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FRICASSÉE OF CORNISH OR BRIXHAM 
LOBSTER
Serves 4

4 x 500g live lobsters; 12 baby carrots; 12 baby 
fennel; 12 asparagus tips; Spring cabbage; 50g each 
of broad beans and peas
Lobster bisque: 1kg lobster carcasses; 500ml extra 
virgin olive oil; 50ml cognac; 100g each of carrots, 
onions and fennel, all finely chopped; ½ clove garlic, 
chopped; 5g each of whole white peppercorns, 
coriander seeds (crushed), cumin seeds (crushed) and 
cardamom seeds (crushed); 1 star anise, crushed; 1 
bay leaf; 5 sprigs thyme; 250g plum tomatoes, 
chopped; 200ml water; 30g tomato purée
To finish the bisque: 100g unsalted butter, a little 
lemon juice, salt and pepper
To serve: olive oil, chopped fresh tarragon, and 
picked tarragon, chervil and chives to garnish

μ Kill the lobsters (yes, it has to be done)
by pressing a sharp knife into each lobster
head about an inch or an inch and a half
from between the eyes towards the tail.
Press down until the blade goes all the way
through to the cutting board and draw the
knife towards the eyes. Remove the tails
and claws. Blanch the tails in boiling water
for 30 seconds only, and place into iced

water. Bring the hot water back to the boil
and add the lobster claws, bring to the boil
again, cook for 3 mins, then place in the
iced water. Peel the tails to remove the
meat, and crack the claws to remove the
claw meat, keeping the claws as whole as
possible. Put the meat aside for later.
μ For the bisque. Place a roasting tray in a
pre-heated oven (200C/gas 7). Heat 400ml
of olive oil and then add the lobster
carcasses, roast for 30 mins (do not allow to
burn). Remove from heat. Deglaze tray
with the cognac. In a stainless steel pan,
sweat the carrots, onions, fennel and garlic
in the remaining 100ml of olive oil for 10

mins; cook without colouring. Add the
spices and herbs; cook for a further 5 mins.
Now add tomato purée, fresh tomatoes and
water; cook out for a further 10 mins. Add
the roasted carcasses and juices; add
enough water to be below the top of the
carcasses, then bring to boil. Simmer for 20
mins; pass through a colander and leave to
drain well. Then pass through a fine sieve.
Taste and adjust seasoning. Just before you
are ready to serve, heat 200ml of lobster
bisque and unsalted butter and blend with
a hand blender until frothy. Season.
μ Boil or steam the vegetables. Peel the
broad beans to remove the bitter skins.
μ To prepare dish: heat some olive oil in
two separate non-stick frying pans (one for
the tail, the other for the claws). Carefully
add the lobster meat. Place the pans in the
oven at 200C/gas 7 for 2 minutes, then turn
the lobster over. Add some tarragon; cook
for further 2 mins. Slice the lobster tail into
six pieces and dress around the bowl or
plate, place the claw meat into the middle
and scattervegetables around. Heat and
froth the sauce as described; spoon around
the dish. Drizzle cooking oil around and
sprinkle the picked herbs over the dish.
μ See www.michaelcainesboutique.com

CLASSIC FOR SUNDAY
VILLA MARIA PRIVATE BIN 
GEWURZTRAMINER 2007
Waitrose, £9·15

It may have one too
many syllables for its
own good but in every
other respect
gewurztraminer is the
perfect summer wine:
delicate, refreshing
and exotically
perfumed. This
voluptuous example
from New Zealand
has an almost rosé-
like character that
can’t fail to seduce
even those who are
normally resistant
to wines with
tongue-challenging
names. It is proof,
too, that there is
much more to that
country than just sauvignon blanc.
Serve as an aperitif or with Thai
and Chinese food. GILES KIME

This special 
recipe from 
the Michelin-
starred chef 
Michael 
Caines, of 
Gidleigh 
Park, can 
only be 
described as 
a one-off. It 
is, however, 
the season 
for native 
lobsters, so 
what’s to 
stop you 
indulging?

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

W
e’re separated from the
United States by more
than just the Herring

Pond and a common language,
and nowhere is the difference
more marked than in
education. Americans have
high schools, semesters, the
Phi Beta Kappa fraternity and,
most of all, Proms, which have
nothing to do with the Albert
Hall or Land of Hope and Glory,
but are all about the daughter
of the house dressing up
extravagantly, Mom shedding
a tear and Dad smiling
proudly. “Not for us,” I hear
you cry. “We’re a bit more low-
key over here. Just a little too
showy, don’t you think?” Ha!
That’s what you think. Of late,
I have been the recipient of
cries of anguish from parents
from all over the country,
engulfed in the preparation
and expense of “Proms” for
their 11-year-old daughters,
whose better-off friends are
rolling up in stretch limos and
pink horse-drawn carriages.
“At 11!” you expostulate. Ha,
again! Another parent has
written that she’s had to kit out
her four-year-old son in tiny
dinner jacket and bow-tie for
his nursery school end-of-
term “do”.

μ The news that Nicole
Kidman had named her baby

“Sunday Roast” gave rise to
much ribald comment in the
four-ale bar the other evening,
but a listener of mine took
exception to the jeering. She
had called herfirst-born
“Monday Stew” and, in
deference to the Prime
Minister’s call for good
husbandry and less waste, her
new baby, born in the middle
of last week, “Wednesday
Woolton Pie”.

Can nothing be done to stop
showbiz children being
saddled with names that will
haunt them to the grave? As
Bertie Wooster so shrewdly
observed: “There’s some raw
work done at the baptismal
font, Jeeves.”

μ Gordon’s “waste not, want
not” rant brought out the usual
suspects from behind the
arras, advising us how to craft
delicious, health-giving meals
from mouldy bread, scrag-
ends and the leavings you’d
normally throw at the cat. Not
our fault, Gordy. It’s those “two
for one” offers in the
supermarket, and “use-by”
dates on every pot, jar and
pack, which cause young
people returning to the family
home for laundry and a good
feed, to empty their parents’
larder of perfectly edible food,
because it’s “out of date”.

GREAT BOOKHAM COMMON
BOOKHAM, SURREY

Distance: 1½ miles (2·4km)
Duration: 35 minutes

μ There are plenty of car parks dotted
over the common, including one at
Bookham Station, where the railway
line heads underground for a short
distance.
μ Start at the Tunnel Car Park and head
north-west. The purple emperor
butterflies can be found down on the
lower southern slopes of the commons.

And the best chance to see them at this
particular point is in the late morning
between 10.30am and 11am.
μ Follow the main path (Common
Road) towards and past the houses.
Along all the open sunny rides in this
part of the Bookhams you could see
male purple emperors.
μ Turn right onto Hollows Path that
leads past the lakes. They are worth
exploring and tend to be good for white
admiral, silver-washed fritillary and
dragonflies.
μ Turn left before the wood edge and
go up Broadway. This leads to the Mark

Oak “Master Tree” – where male
emperors mark their territory and
females come to breed – on the left just
before the ride junction at the top.
μ Turn left and westwards to follow
High Point Path.
μ Spend some extra time around Hill
Farm and the second “Master Tree” (a
hornbeam) just south of the farm.
μ Continue to the houses at the “Isle of
Wight” and retrace your path to the car
park and station.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μ Other National Trust events in the area include a 
free guided walk around Claremont Landscape 
Garden, Esher, Surrey on July 19, 2pm-3.30pm. For 
more information: 01372 467806. No additional 
charges to standard admission.

This is one of the best woods in England to spot the rare and 
elusive purple emperor butterfly. Each afternoon, the males 
gather at two special trees and put on territorial displays
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GREAT BOOKHAM COMMON SURREY
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TELEVISION
THE SOUTH BANK SHOW: BILLY JOEL
ITV1, 10.45pm

Billy Joel – well, we can all whistle a selection of his old numbers, can’t
we? But Joel is more interesting than you might think. On the eve of the
re-release of The Stranger, the album that sent Joel stratospheric, Melvyn
Bragg quizzes him at home in Long Island about how songs such as
Moving Out, Allentown and Piano Man came about. His
takes on his own work don’t necessarily accord with
one’s own. We Didn’t Start the Fire he dismisses as one
of his worst works, musically
speaking. Always a Woman he
defends – again, charges of
misogyny – not entirely
convincingly, some might think.
But he is rueful about past
paranoia over critics – he used to
tear up bad reviews on stage.
“You don’t get into a
pissing war with
people who order
ink by the barrel.”
PATRICIA WYNN 
DAVIES

RADIO
THE PORTRAIT OF A LADY
Radio 4, 3pm

A finely-turned, evocative
dramatisation in three parts by
Rachel Joyce of the Henry James
novel, with Anna Maxwell Martin
as American heiress Isabel
Archer and an equally stellar
supporting cast including Haydn
Gwynne and Gayle Hunnicutt.
The headstrong Isabel will marry
a handsome widower and it will
turn out to be a dreadful mistake.
First, though, to “the dullest
house in England”, home to her
American relations, where she
rejects proposals from an English
aristocrat and then an admirer
from Boston. “I don’t want to be
a sheep in a flock,” she says,
little knowing how her
independence will later be
compromised. PWD

THE DVD
LA REINE MARGOT

France, 1572. In an
era of turbulent
religious struggle,
beautiful Catholic
Marguerite de
Valois is forcibly
married to the
prominent
Huguenot Henri
de Bourbon,
ostensibly as a
way to reconcile the
divided country. However, the powers
behind the throne of the neurotic King
Charles IX have far more brutal
ambitions in mind.

Based on a novel by Alexandre Dumas,
this is a lush and passionate drama,
bloodily depicting a France tearing itself
apart from within, both in the decadence
of the Royal palaces and the mud of the
city streets. IAIN GRAY

THE BOOK
A TALE OF TWO CITIES
BY CHARLES DICKENS

It starts and ends with some of
the most famous sentences in
English literature, and in
between is one of literature’s
most stirring tales of passion,
adventure and sacrifice. With
Bastille Day tomorrow, what
better time to re-read ATale of
Two Cities in which, through the
tense story of two men who
love the same woman, Dickens

dramatises the French Revolution in all
its idealism and its horror. Looking back
in history from 1859, when the book was
published in serial form, he contrasts a
relatively pastoral, peaceful London with
a Paris teeming with arrogant aristocrats
and starving masses, and dominated by
“a certain moveable framework,
with a sack and a knife in it”: La
Guillotine. KATIE OWEN

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

SEE ‘SEVEN’ MAGAZINE PAGES 57-80 FOR FURTHER TV AND RADIO LISTINGS

Dine with wine at 
This voucher entitles the holder to one free bottle of Sicani Bianco or Rosso, or 

£12.45 off any bottle of wine when £13.70 or more is spent on two main courses 

from the “mains” menu. Simply complete this form and hand it to your waiter. Offer 

is subject to a maximum of two people dining in any Carluccio restaurant from July 

13, 2008  to August 31, 2008 inclusive. 

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

Only provide if you are happy to receive our offers by email

Year of birth
This will help us to tailor our offers to you

When do you usually read the Telegraph? Mon  Tue  Wed 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 . See the Data Protection Notice in 

today’s Personal Column.

This offer is in association with Carluccio’s and they would like to contact you about special offers. 

If you are happy to receive future offers from Carluccio’s by e-mail, phone or post, please tick here 

. How often do you visit Carluccio’s? More than once a month   About once a month Once 

every three months   Less than every six months   Never before .

C
arluccio’s prides itself on using 

authentic Italian ingredients and it 

offers a great continental 

atmosphere in its café, restaurant 

and delicatessen.

Relax this summer with a free bottle of 

Sicani Bianco or Sicani Rosso. These wines 

from the south west corner of Sicily are 

exclusive to Carluccio’s and the perfect 

accompaniment to any of the freshly 

prepared dishes on the menu. The choice 

includes antipasti ‘Massimo’, grilled king 

prawns or thinly sliced parma ham to start, 

followed by handmade ravioli, pan-fried sea 

bass with tomato salsa or 21-day aged 

west country ribeye steak. Then finish with 

tiramisu, panacotta or homemade 

pancakes with woodland berries. 

How to claim
Simply fill out the voucher and take it with 

you to the restaurant of your choice (listed 

below). For more information and the full 

list of restaurants, visit telegraph.co.uk/

promotions. One voucher entitles a 

maximum of two people to enjoy a free 

bottle of Sicani Bianco or Rosso, or £12.45 

off a bottle of wine when £13.70 is spent 

on any two main courses.  Offer open at 

participating restaurants, excluding Dublin.

Enjoy a free bottle of wine 
when you dine at Carluccio’s
The Telegraph has teamed up with Italian 

chain Carluccio’s to give you an exclusive 

dine with wine offer this summer.

Bicester: Bicester Village, 01869 247651; Brighton: Jubilee Street, 01273 690 493; Cambridge: 1 Fisher Square, 01223 307 046; Esher: 57-59 High Street, 01372 467 459; Greenhithe: Bluewater, 01322 387 276; 

Hounslow: Heathrow Airport, 020 8283 6213; Kingston Upon Thames: Charter Quay, 020 8549 5898; Wood Street (within Bentalls), 020 8549 5807; London: South Kensington, 020 7581 8101; The Brunswick, 

020 7833 4100; Canary Wharf, 020 7719 1749; Covent Garden, 020 7836 0990; Fenwick of Bond Street, 020 7629 0699; 8 Market Place, 020 7636 2228; 12 West Smithfield, 020 7329 5904; 27 Spital Square, 

Spitalfields’, 020 7392 7662; St. Christopher’s Place, 020 7935 5927; St Pancras International Station, 020 7278 7449; Brent Cross Shopping Centre, 020 8203 6844; 342-344 Chiswick High Road, 020 8995 8073; 

5-6 The Green, Ealing, 020 8566 4458; 236 Fulham Road, 020 7376 5960; 32 Rosslyn Hill, Hampstead, 020 7794 2184; 305-307 Upper Street, Islington, 020 7359 8167; 108 Westbourne Grove, Notting Hill, 020 

7243 8164; Putney Wharf, 020 8789 0591, St John’s Wood High Street, 020 7449 0404; Manchester: 3 Hardman Square, 0161 839 0623; The Trafford Centre, 0161 747 4973; Oxford: Oxford Castle, 01865 249 

413; Reading: Forbury Square, 0118 958 3095; Richmond: 31-35 Kew Road, 020 8940 5037; St Albans: 7 Christopher Place, 01727 837 681; Stratford upon Avon: 13 Waterside, 01789 267 424; Tunbridge Wells: 

32 Mount Pleasant Road, 01892 614 968; Walton on Thames: The Heart, 01932 246396; Windsor: Windsor Royal Station, 01753 852 019; 

Terms and conditions 1. This voucher entitles the bearer to a free bottle of Sicani Bianco or Rosso, or £12.45  off a bottle of wine when purchasing two main courses to the value of £13.70 from the menu. 2. The value of the free wine is £12.45 

and can be deducted from the price of any other bottle that is more expensive. 3. Offer is valid seven days a week. 4. The offer is subject to a maximum of two people dining between July 13 and August 31, 2008. One voucher per table. 5. The 

offer is open at particpating restaurants, excluding Dublin. 6. The voucher cannot be used in conjunction with any other offer and has no monetary value.  7. No  cash alternative will be offered in lieu of a specific wine not being available.  8. Offer 

excludes any other alcoholic beverages. 9. This offer is not available for takeaway orders. 10. Please surrender this voucher to your waiter or waitress before ordering.  11. We cannot accept photocopies of this voucher.12. Voucher is valid 

between July 13 and  August 31, 2008. Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

.co.uk/promotions


