all the
information you need to keep your garden
healthy, in the easy-to-follow Expert style.

How to claim
Please complete the coupon, right, in
block letters and send your application,
with a crossed cheque or postal order,
payable to Dr Hessayon Expert Book
Offer, to: Dr Hessayon Expert Book
Offer, PO BOX 142, Horsham, West
Sussex RH13 5FJ.
Orders can also be made by credit/
debit card using the coupon, or by
calling 0845 130 7778 (weekdays
9am-5pm quoting ‘Telegraph Expert
Book Offer’) or online at www.
shop4online.co.uk/hessayon. All
orders must be received by March 6,
2009. Please allow 28 days from
closing date for delivery. This offer is
available in the UK only (excluding ROI).

.co.uk/promotions
Terms and conditions 1. Details on this page form part of the terms and conditions. 2. Orders for the free book - The House Plant Expert Book Two only must be submitted by post with a completed form
and a cheque for £1.99. No stamps or coins will be accepted. 3. Only one free book per reader and multiple applications will not be accepted. All additional orders will include the free book. All orders must
be received by March 6, 2009. 4. Allow 28 days from receipt of order for delivery. 5. This limited offer is subject to availability. 6. We can only provide refunds for items if they are returned unopened within
seven days or if they are damaged or faulty. 7. We are unable to accept telephone, credit card and internet orders from ROI. 8. Open to UK and ROI residents only, aged 18 or over. Promoter Telegraph Media
Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

Š I enclose a crossed cheque made payable to Dr Hessayon Expert Book Offer for £
Š Please debit my MasterCard/Visa/Maestro/Delta card (UK ONLY) by £
(Delete as applicable)
Card number


Valid from
Expiry date
Issue no (Maestro) Security code
/ 
/ 


Signature
Title
Surname
Address

Date
First name

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

Š This will help us to tailor our offers to you.

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 mail, please tick here Š by phone,
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.

