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HOLYHEAD MOUNTAIN ISLE OF ANGLESEY

WOGAN’S
WORLD

DISTANCE: 4.5 miles (7.2km) DURATION: 2.5 hours

TERRY WOGAN

E

START/
FINISH

HALF MILE

Anglesey really isn’t flat. This can be a wild but glorious
walk with stunning views of cliffs, sea and lighthouse
HOLYHEAD MOUNTAIN
ANGLESEY, NORTH WALES
Distance: 4½ miles (7·2km)
Duration: 2½ hours

μTake path signed for the RSPB centre,
past Ellin’s Tower, then along the path
back to the road. Follow to its end.
μIf you are not visiting South Stack
Lighthouse, climb right on a path passing
the concrete shelter. The path detours
right passing BT aerials and dishes. At the
crossroads go left, heading back to the
coast, then take a left fork. Ignore next left,
dead-end path. The footpath required

works its way over the north shoulder of
Holyhead Mountain.
μIgnore paths to the summit; keep left
on the good path towards North Stack.
μAfter passing through a grassy, walled
enclosure, the path descends in zig-zags
down steep slopes before coming to a
rocky platform, where the Fog Signal
Station and the island of North Stack
comes into full view. Retrace your steps
back up the zig-zags.
μWith the summit path in sight, take a
narrow path heading sharp left across a
heath. This joins another narrow path
contouring around the east side of the
mountain. Turn right along it, later
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ignoring another summit path coming in
from left. Beyond the mountain, take a
right fork as the path comes to a wall.
Follow this downhill.
μGo down the grassy, walled track before
turning right along another, similar one.
This soon becomes a rough path
traversing more heathland, now to the
south of Holyhead Mountain.
μNear to a quarry with a lake, take a path
veering right alongside rocks. The BT
aerials and dishes can be seen again on
horizon. Follow paths towards them, then,
at a crossroads, turn left and left again,
onto a concrete path back to the road.
Turn left along the road to car park.
Taken from the AA’s The 100 Best Walks
in Wales & The Marches, £3·99. To order:
www.aatravelshop.com/store/walking (quote
code AATLC for 10 per cent off marked prices).

ven as a man named
Wong extols the virtues of
growing your own drugs
on BBC2, the authorities vow
to come down, like a ton of
bricks, on people who grow
their own drugs. No wonder
confusion and doubt stalk the
land. One day we’re being told
that red wine is the very stuff
of life and a passport to
vigorous old age, and the next,
that a glass a day could be the
death of you. An afternoon nap
has been heavily touted as the
way to a fuller life, Churchill
and Thatcher being trotted out
in evidence, only for
“research” to show that such
snoozing can bring on
diabetes. So, can we assume
that an apple a day, far from
keeping the doctor away, will
have you in Accident and
Emergency before nightfall?
That prunes will bring on
constipation? That a curry is
just the ticket to settle your
stomach? And beans are the
sovereign answer to trapped
wind?
μA befuddled economist
recaps the current ﬁnancial
crisis: the banks lost all our
money; the banks stopped
lending us money; people are
losing their jobs, and so have
no money to put in the banks
so that they can lend it; the
Government wants us to spend

the money we don’t have, and
the banks won’t lend it to us;
the Government prints more
money; the banks won’t lend it
to us, because our assets have
devalued since they lost our
money, and we’re out of a job.
Am I right in thinking that
the Latin term for quantitative
easing is biﬁdus digestivum?
μTrain ’em up in a couple of
weeks, and get ’em into the
classroom, that’s the way! It’ll
stick a quick plaster over our
educational problems, and
what can be so difﬁcult about
training teachers? Tell you
what: get a load of those outof-work bankers, they’d be
grateful for anything. What do
you mean, how can we allow
the people who’ve brought the
country to the brink of
ﬁnancial meltdown to pass on
their principles to our
children?
μThree years ago, a friend
and his wife travelled to
Paignton from Preston for £20
each, return. Then, last year,
rail fares were improved, with
simpler booking and better
access to cheap fares. So this
year, for the same trip, he had
to book two separate sets of
tickets with two separate
operators. Cost: £115·80 each,
return. A quantitative
improvement for the railway.

THE BEST TIME AT YOUR TABLE
Easy to make
yourself, tasty
and lots of
fun when the
friends come
around: a
taco recipe
from Eric
Partaker and
Dan
Houghton,
who cooked
up the idea
for the
Mexican
restaurant
Chilango, in
London

TASTY TACOS

CLASSIC FOR SUNDAY

INGREDIENTS:

Tesco, £6·99

DE BERTOLI ALL ROUNDER
SEMILLON 2002

Serves 4

800g rumpsteak, sliced thinly
2 cloves garlic, peeled
1 bunch fresh coriander, roughly chopped
2 jalapenos or green Thai chillies, finely diced
Pinch of smoked paprika
4tbsp vegetable oil
Pinch of salt
2 limes
8x8-inch flour tortillas
grated mild cheddar
2 ripe avocados, thinly sliced
200g vine ripe tomatoes, cubed (1cm)
½ red onion, diced

μBlend the garlic, half of the coriander,
1 chilli, the paprika, oil, salt and juice of
half a lime and marinade the steak for
1 hour in the mixture.
μRemove and salt the steak before
griddling or grilling it until medium rare.
Let it rest for 3-4 minutes before cutting
into cubes.
μWhile the steak is resting, make the
“pico salsa” by combining the tomatoes,
red onion, 1 chilli, the remaining coriander

and the juice of 1 lime. Mix and set aside in
a large bowl.
μTo prepare the tacos, heat the tortillas
according to instructions, add the cubed
steak to each of the open tortillas, top with
grated cheese, the ready-prepared pico
salsa and 1-2 slices of avocado. Add a
squeeze of lime juice on top.

Few white grape varieties are
quite as versatile as semillon –
or have the same capacity for
breathtaking surprise. In
Bordeaux, semillon is an
ingredient in lively,
spritely whites and
honeyed pudding wines,
while in Australia it
produces deliciously
nutty ﬂavours that make
sublime partners to food.
This delicious,
wonderfully complex
example combines all
the classic
characteristics of a
good Ozzy semillon
with the luscious
richness and aroma of
sweeter styles of wine,
making it a great
match for poultry or
ﬁsh. GILES KIME

μ CONSUME THIS: Spring
is just around the corner, and
the season of Blossom Walks,
too. If orchards are your thing,
and even if they are not,
check out the National Fruit
Collection at Brogdale (www.
brogdalecollections.co.uk).

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

NO 1 LADIES’ DETECTIVE AGENCY
BBC1, 9pm

After almost a year-long hiatus, Jill Scott reprises
her role as the private eye Precious Ramotswe for
a new six-part series of adaptations of Alexander
McCall Smith’s charming Botswana-based
detective novels. The story picks up more
or less where the pilot – directed by the
late Anthony Minghella – left off, with
Ramotswe having now established
her detective agency. According to the
indefatigable Ramotswe, “A good
detective never sleeps,” which
probably explains why she and her
ﬁercely efﬁcient secretary, Mma
Makutsi (Anika Noni Rose), have
the time to juggle three cases in
tonight’s opener. Scott once
again excels as the Miss Marplelike Ramostwe, while good
support comes from Lucian
Msamati as chivalrous mechanic
JLB Matekoni. PATRICK SMITH

RADIO

THE DVD

Radio 3, 9.30pm

Martin Scorsese’s
brawling, brutal
biopic based on the
memoirs of
middleweight boxing champion Jake
LaMotta is perhaps his ﬁnest
achievement, as incisive and traumatic a
deconstruction of masculinity as has
been put on ﬁlm. Robert De Niro is
hypnotic as LaMotta – a complex,
furious maelstrom of inarticulate rage
and jealousy – whether as the whippetthin ﬁghter or the bloated has-been
painfully failing to prove he could be as
ﬁerce with his words as he ever was with
his ﬁsts. Yet the startling, savage boxing
sequences come as some sort of relief
despite their graphic nature. It is his
uncaged aggression outside of the ring –
towards his young wife, his unwaveringly
loyal brother, towards the whole world –
that truly makes one wince. IAIN GRAY

SUNDAY FEATURE: FROM ECSTASY
TO INFINITY
In a nice tie-in with BBC Four’s Baroque!
series, the latest instalment of the
Sunday Feature gives us
mathematician Marcus du Sautoy
with a scientiﬁc perspective on
the Baroque movement. Du
Sautoy is an interesting
choice to make this
programme since, before
he took it on, he says he
believed that the Baroque
style was synonymous with
“excess” and “vulgarity”.
However, having learnt that the
rigours and rules of science helped
shape Baroque’s seemingly chaotic
vision, Du Sautoy now can’t help but
extol its virtues. “This is the journey of
my conversion to the delights of the
Baroque,” he enthuses. PS

THE BOOK

RAGING BULL

THIS SIDE OF
PARADISE, BY
F SCOTT FITZGERALD
An eloquent telling of
the journey of the rich
and handsome Amory
Blaine from adolescence to adulthood.
The world in which he is making this
journey, however, is one of decadence –
and ennui: the Jazz Age, as the author
himself coined it. This is Fitzgerald’s
debut novel (published in 1920) in
which the seemingly untroubled Blaine
plays mirror to the Princeton-educated
writer. The work made Fitzgerald’s
name, and little wonder: it is inhabited
by glittering, bright young things,
perfectly observed. His characters are as
far removed from the ﬁnancially
troubled opening decade of the 21st
century as anyone could imagine. But
their universe, like ours, was on the
brink of upheaval… FIONA MATTHIAS

SEE ‘SEVEN’ MAGAZINE PAGES 52-72 FOR FURTHER TV AND RADIO LISTINGS
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Free Sean Penn DVD

Free Sean Penn ﬁlm

Orders for the free DVD only must be sent with a cheque/postal order for £1.99 by post only.
Alternatively, send a padded 22.5x25cm SAE with £1.45 stamps attached (no loose stamps
please) before March 31, 2009. Other titles can be ordered individually for the amount stated (all
orders include the free DVD when £1.99 is included). Send orders to: The Telegraph DVD Offer,
PO BOX 142, Horsham, West Sussex RH13 5FJ. All cheques must be made payable to ‘DVD
Reader Offer’. Please allow 28 days for delivery from receipt of order. Orders must be submitted
before April 18, 2009. All orders must include a single p&p payment of £1.99. Not available in ROI.

ouble Academy Award™-winner Sean Penn
gives a remarkable performance as troubled
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 resolves to kill Nixon, whom he blames
for all of society’s ills.
Based on true events, the ﬁlm also deals with the
racism and sexism that was rampant in the early-tomid-1970s.
To claim your free copy of the ﬁlm, send an SAE or
p&p. See right for details.
You may also be interested in ordering other great
movies at a special price of £7.99 each, or order all
ﬁve for £29.99.
Away From Her — a love story that deals with
memory and the difﬁculties of a long marriage.
The Corporation — a complex and entertaining
documentary, examining capitalism.
Donnie Darko — a teenager meets a giant rabbit
who tells him when world will end.
Homecoming — a group of children seek assistance
from their mysterious grandmother.
Shooting Dogs — a gripping recreation of a tragic
real life story during the Rwandan genocide in 1994.

Titles
The Assassination of Richard Nixon
Away From Her
The Corporation
Donnie Darko
Homecoming
Shooting Dogs
All five films
Postage and packaging for all orders

Price
FREE
£7.99
£7.99
£7.99
£7.99
£7.99
£29.99

(all purchases include the free Sean Penn DVD)

£1.99

Claim your free DVD — The Assassination of Richard Nixon — today.

D

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

Option one — to claim the free DVD, The
Assassination of Richard Nixon, send a cheque
for £1.99 to cover p&p or alternatively send a
22.5x25cm SAE with £1.45 stamps attached to
Telegraph Sean Penn DVD Offer, PO BOX 142,
Horsham, West Sussex, RH13 5FJ before
March 31, 2009.
Option two — to purchase any other titles, send
the form to the same address before April 18,
2009. Please include £1.99 for p&p — the free
DVD will be included.
Option three — order all ﬁve DVDs for £29.99,
plus £1.99 p&p. The free ﬁlm will be included.
Send the form with a cheque by April 18, 2009.
You can also order by calling 0845 130 7778.
Calls cost 5p a minute from a BT landline, calls
from other networks may vary. Lines are open
Mon– Fri, 9am–5pm. Alternatively, you can order
by visiting www.shop4online.co.uk/nixon.

.co.uk/promotions
Terms and conditions 1. Details on this page form part of the terms and conditions. 2. Orders for the free DVD only must be submitted by post with a completed form and a cheque for £1.99. You can also send
a 22.5x25cm padded SAE with £1.45 stamps attached. No loose stamps or coins will be accepted. 3. Only one free DVD per order and multiple applications will not be accepted. Other titles can be purchased
and must include £1.99 for postage. All orders must be received by April 18, 2009 and include a single p&p payment of £1.99. 4. Allow 28 days from receipt of order for delivery. Orders over £1.99 can be
made using a credit/debit card. 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. Promoter
Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

Qty
1

Total

1
Grand total

Š Free DVD only. I have enclosed a cheque/postal order for £1.99 made payable to ‘Sean
Penn DVD Reader Offer’. Or I have enclosed a 22.5x25cm padded SAE with £1.45 stamps
attached (no loose stamps please).
FOR PURCHASES ONLY
Š I enclose a crossed cheque for £___________ made payable to ‘DVD Reader Offer’. Or
Š Please debit my Visa/Mastercard/Maestro/Delta card by £____________
Card number


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

Signature
Title
Surname
Address

Date
First name

Postcode

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

Email address

Year of birth

Only provide if you are happy to receive our offers by email Š This will help us to tailor our offers to you.

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 mail, please
tick here Š by phone, please tick here Š. 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 Š. For full details please see the Data
Privacy Notice in today’s Personal Column.

