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THE BEST TIME IN THE FRESH AIR
This is a
gentle,
sometimes
muddy,
ramble
around an
unassuming
old village.
But beware:
Prestbury
claims to be
one of
Britain’s most
haunted
places…

PRESTBURY CHELTENHAM

DISTANCE: 3.3 miles (5.32km) DURATION: 1 hour 15 mins

TERRY WOGAN

T

START/
FINISH

HALF MILE

PRESTBURY

THE COTSWOLDS
Distance: 3 miles (4·8km)
Duration: 1½ hours

μLeave the car park by the war memorial.
Turn right into The Bank and right again
into Mill Street. At the main road, turn left.
After 100yds, cross the road to a stile, into
a field and diagonally left to another stile.
μCross this. Follow the track ahead and
slightly to your left. Where it goes right,
cross a stile in front of you. Cross the field,
slightly to the right to another stile. Over
this into a field to the wood in front of you.
μStay to the left of the woods. Eventually
cross a track via two stiles and enter
another field. Where the woods sweep
uphill, keep straight on to a stile in the
corner by the main road.

μAhead are the medieval buildings of the
Hotel De La Bere. Cross the road and turn
right. Bear left into Southam Lane. After
200yds turn left along a track to a gate. Go
through this and a kissing gate to a field.
μHead across, bearing slightly right
towards an oak tree (with De La Bere on
your left). Follow an obvious path across a
series of paddocks and fields via stiles and
gates. Finally, at a kissing gate amid
bushes in a corner, cross onto a track and
follow this to a footbridge and gate.
μCross and continue straight into a field
with a hedge on your right. Go over the
brow of the slope through a kissing gate,
then down to a gate in the hedge to your
right and through a kissing gate at the
field corner to a track leading to a road.
μTurn left along Shaw Green Lane. After
about 400yds, turn right along a footpath
passing between houses just past No 34.
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This brings you to Mill Street, opposite the
church. Turn right, to walk past the Priory
and brick wall that marks the site of the
haunted Grotto. At the Burgage, turn left,
passing the Royal Oak Inn, Prestbury
House Hotel and Sundial Cottage.
μAt the junction with Tatchley Lane turn
left, then left again at mini-roundabouts
into Deep Street, passing the Three
Queens and a trio of stone cottages. Just
before the King’s Arms, turn left onto a
footpath. Turn right just before the church
and pass through the churchyard to return
to Mill Street, opposite The Plough. Turn
right and then right again and return to
the car park at the start.
Taken from the AA’s 50 Walks in The
Cotswolds, £7·99. To order: www.
aatravelshop.com/store/walking (quote
code AATLC for 10% off marked prices).

he latest cut in the Bank
Rate will, of course, have
come as no surprise to a
trained banking mind such as
my own. What will be equally
plain as a pikestaff is that
those numpties at the Bank of
England know as much about
what they’re doing as, say, the
Lahore police.
The further half-point
shaving of the virtually bald
rate, like those before it, is
being promoted as the ﬁnal
masterstroke that will get the
banks lending like lemmings
falling off a cliff.
This is the ﬁfth cut in a bank
rate that has been slashed to
ribbons since last October. So
why didn’t the supposedly wise
men of the Bank of England
hack one great lump out of the
rate to get the country’s
ﬁnancial wheels moving then?
Because they weren’t sure
quite how bad things were.
Nobody was, nobody is. There
isn’t a single ﬁnancial guru
who hasn’t been shown to be
any better than Mystic Meg,
nor a banking giant who hasn’t
been proven a pygmy.
μ After all the years of ﬁnesounding talk, ﬁnance has
been shown to have all the
depth, wisdom and rigour of
showbiz: smoke and mirrors,
gullibility and greed. It’s just
as a great Hollywood

scriptwriter once wrote in
frustration on his ofﬁce door:
“Nobody knows anything.”
μ Heaven knows, it’s not for
me to put you off spending
your hard-earned cash to
attend a great sporting
occasion. But the recent
experience of a friend who
spent an hour and a half
motionless in Wembley
Stadium car park after the
recent Carling Cup Final,
reminded me of my own
similarly mind and moralerotting experiences in Cardiff
and Twickenham.
Readers tell me it’s the same
old story, from the O2 Arena to
Mallory Park, where after a
Bob Dylan concert, it
supposedly took 36 hours to
clear the car park.
Many people, and not just
those in the prawn-sandwich
seats, travel by car, bus and
people-mover to the great
stadia. Why, in the name of all
that’s holy, do they have to sit
fuming for hours in car parks
while the police make sure
that pedestrians are out of
harm’s way and the attendants
stand idly by? The promoters’
responsibility to the paying
customer surely doesn’t end
with the ﬁnal whistle.
A word to the wise: park
in a side-street, even if it’s a
mile away.

THE BEST TIME AT YOUR TABLE
Sweet and
succulent,
scallops are
best served
with spring
vegetables
and are
surprisingly
easy to
prepare, as
this Gordon
Ramsay
recipe shows

SEARED SCALLOPS WITH
MINTED PEAS AND BROAD
BEANS Serves 4

CLASSIC FOR SUNDAY
BARBADILLO SOLEAR
MANZANILLA SHERRY
Waitrose, £4·49 (37·5cl)

24 king scallops, shelled and cleaned;
coarse sea salt; 250g podded peas, thawed if
frozen; 300g podded broad beans, thawed if
frozen; 2 thyme sprigs, leaves only; 1-2 tbsp olive
oil; small knob of butter; handful of mint, leaves
roughly chopped; extra virgin olive oil, to drizzle

μTake scallops from fridge; set aside.
Bring a pan of salted water to the boil, tip
in the peas and blanch for 3-4 mins or
until tender. Scoop out with slotted spoon
and plunge into bowl of iced water to
refresh. Drain well and tip into a bowl.
μReturn water to boil and blanch broad
beans for 3-4 mins or until tender. Drain
well, refresh in iced water, drain. Gently
squeeze the broad beans to pop them out
of their skins. Add to peas; set aside.
μPut thyme leaves on a board; sprinkle
with 1tsp coarse sea salt. Chop ﬁnely.
Sprinkle thyme salt over one side of
scallops. Heat griddle or large frying pan
and add the olive oil.
μPan-fry the scallops for 1½ minutes on
each side, depending on the thickness –

they should feel slightly springy when
pressed. Make sure you turn them in the
same order you put them into the pan to
ensure even cooking. Remove to a warm
plate and rest while you reheat vegetables.
μTip the peas and broad beans into the
frying pan and add a splash of water and a
little butter. Heat for a minute to warm
through, season to taste and toss through
the mint leaves.
μSpoon the vegetables onto warm plates
and top with the scallops. Sprinkle with a
little more thyme salt if you wish. Drizzle a
little extra virgin olive oil around each
plate and serve immediately.
μ Recipe is taken from Gordon Ramsay’s
Healthy Appetite (Quadrille, £20. To
order: www.quadrille.co.uk).

The experience of
drinking well-chilled
manzanilla with food is
almost guaranteed to
re-programme the
prejudices of even the
most sherry-averse.
This delicious example
offers a beguiling
combination of
manzanilla’s
characteristic dryness
and a delicious
lushness that should
be enough
to precipitate a lifelong passion for the
styles and ﬂavours
that sherry has to
offer. Serve in a wine
glass alongside
any dish with which
you might serve a rich, nutty white, notably
tapas or grilled ﬁsh. GILES KIME

μ CONSUME THIS: Apple?
Cherry? Steak and kidney,
even? If only it were Pie Day
and not Pi Day on Saturday;
we could relate to that.
Circles, circumference and
diameters were never our
strong point (www.piday.org).

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

THE VICTORIANS
BBC1, 9.00pm
Tonight, Jeremy Paxman (pictured) completes his
four-part series on the stranger side of the
Victorians, with this look at their need to
escape from the daily grind of being the
world’s workshop. It was a time when
the wealth of scientiﬁc discoveries
seemed to disprove the Bible’s
explanation of how the Earth was
created. Instead, society became
fascinated by ghosts, fairies and
the medieval past, a trend
expressed in the works of
painters, sculptors and
architects. Paxman visits Cardiff
Castle, which was transformed
on a whim from a ruin into a
huge medieval palace, and
Highgate Cemetery to discover the
Victorians’ extravagant methods of
commemorating their dead.
CATHERINE GEE

RADIO

THE DVD

BRING ME THE HEAD
OF PHILIP K DICK
Radio 3, 8.00pm

8 WOMEN (15)

Philip K Dick may be
responsible for some of
the world’s most
enduring sci-ﬁ
stories (such as
those on which the ﬁlms Blade
Runner and Total Recall were
based). But in this darkly surreal
fantasy drama, Dick himself
becomes the subject. An
android head of the writer has
been built by a secret
research unit inside the
Pentagon. It believes itself to
be the author’s genuine head
and is trying to ﬁnd his body.
Using its ability to slip through
tears in the fabric of time, the head
embarks on a journey across the
globe, leaving havoc in its wake. CG

Astringent French director
François Ozon assembled an
unparalleled cast of Gallic glamour
– including Catherine Deneuve,
Isabelle Huppert and Emmanuelle
Béart – for his endearing, eccentric
musical murder mystery from 2002.
The patriarch of a large family is
murdered, and one of the many women
in his life is responsible. When a
blizzard conﬁnes the suspects to his
secluded country house, lies, jealousies,
secrets and desires tear open the idyllic
façade. And as the plot thickens into a
hysterical, melodramatic bisque,
revelation follows startling revelation,
the tone becomes increasingly
menacing and Béart’s hypnotic pout
and pneumatic breasts threaten to steal
every scene. Bizarre, hilarious,
determinedly erotic – and
unmistakeably French. IAIN GRAY

THE BOOK

THE TERROR, BY
DAN SIMMONS
In May 1845, the explorer Sir John
Franklin, 129 men and two ships, HMS
Erebus and HMS Terror, left the coast of
Kent bound for the Canadian Arctic.
Their mission? To ﬁnd the North-West
Passage route through the Arctic Ocean.
They never returned. Simmons’s mythic
retelling begins in October 1847;
Franklin is dead, the ships are facing
their third brutal winter trapped in the
ice, and food and coal are low. The
immediate danger, however, comes not
from cold, starvation or disease.
Something on the ice, monstrous and
unseen, is hunting the remaining men.
Meticulously researched, daring in its
mix of factual and imagined, and utterly
ruthless in its depiction of the grisly
fates that the men face, this is the
“what-if” novel at its most ambitious
and chilling. IG
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Free Sean Penn ﬁlm
for every reader
ouble Academy Award® winner
Sean Penn gives a remarkable
performance as troubled soul
Sam Bicke in The Assassination
of Richard Nixon (15).
As the Watergate
scandal is breaking, Bicke
sees himself as
representative of the loss
of the American dream
and he resolves to kill
President Nixon, whom
he blames for all of
society’s ills.
Based on true events,
the ﬁlm also deals with
the racism and sexism
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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

that was rampant in the early-tomid-1970s.
Collect the voucher in next Sunday’s
paper and send with an SAE or p&p
payment to claim your free ﬁlm.

.co.uk/promotions
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