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

DISTANCE: 1 mile (11/2km) DURATION: 30 mins

FINISH

MILE

This may be a short, gentle stroll in a woodland oasis but
surrounding Nap Wood’s ancient trackways along the
Weald, walkers will find a fantastic array of wildlife
NAP WOOD
EAST SUSSEX
Distance: 1 mile (1·5km). Can be extended
Duration: 30 minutes
μStart at the lay-by about one mile
north of Mark Cross and two miles south
of Frant on the A267. The route is mostly
ﬂat, though there are several gentle
slopes and one relatively steep one. After
wet weather the path can be muddy.
μFrom the lay-by, follow the welltrodden track, an ancient drovers’ road,
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into the woods. Just before you enter the
woods, take a look behind you towards
Saxonbury Hill Fort (not on accessible
land). A Stone Age flint axe head and a
Roman coin are just some of the
artefacts that have been found here,
suggesting evidence of a settlement.
μContinue along the drovers’ road,
ignoring a path that crosses your route.
After a short while, you come to a yew
tree on the corner to your right. Another
sunken drovers’ road leads off from
here. Take it for a short detour.
μThis detour leads you to more
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s the melancholy call of
the cuckoo rang out over
vale and hill, while the
newly arrived swallow swooped
and ﬂuttered in the sky, it
reminded a listener of the old
country saying: “Hear a
cuckoo, see a swallow,
hosepipe ban is sure to follow.”
Keen to play his full part in
saving the planet, the good
fellow has taken early action. A
suggestion that he and his wife
should in future share a bath,
to save the precious resource
of water, sadly received a
forcefully expressed negative
response. Not one whit
discouraged, my listener
pressed ahead and, luckily, the
dog seemed not averse to the
arrangement, although it is a
constant struggle to make the
animal take the tap end.
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impressive, old yew trees. After
reaching them, turn back and rejoin the
main trail.
μThe track goes downhill for a short
while before levelling off again.
μCarry on through the woods listening
out for the rustle of dormice, or
woodpeckers pecking the dead trees.
The track will wind its way up a fairly
steep hill until you are back at the lay-by.
TOURIST INFORMATION
www.nationaltrust.org.uk/walking
μOther National Trust properties in the area include
Scotney Castle, Sissinghurst, Bateman’s, Shefﬁeld
Park and Sprivers. Upcoming events include a twomile guided walk at Sissinghurst tomorrow, from
2pm, to experience the beauty of the bluebell
season. Booking essential: 01580 710700.

μJust because the ephemeral
spectre of global warming has
not actually been around since
about 1989, and apparently will
not be troubling us for another
10 years at least (how can they
tell?) does not mean that
environmental concerns will
not continue to be a rich gravy
train for tax collectors, bandwagon jumpers and political
footballers. The keen green eye
has been turned in the direction
of innocent ruminants: cows
are just going to have to face

facts and become more
environmentally friendly by
having their milk and butter in
recyclable packaging. The
irresponsible animal is also to
be put on a lower gasproducing diet, because the
methane from milk and beef
production is one of the
greatest threats to the fragile
planet. What can we possibly
feed the cow and the sheep to
encourage less wind-breaking?
And how will we know? Would
you like to check it?
μI won’t be troubling you for
the next couple of weeks, as I
gird my loins and indulge in a
little drystone walling to calm
myself for the challenge of the
Eurovision Song Contest. From
what I’ve seen of the 45
participants (did you know that
there were 45 countries in
Europe?) the thread of musical
lunacy is as strong as ever. I
would have predicted Russia to
win, since everybody in the
former Eastern Bloc is terriﬁed
of losing their oil and gas, but
in the end, it will depend on
who has got the most
representatives in the ﬁnal, the
Baltic or the Balkans. And
France, Germany, Spain and
ourselves? We just pay for most
of it, otherwise we’d never
qualify for the ﬁnal. If we’d
only thrown the Cold War.
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Chef Sally Clarke
introduces summer to
our tables with this
perfect fruit tart
APRICOT AND ALMOND TART
For the sweet pastry:
120g (4¼oz) ﬂour
pinch of salt
60g (2oz) butter, chilled and cubed
40g (1½oz) sugar
1 tbsp water
1 egg yolk

MORE GAMES

Seven: four pages of great games from Griddler to
poker, codeword and chess, Pages 82-86
Plus Online Games: For more Sudoku
and crosswords for every ability,
visit www.sudoku.telegraph.co.uk
and www.telegraph.co.uk/crossword

μCONSUME THIS: High in
calcium, magnesium, iron and
a range of vitamins, nettles
have been a source of nutrition
for centuries. They are great in
soups and stews, and even
cows love them once the sting
has been dried out of them. It’s
Be Nice To Nettles Week (from
May 14). They deserve it.

For the ﬁlling:
80g (3oz) soft butter
80g caster sugar
40g (1½oz) almonds, chopped medium ﬁne
40g ground almonds
1 egg
50g (1¾oz) ﬂour
For the apricots:
750g (1¾lb) apricots, halved and stoned
25g (¾oz) caster sugar
Icing sugar for dusting

μSieve the ﬂour and salt and rub in
the butter until it resembles ﬁne
breadcrumbs. Stir in the sugar and
add the water and egg yolk, mixing
gently until the mixture comes
together. Gently knead it for a few
moments until it begins to look
smooth. Wrap it and chill it for at least
one hour. Roll it out and ﬁll a 24cm
ﬂuted tart tin, pressing pastry well

into the ribs. Chill it again for
30 minutes and pre-heat the oven
180C/350F/gas mark 4.
μLine the pastry with a disc of
greaseproof paper and ﬁll it with
baking beans. Bake for 15-20 minutes
and remove the paper. Continue to
bake for 5-6 minutes or until the
pastry is golden on the base.
μMeanwhile, make the almond
ﬁlling. Cream the butter and sugar
until soft and light. Beat in the
almonds and ground almonds, then
the egg and ﬁnally the ﬂour. Spread
the almond ﬁlling into the cooled
pastry. Standing the apricot halves
upright next to one another, ﬁll the
tart in circles starting from the inside,
working inwards. Sprinkle with caster
sugar and bake for 20 minutes or
until the edges of the apricots have
started to singe, then turn the oven
temperature down to 160C/325F/gas
mark 3 and continue to cook for 30
minutes or until the almond cream
has cooked through. Dust with icing
sugar and serve.
For more information on Clarke’s
see: www.sallyclarke.com.

CLASSIC FOR
SUNDAY
MAVEN MARLBOROUGH
PINOT NOIR 2006
Tesco, £9·19
The rich style of many
New Zealand pinot
noirs can be a little
overpowering for
those with delicate
sensibilities,
particularly anyone
used to the restrained
style of pinot from
the grape’s spiritual
home in Burgundy.
This, however, is a
delicious example
of a wine that
combines the
fragrance of the
latter with the
typically New World
oomph of the former, creating a
versatile partner to food, particularly
roast lamb and hearty French classics
such as boeuf bourguignon and coq
au vin. GILES KIME
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THE DVD

THE BOOK 

MIDSOMER MURDERS
ITV1, 8.05pm

ETERNAL SUNSHINE OF THE SPOTLESS MIND
Radio 4, 4.30pm

ASSEMBLY

CLOUDSTREET, BY TIM WINTON

At the height of the
Chinese civil war, People’s
Liberation Army captain
Gu Zidi leads the shellshocked remnants of his
command on what turns
out to be their last mission.
As the only survivor, he
spends the next 10 years
trying to gain recognition
for the sacriﬁce his men
made.
The battle scenes are truly harrowing, but the struggle Gu Zidi
faces after the war is far harder to watch. Ultimately, the ﬁlm is
as much a ferocious criticism of the insensitivity of bureaucracy
as it is a brutal, visceral, war epic. IAIN GRAY

When hopeless, crippled, gambling Sam
Pickles and his wanton wife Dolly inherit a
shambling old house on the edge of Perth,
they are unsure how to ﬁll the dusty rooms.
Then a classiﬁed advertisement in the West
Australian sends them the upright Lamb
family – gentle Lester, righteous Oriel and
their damaged, demanding brood. Dividing
the house straight down the middle, the two
families settle uneasily into a building
haunted by its past. But after 20 years of
bickering and boozing, lusting and
learning, they ﬁnally lay the ghosts to rest.
Winton’s raw, poetic idiom brings post-war
Australia to vivid life in this bawdy, mystical
saga. KATIE DRUMMOND

ITV has got into the habit of spacing out episodes of the
detective drama, which its devotees might view as a kind of
deferred gratiﬁcation that helps make the gaps between
series (we’re now on the 10th) shorter. This tale of
triple murder, however, all turns in the end on
instant gratiﬁcation, of which there was an
unseemly amount 16 years ago at Causton police
station, scene of saucy goings-on among the
uniformed ranks on Friday nights. The wife of a
prominent local dignitary would customarily
get drunk and disorderly before dispensing
sexual favours in her cell to PCs. It’s
something of a relief that John Nettles’s goodly
DCI Tom Barnaby had already been promoted
out of harm’s way. PATRICIA WYNN DAVIES

A little learning is a dangerous thing, fools rush
in where angels fear to tread, and hope
springs eternal. We are familiar with the
poet Alexander Pope’s quotable aphorisms,
but here actor/comedian and Pope
aﬁcionado John Sessions digs deeper for
the heart of the man who wrote the
programme’s title line in Eloisa to Abelard.
The poem told of yearning for ever-elusive
love, and Pope was resigned to a similar fate,
having been cruelly disﬁgured by TB of the
spine as a child. Contemporary poets,
academics, local historians and fellow Pope
devotees help Sessions plumb the
emotional depths of his literary hero. PWD
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Churchill’s Bodyguard
Tomorrow, continue collecting the amazing story of Churchill’s life
as told by his bodyguard –11 DVDs free with the Telegraph until May 22.
Free with tomorrow’s paper

Test your knowledge of Winston Churchill online at telegraph.co.uk/churchillpuzzle
.co.uk/promotions
Token collect. Terms and conditions apply. Not available in ROI.

