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Living well For more recipes and great food ideas go to telegraph.co.uk/foodanddrink
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THE BEST TIME IN THE FRESH AIR
MICHAEL ARTHUR THOMPSON/ALAMY

KINDER SCOUT PEAK DISTRICT

DISTANCE: 7 1/2 miles (12km) DURATION: 2 hours 30 minutes

MICHAEL SIMKINS

I

START/
FINISH
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1/2 MILE

With mysterious rock formations and abundant wildlife,
Kinder Scout is a ‘Dark Peak’ made for exploration
KINDER SCOUT

PEAK DISTRICT, DERBYSHIRE
Distance: 7½ miles (12km)
Duration: 2½ hours

μSet out from Edale station and head
up through the village passing the
Moorland Centre on your right.
μTurn left onto the Pennine Way
opposite the Nag’s Head pub.
μFollow the Pennine Way to Upper
Booth Farm, which has won awards for
its habitat restoration work.
μAs you walk alongside the River Noe,
you pass some ancient clough woodland.

It is a remnant of far larger woods, which
once covered these steep hillsides.
μClimb Jacob’s Ladder footpath. It was
rebuilt recently by the National Trust
using gritstone boulders which were
airlifted in by helicopter. This section of
the Pennine Way was once a packhorse
route crossing the moors. When you
reach the top, turn right onto Kinder
Plateau.
μCome off the Pennine Way, taking a
path to your right and skirt eastwards
around Kinder Plateau. On the left,
around the giant anvil-shaped rock
known as Noe Stool, you will see heavily
degraded areas of exposed peat.

μThe weathered gritstone rocks or
“tors” along the Kinder Edges are some
of the most spectacular sights in the Peak
District. Continue past Crowden Tower
then follow the footpath as it drops down
into Grindsbrook.
μYou will be treated to sweeping views
of the Vale of Edale as you descend from
the plateau. Notice the patterns of
historic drystone walls and field
boundaries. Follow the Grindsbrook
footpath back to Edale village.
TOURIST INFORMATION
www.nationaltrust.org.uk/walking
μOther National Trust events in the region
include The Secrets of Hardwick Gardens Tour:
Tuesday, 10am. Hardwick Hall’s head gardener
leads the private tour, which also includes lunch.
Booking essential: 01246 858400. Tickets: £20.

am sure we’re all inured
nowadays to the conﬂicting
health advice constantly
spewing forth from scientiﬁc
journals, but this week’s
offering really has got me
reaching for the heart pills.
According to a survey from
Belgium (why does that
statement make me question its
veracity?), sitting down to enjoy
your favourite hospital soap
opera can shorten your life. It
apparently works on the same
hypochondriacal principle as
opening a medical dictionary, in
that watching too many Holby
Citys and The Royals can induce
phantom symptoms similar to
those being dramatised. My
wife certainly admits to feeling
nauseous whenever she
watches re-runs of ER – not
because of any imagined
ailment, but just because it
reminds her she’s married to
me rather than George Clooney.
But as a jobbing actor, I rely on
hospital soaps. Indeed, in the
last couple of years I have
played a wife-beater with a
colostomy bag, an amorous
surgeon with a dark secret, and
a man with a mangled hand
(not at the same time, I hasten
to add).
Any diminution in their
popularity will certainly see me
in a nursing home: simply
because I’ll have to take a job
there to pay the mortgage.

μThis correlation between
disease and medical dramas
may explain the rumours of the
possible demise of Kim Jong-Il,
the leader of North Korea.
Perhaps an obsession with the
exploits of Casualty’s Charlie
Fairhead have driven him to an
early grave. But whether or not
he is dead, my question would
be: “How could we tell?” Recent
footage of him, with waxen skin,
glassy stare and rigid features,
suggests a man who, if he ever
visited Madame Tussauds,
would be in danger of being
mistaken for one of the exhibits.
μI am still recovering from
last weekend’s “Actors Attic
Sale” in Barnes, in which
famous (and in my case, notso-famous) thesps ﬂogged off
their unwanted clutter to raise
money for charity.
My tabletop of old cricketing
videos and stained coffee mugs
may have been overshadowed
by the racks of designer
dresses for sale on either side
of me, but it is not every man
who can say he spent his
Sunday sandwiched between
GMTV’s Penny Smith and the
nation’s favourite ﬁctional
pathologist, actress Amanda
Burton. Now that really is
enough to raise a man’s blood
pressure.
Terry Wogan is away

THE BEST TIME AT YOUR TABLE
French chef
and baker
Richard
Bertinet owns
and runs a
cookery
school in the
centre of
Bath. This
homely recipe
comes from
his second
book, Crust

LE PUDDING

CLASSIC FOR SUNDAY

500g leftover bread, croissants, etc
300g crème pâtissière (confectioner’s custard)
200g sultanas
4-5tbsps rum
Butter for greasing
A little icing sugar for dusting

Waitrose, £5·99

BROWN BROTHERS
TARRANGO 2007

Serves 4

While it’s still too early to
take comfort in rich,
weighty wines, this
delicious Australian red
combines deep, dark
berryish ﬂavours with
a vibrancy and
lightness of touch that
is ideal for balmy
autumnal days. Made
from a grape created
in the 1960s with the
aim of producing
wines that were juicy
and refreshing but
low in tannins, it is
an easy,
approachable wine,
which goes as well
with pork or lamb
as it does with
robust ﬁsh
dishes. Serve
lightly chilled.
GILES KIME

μPreheat the oven to 180C/350F/gas
mark 4.
μPut all the stale bread, etc, into a food
processor with a paddle and switch on a
slow speed until well crumbed but still
quite rough.
μTransfer to a bowl and add the crème
pâtissière, sultanas and rum, and mix to a
creamy “stodge”.
μLine a deep tray with lightly buttered
backing paper. Pile in the mixture, but do
not smooth it too much on top – you want
it to be nice and crisp, with uneven peaks.
μBake for 35-45 minutes until crisp and
golden on top. Leave to cool before
dusting with icing sugar. Cut into chunks.
μ Crust is published by Kyle Cathie
(£19·99), with photography by Jean Cazals.
Also see www.thebertinetkitchen.com.

μ CONSUME THIS: We
shouldn’t play with our food;
but there are times when
rules should be broken – for
fun. The annual Black
Pudding Throwing
Championship is held today
in Ramsbottom, Lancashire,
11am-4pm. For more
information: 07706 528 388.

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

RADIO

BBC1, 9pm

Radio 4, 4.30pm

TESS OF THE D’URBERVILLES
Thomas Hardy claimed he lost his heart to
Tess Durbeyﬁeld as he wrote the novel that
inspired this absorbing four-part adaptation.
And in Gemma Arterton’s captivating
portrayal of Tess’s vulnerable country girl,
you can see why Hardy fell for his
own tragic heroine. Arterton holds
her own at the head of an
accomplished cast, which
includes Gavin & Stacey’s Ruth
Jones, and Ian PulestonDavies as Tess’s feckless
father. The action is
strikingly shot – in sunlit
whites and murky interiors
– but thanks to Hardy’s dark,
foreboding themes of guilt and
betrayal, Tess feels refreshingly
different in tone to the BBC’s recent
period successes Cranford and Lark Rise
to Candleford. RACHEL WARD

THE DVD

POETRY PLEASE

THE BOOK

BIG NIGHT

Poetry Please, in which listeners are
invited to request their favourite poems,
returns for a seven-week run. This
afternoon, Roger McGough, the show’s
presenter and a playful poet in his own
right, introduces a typically diverse
selection. The oldest is Chinese
poet-sage Du Fu’s verse
describing the impact of civil
war, which was written
1,200 years ago. Today’s
readers – the actors
Jimmy Yuill (Wycliffe)
and Tessa Nicholson –
also present works from
poets ranging from William
Makepeace Thackeray to
ee cummings, while Katherine
Pierpoint reads one of her own poems
that captures the characteristic
aloofness of cats. RW

Two Italian immigrant
brothers are running a
failing restaurant in
America in the 1950s.
Primo (Tony
Shalhoub) is the
irascible chef, a
culinary genius unwilling to moderate
his food for the American “philistines”,
while Secondo (Stanley Tucci) is the
harassed manager. But as their money
dwindles to nothing, they gamble
everything on one last, celebrity-driven
evening – their “big night”. With a
distinguished supporting cast (Allison
Janney, Ian Holm, Isabella Rossellini)
giving quirky, yet devastatingly
naturalistic performances, this
charming, delicately spiced comedy is
the perfect cinematic antacid to those
full-to-bursting on the current craze of
gross-out lads’ humour. IAIN GRAY

AUTUMN JOURNAL,
BY LOUIS MACNEICE
Written 70 years ago,
this loosely rhymed,
book-length poem is
one of the culminating
achievements of the
1930s, the same “low,
dishonest decade”
described by MacNeice’s friend
WH Auden. Political anxieties – the
Munich Crisis and the Spanish Civil
War – press hard: “And negotiation
wins,/If you can call it winning,/And
here we are – just as before – safe in
our skins”. And inexorably, terribly,
things move to their conclusion: “Tonight we sleep/On the banks of
Rubicon – the die is cast;/There will
be time to audit/The accounts later,
there will be sunlight later/And the
equation will come out at last.”
HORATIA HARROD

SEE ‘SEVEN’ MAGAZINE PAGES 44-63 FOR FURTHER TV AND RADIO LISTINGS
AB516

Free Seeds Offer

Six packets of herb and vegetable seeds
free for every reader

our free Microcrops herbs and
vegetable collection includes:
Alfalfa, Broccoli (Green
Sprouting), Fenugreek, Kohl Rabi
(Delikatess Blue), Mooli Radish
(Minowase Summer Cross No.3), Rocket
(Salad). You can claim these by sending
an SAE or a cheque to cover p&p. Please
see ‘How to Claim’ for more details.
You will also receive your free
collection when you order any of these
fantastic offers.

Y
MORE GAMES
Seven: four pages of great games from Griddler to bridge,
codeword and chess, Pages 66-69
Plus Online Games: For more Sudoku and crosswords for every
ability, visit www.sudoku.telegraph.co.uk
and www.telegraph.co.uk/crossword

Þ Vegetable Collection – Carrot (Early
Nantes 2), Lettuce (all year round),
Cress (Fine Curled), Rocket (Cultivated),

Tomato (Alicante) and Pak Choi (Riko
F1). Six packets for £5.95/€10
ÞHerbs Collection – Basil (Sweet
Genovese), Dill, Mint, Oregano, Parsley
(Moss Curled 2) and Sage. Six packets
for £5.95/€10
Þ Your Organic Allotment (paperback)
– grow healthy, nutritious food for the
whole family. Just £9.95/€16
Þ The Vegetable & Herb Expert Book
– learn how to grow your own healthy
produce with this brilliant guide. Just
£6.95/€12
Þ All-in-One Garden (paperback) –
integrate food plants into your garden
in an attractive way. Just £9.95/€16

How to claim
To order the free seed collection only,
send a padded 22.5x20.5cm SAE with
£1.45 stamps attached or send a cheque
for £1.99 (to cover postage). ROI
residents must submit applications by
post with a cheque for €2. There is no
SAE option available for ROI.
Free seeds offer closes September 24,
2008. When ordering any of the other
offers you will automatically receive your
free Microcrops seeds, as shown. Just
add £1.99/€2 for postage, regardless of
how many extra items you order. You
can send for the additional items until
October 31, 2008.

.co.uk/promotions
Terms and conditions 1. Details on this page form part of the terms and conditions. 2. Orders for the free seeds only must be submitted by post with a completed form and a cheque for £1.99/¤2. Alternatively,
UK residents may send a padded 22.5x20.5cm SAE with £1.45 in stamps attached. Residents of the Republic of Ireland must pay by Euro. No stamps or coins will be accepted. 3. Only six free seed packets per
reader and multiple applications will not be accepted. All orders will include the free seeds. All orders must be received by October 31, 2008. 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.

To claim your six free packets of seeds only, complete this form and send with a padded 22.5x20.5
cm SAE with £1.45 stamps attached (no loose stamps please) or a cheque for £1.99. Residents of
ROI must claim by post only and send a cheque for ¤2. There is no SAE option for ROI. Free seeds
offer only closes September 24, 2008. All additional orders must be received by October 31, 2008
and include the free seed collection. Please make cheques payable to ‘Stour Valley Offers’ and
send to Telegraph Microcrop offer, PO Box 5553, Brightlingsea, Essex CO7 OFB. Allow 28
days for delivery from receipt of order. To order by phone, call 01206 307999 (weekdays 9am5pm) and quote ref PL-STEL-14/09. To order over the internet visit www.stourvalleyoffers.
com/pl040-stel (phone and internet option for UK orders only).
Product
Code
Price
Qty
Total
Vegetable Collection
PL035
£5.95 / €10
Herbs Collection
PL036
£5.95 / €10
The Vegetable & Herb Expert Book
BK-V6
£6.95 / €12
Your Organic Allotment Paperback
BK-GH1
£9.95 / €16
All in One Garden Paperback
BK-GH2
£9.95 / €16
Please add £1.99 / €2 towards p&p
£1.99 / €2
Total
All residents of the Republic of Ireland must pay by Euro and apply by post.
Š Free seeds only. I have enclosed a 22.5x20.5cm SAE with £1.45 stamps attached (UK only)
or enclosed a cheque for £1.99/¤2. I have marked my envelope FREE CLAIM ONLY.
Š I enclose a crossed cheque for £___________ made payable to ‘Stour Valley Offers’. OR
Š Please debit my Visa/Mastercard/Maestro/Delta card by £_____________
Card number


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

Signature
Title

Date
Initial

Surname

Address
Postcode

Email address
Only provide if you are happy to receive our offers by e-mail.

Telephone number

Year of birth

If you have provided a mobile number please tick here F
if you are happy to receive our offers by text message.

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 . For full details please see the Data Privacy Notice in
today’s Personal Column.
PL-STEL-14/09

