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

W ith every passing day it 
becomes more apparent 
that television news 

editors regard the viewer as a 
numpty who needs to see a 
picture to have the first 
understanding of the simplest 
idea. For instance, whenever 
GMTV has an item about 
obese children, it inevitably 
rolls out a picture of the same 
chubby little 12-year-old chap, 
sitting in a deckchair, 
munching on a bag of crisps. 
The little fellow must be 30-
something by now, and 
making a tidy living out of the 
repeat fees. Good luck to him, 
but do they really think that we 
don’t know what a fat child 
looks like? It’s a given that 
whenever there’s an item on 
financial matters we must be 
shown pictures of banknotes, 
in case we’ve forgotten what 
money looks like, but it was 
going a bit far even for BBC 
Breakfast News, that while 
explaining the fall in house 
prices, they felt it necessary to 
have not one, but two 
presenters standing in the 
cold, in front of a row of 
houses. Ah! So, that’s what 
they mean by a “house”….

The Tin Hat Award goes to 
the BBC’s Ten O’Clock News, 
where we were to be given a 
“bird’s eye view” of a certain 
situation. So we’re shown a 

picture of a pigeon, sitting on 
top of a column (a “bird”), and 
then shown the view from 
where the bird was perched. A 
“bird’s eye view”. D’you get it?

μIn late December, a 
Gloucestershire listener of 
mine posted a letter to 
Gloucester, to be told later that 
it could not be traced. It was 
returned to him last week. It 
appears the careless fellow 
should have put sixpence 
more in stamps on the 
envelope. For some reason the 
extra stamp duty was not paid 
by the recipient. On February 4 
the letter was sent to the 
National Returns Centre in 
Belfast, where the sender’s 
address was discovered. Royal 
Mail then posted it back to my 
listener by “Business First 
Class Post”. No wonder they’re 
closing post offices.

μThe “Dear God, we’re really 
losing it” movement received  
a couple of hearty boosts when 
Elton John, without a vote to 
his name, declared his 
allegiance to the Clintons and 
“Old Hil” in particular, and 
then Old Gordo turned up on 
American Pop Idol to pledge a 
million mosquito nets. An 
agitated listener cries “What 
next? The Royal Family on It’s 
A Knockout?” Ah….

μCONSUME THIS: There’s a 
real buzz in the air. The 
British Beekeepers’ 
Association, with nearly 
11,000 members, holds its 
Spring Convention in 
Stoneleigh Park, 
Warwickshire, this week. 
For more information: 
www.britishbee.org.uk

 

STEAMED SMOKY SEA BASS WITH 
CANDIED AUBERGINE
Serves 4

4 fillets of line-caught sea bass, about 100g (3½oz) each
2 tbsp olive oil, plus extra drizzle
sea salt and black pepper
hickory essence, for brushing
knob of butter
4 baby bok choy, halved lengthways
To serve:
aubergine crisps
spicy tomato ketchup

μCheck the bass fillets for pin bones, 
removing any you find with tweezers. Rub a 
little olive oil over the sea bass fillets, then 
season well with salt and pepper. Brush a 
bamboo steamer with hickory essence.
μSet aside while you prepare the 
aubergine crisps; keep warm.
μBring some water to the boil in a steamer. 
Slide the sea bass into the bamboo steamer 
and cover with the lid. Steam for 6-8 
minutes until the fish is opaque and just 
cooked through. In the meantime, heat the 
2 tbsp olive oil with the butter and sauté the 
bok choy until tender.
μTo serve, place a sautéed baby bok choy, a 

spoonful of aubergine purée and a spoonful 
of ketchup on each warm serving plate. 
Transfer the fish fillets to the plates. Serve at 
once garnished with aubergine crisps 
(thinly sliced aubergine deep-fried in 
groundnut oil, drained on kitchen paper 
and sprinkled with salt while still warm).

From Jason Atherton’s Maze, The Cookbook 
(Quadrille, £20)

The chef Jason 
Atherton 
provided us 
with an 
appetising 
starter in his 
beetroot soup 
last week. 
Here, the 
executive chef 
from Maze 
shares his ideas 
for the next 
course: a 
simple, light 
but tasty dish 
of line-caught 
sea bass

FARNE ISLANDS
THE NORTHUMBRIAN COAST

Distance: ½ mile (0·8km)
Duration:  15 minutes, but much more for stops

μTake care stepping off the boat onto 
the jetties and climb up the boardwalk. 
The small stone building on your left is 
the “fishe house”. It stands on the site of 
the medieval guest house where visiting 
monks would stay. From April to July 
this is the first place you meet breeding 
Arctic terns. They nest near the path and 
can be very defensive of their eggs or 
chicks. Expect to be dive-bombed, so 
slowly wave a hand above your head to 
discourage them. Better still, wear a hat

μVisit St Cuthbert’s Chapel, see the Pele 
Tower, or go left to start your circuit of 
the island. Again, this is an Arctic tern 
nesting zone. The Farnes have been the 
home for eider duck since St Cuthbert’s 
time. He is said to have befriended them.
μLook left – this is the one spot on 
Inner Farne where Sandwich tern cluster 
together to breed.
μWalk up to the lighthouse. Before it 
was built in 1825 a beacon used to be lit 
on top of the Pele Tower to warn off ships. 
Turn left to Lighthouse Cliff viewpoint – 
see Dunstanburgh Castle on a clear day. 
These are the tallest rock faces on the 
island. In summer, the cliff tops are
home to thousands of guillemots, shag 
and kittiwake.

μReturn to the lighthouse and turn left 
past the picnic area. There used to be two 
more cottages here where the lighthouse 
keepers and their families lived. 
μFollow the boardwalk through an area 
filled with puffin burrows and take a 
quick detour left to the Quarry viewpoint. 
Bamburgh Castle is straight ahead of you 
on the mainland.
μOn your left is a large expanse of rocky 
foreshore. If there is a large sea swell 
you might see the Churn blowhole spout 
out water 90ft in the air.
μReturn to the Info Centre passing the 
monks’ old vegetable garden on your left.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μOther National Trust events in the area include a 
guided tour of Lindisfarne Castle taking place 
tomorrow (10.30-11.30am). Booking essential: 
01289 389244. Adults £4·50 (NT members) or £8 
(non-members); children £2/£4.

In the 7th century they were a sanctuary for St Cuthbert but 
now the Farne Islands, off the Northumberland coast, are 
home to thousands of nesting birds. The crossing is worth it
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‘Bottled water is
SO unethical’

ALAMY

TELEVISION
FOYLE’S WAR
ITV1 8pm

It is October 1944 in the classy Second World War 
detective drama, and hardly a dream homecoming for an 
undernourished, frostbitten serviceman. After finally escaping 
five years in captivity, he finds a German PoW working on his 
farm and doe-eyed over his wife. This episode also homes 
in on other, more acutely psychological, traumas of 
war. It is not the most action-packed story, but does 
an absorbing job of chipping away at first 
impressions. Chief Supt Foyle (Michael Kitchen) 
whiles away blackout boredom with a chess-playing 
exiled Polish-Jewish psychiatrist, a friendship 
complicated by a brace of murders. Each is 
preceded by a threat to kill the victims — but
inner motivations are complicated by purely 
chance encounters. PATRICIA WYNN DAVIES

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

MORE GAMES

RADIO
THE JOSEPHINE HART POETRY PROGRAMME
Radio 4 4.30pm

To the dark days of the Great War, as 
epitomised by the poetry of Brooke, Owen, 
Sassoon and more. Josephine Hart, West End 
producer, publisher and novelist, who 
believes that poetry must be heard and not 
just seen, has been running sell-out poetry 
readings at the British Library since 2004. 
She has taken over this network’s Book 
Club slot for a short series and has 
recruited, as usual, a starry cast of readers 
at the venue. Today, Robert Hardy, Daniel 
Stevens, Damian Lewis and Elizabeth 
McGovern give voice to the increasingly 
tragic experience of life and death in 
the dug-out. PWD

THE DVD
TRUE LIES

James Cameron raised the 
bar on what audiences could 
expect from their action 
movies with this rip-
roaringly entertaining yarn. 
Arnold Schwarzenegger 
plays Harry Tasker, a globe-
trotting super-spy. The 
problems he faces abroad, however, are 
nothing compared to those at home – his wife of many years still 
believes he is a representative for a computer company. But 
before long his two worlds collide. A witty script and stunningly 
realised and exciting set-pieces make this an exhilarating 
experience. And to top it off, the late, much-lamented Charlton 
Heston puts in a perfectly realised performance as Spencer 
Trilby, Harry’s deadly serious, one-eyed boss. IAIN GRAY

THE BOOK
THE STARS’ TENNIS BALLS, BY STEPHEN FRY

Warning: Stephen Fry’s polished homage to 
The Count of Monte Cristo by Alexander 
Dumas may leave some readers feeling 
somewhat depressed about the human 
condition. By the time Ned Maddstone (an 
anagram of Dumas’s Edmond Dantès) turns 
from gauche 17-year-old, the boy who can do 
no wrong, to avenging angel – via wrongful 
arrest, torture, loneliness and hopelessness – 
the reader would have seen hypocrisy, cruelty 
and unhealthy ambition on a grand scale. But 
such subjects are dealt with deftly and 
entertainingly by Fry. Be prepared for a hefty 
body count, however – the title of the book is 
taken, after all, from a John Webster play:
The Duchess of Malfi. FIONA BENNETT

CLASSIC FOR SUNDAY
VILLA ANTINORI 2004
Sainsbury’s, £10·15

Florence’s Antinori 
family has plenty of 
experience in the 
winemaking business 
– more than 600 years 
in fact. The result is an 
enviable ability to 
make precise, elegant 
wines that are the 
antithesis of the 
rustic style of many 
Tuscan reds. As well 
as painstakingly 
made – and painfully 
expensive – 
creations such as 
Tignanello and 
Solaia, the company 
also produces less starry 
wines such as this beautifully 
balanced, glossy blend of sangiovese, 
cabernet, merlot and syrah. Serve 
with a suitably Tuscan dish such as 
game, pork or, best of all, Bistecca alla 
Fiorentina. GILES KIME

Continue building your exclusive 

eight–DVD Thatcher collection 

from tomorrow until Saturday, 

April 19.*

This unique series charts the 

political and personal life of 

Margaret Thatcher. It features 

rare archive footage as well as 

recent interviews with those who 

came to know here best, from Sir 

Bernard Ingham and Lord Howe 

to Lord Kinnock

*Token collect. Terms and conditions apply. Not available in ROI.

.co.uk/thatcherPreview the DVDs at

Six more free DVDs to collect 

with the Telegraph all next week.

THATCHER


