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ALondon taxi driver 
writes: “Ere. D’you know 
who I had in the back of 

my cab, last week? Bloke 
from the BBC. I says, ‘What’s 
all this stuff about you lot 
telling people to phone up if 
they’ve been affected by the 
programmes? You don’t 
wanna do that…. Just say, “If 
you’ve been affected by any 
issues in this programme, 
you need to stop watching the 
telly. It’s not real, it’s just 
acting. Get out a bit more….”’ 
When I turned around, he’d 
gone….”

A day or two later, my taxi-
driving correspondent wrote 
again: “Ere. Guess who I had 
in the back of my cab 
yesterday. This geezer who 
says that these high-pitched 
sound devices being used by 
the police to disperse gangs 
of yoofs should be scrapped. 
‘I agree!’ I says. ‘Whatever 
happened to the good old 
baton charge?’ Well, he 
seemed like my sort of bloke, 
but he never left a tip.”

μA “Saunders of Bungay” 
speculates correctly on a 
considerable amount of 
concerned reaction, mainly in 
green ink, about the rights of 
yoof not to be discomfited by 
these “mosquito” (there’s 
original) devices emitting a 

high-pitched noise. His 
concern is more prosaic: 
there must be places run by 
the young who could easily 
do the same to old fogies who 
they wanted to take a powder. 
He thinks a picture of 
Graham Norton would do it 
for most people, or the sound 
of Ken Livingstone.

The trouble is, those well-
stricken in years are proof 
against anything they cannot 
hear, or are wearing their 
wives’ glasses. Saunders 
espouses a weapon that 
would straddle the age gap, 
and frighten the sturdiest 
horse. For example, his wife 
has proposed a public 
showing of a home movie of 
his daughter’s wedding, 
featuring Saunders telling an 
off-colour joke, and doing the 
twist.

She says she’s sure that it 
would clear Manchester, not 
just a parade of shops.

μA member of the Armed 
Forces has written to me on 
the vexed topic of yoof, in 
typically trenchant terms. He 
suggests the following 
rallying-cry: “Teenagers! 
Tired of being harassed by 
your stupid parents? Act now!

“Move out, get a job, pay 
your own bills! Do it, while 
you still know everything.”

μCONSUME THIS: The humble 
British sandwich has moved 
on somewhat since the 18th 
century, when it was named, 
and now has its own 
international convention (it’s 
next week – believe us) and 
fervent disciples: the British 
Sandwich Association, which 
calls itself the “voice” of the  
industry. Bread has never 
been so serious.

 THE BEST TIME AT YOUR TABLE

theSundaylunchClub

SLOW-COOKED VENISON WITH RED WINE 
AND ROSEMARY
Serves 6

3 tbsp olive oil
680g (1½lb) diced venison
1 large carrot, finely chopped
1 large onion, finely chopped
Leaves of 1 large rosemary sprig, chopped
4 tbsp double concentrated tomato purée
500ml (17fl oz) red wine
500ml chicken stock

μHeat the oil in a large, heavy-based, 
flameproof casserole dish over a high heat. Season the meat and fry half of it in the dish 
for 5 minutes, turning once or twice until the meat is well browned. Transfer to a plate 
then repeat with the remaining meat. Set the venison to one side.
μPlace the carrot and onion in the pan and cook for 3 minutes, or until the vegetables 
are beginning to soften. Add the rosemary and tomato purée, and cook for a further 
2 minutes, stirring from time to time.
μReturn the meat to the pan, add the wine and stock then bring to the boil. Reduce to a 
gentle simmer, cover and cook for 1½ hours, stirring occasionally. Remove the lid and 
simmer for a further 30 minutes until the sauce is reduced, stirring as necessary.
μUsing the back of a spoon, roughly break up the diced venison. Check the seasoning 
and serve stirred through fresh “basil pappardelle”.

Cook’s tip: This stew can be made ahead and refrigerated overnight or frozen. If frozen, 
defrost thoroughly before heating gently in a pan with a little extra stock or water, until 
piping hot. For more venison and other recipes, see: www.waitrose.com

AND FOR LATER… THE BEST TIME WITH YOUR FEET UP

CLASSIC FOR SUNDAY
MUSCAT SEC, 2006
GERARD BERTRAND
Tesco £4.99

If this delicious muscat 
has a faintly blossomy 
aroma you don’t associate 
with a dry white, that is 
because it is more 
commonly used to make 
lusciously sweet pudding 
wines, perhaps the most 
famous of which is from 
Beaumes-de-Venise. 
This is made in the 
Languedoc by the 
former rugby 
international, Gerard 
Bertrand, and has a 
wonderfully exotic 
spiciness that will enliven 
the palates of anyone suffering from a 
severe case of chardonnay fatigue. Its 
satisfying richness makes it a great 
partner to boldly flavoured fish dishes 
such as bouillabaisse – or just an 
agreeably offbeat aperitif.
GILES KIME

Venison is an 
excellent source 
of iron, is lower 
in fat and 
cholesterol than 
skinless chicken, 
is a good source 
of protein, and 
tastes superb. 
It is also easy 
to cook, 
especially in a 
casserole . . . so 
perhaps it is time 
to check out a 
recipe 
or two

PARK HILL CAMP
STOURHEAD, WILTSHIRE

Distance: 3 miles
Duration: 1¼ hours

Stourhead is at the village of Stourton, 
south of Frome and north-east of 
Wincanton, off the B3092.

μFrom the visitor centre, take the path 
that winds down towards the garden. 
Walk through the Spread Eagle Inn car 
park and courtyard. At the road, turn left 
passing the parish church of St Peter.
μContinue until just beyond the Rock 
Arch where you turn right. This peculiar 

structure, humped over a narrow lane, 
was built from knobbly tufa rock 
imported from Italy.
μSkirt beside the lake and keep to the 
main path passing Beech Cottage on the 
right. Over the brow of the hill, King 
Alfred’s Tower – a triangular 50-metre 
tall folly – can be seen in the distance. 
Go through two gates and continue 
along the edge of the field.
μAs you reach the next gate, the ruins 
of Tucking Mill and cottages are hidden 
in the trees on the left. Turning right at 
the T-junction you will see Park Hill Iron 
Age hill fort. Keeping the hill fort to your 
left, follow the path at its edge. Take 
another right turn at the next track and 

then a sharp left down to Six Wells 
Bottom.
μAt the end of the track, cross a stile 
and walk diagonally right, across the 
valley of Six Wells Bottom the source of 
the River Stour is just upstream. Head for 
the gate and walk uphill with the 
medieval ponds below on your right.
μPass the obelisk, which was originally 
erected in 1746 and then rebuilt in 1839.
μCut across Great Oar Meadow to join a 
track that takes you to the front of 
Stourhead House. Follow the drive to the 
Clock Arch, cross a road and walk back 
to the car park.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μThe Stourhead estate also runs guided walks 
around the gardens which leave the visitor reception 
every Friday at 11am and last approximately 2 hours. 
Call 01747 842030 to check availability. No 
additional charges to normal entrance fee.

This circular walk alongside lakes and through rich 
woodland will need gumboots if the rain has been falling, but 
it is worth pulling them on to see the Iron Age fort and 
medieval deer park as well as Stourhead’s renowned gardens

DISTANCE: 3 miles (4.8km)  DURATION: 1    HOURS
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SEE ‘SEVEN’ MAGAZINE PAGES 65-88 FOR FURTHER TV AND RADIO LISTINGS

 SUDOKU

Seven: four pages of great games from Griddler to 
poker, codeword and chess, Pages 90-94

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

 THE BEST TIME IN THE FRESH AIR

LIVING WELL For more recipes and great food ideas 
go to telegraph.co.uk/foodanddrink 

‘Rye this side, 
wholemeal over there’

Terry Wogan

WOGAN’S 
WORLD

TELEVISION
THE LAST ENEMY
BBC1 9pm

This absorbing five-part thriller features Robert 
Carlyle as a bad guy, but there the predictability ends. 
As a piece of characterisation, our hero is far from 
standard. Benedict Cumberbatch is Stephen Ezard, 
recently returned from China, whose search for the 
truth about the death of his aid-worker brother embroils 
him in political conspiracy. He’s also a reclusive, 
obscure academic with obsessive-compulsive disorder. 
Writer Peter Berry has catapulted him, with apt foresight, 
into a security-obsessed Britain of biometric ID cards, 
armed police and a super-intrusive database. But at least 
the latter helps Ezard untangle a bizarre sequence of 
events – a night of unexpected passion included. A 
malign presence (Carlyle) tracks his every move. 
PATRICIA WYNN DAVIES

RADIO
THE COOL BAG BABY
Radio 3, 8pm

The writer Katie Hims (the recent adapter for 
Radio 4 of Captain Corelli’s Mandolin but 
mistress of her own material too) is in fine form 
in her first play for Radio 3, about a woman who 
leaves a cool bag outside a London café. Inside is 
a baby that the café owner is meant to take home 
to be loved and cherished by his family, but by 
quirk of circumstance the café stays closed that 
day, with tragic results. 

Telling the story from the viewpoint of every 
character involved, Katie Hims unwraps layer 

upon layer of dysfunction, denial, 
loneliness and sorely disrupted lives. 

PWD

THE DVD
RATATOUILLE

What better way to keep 
the little ones out from 
under your feet than 
with Pixar’s delightful 
tale of ambition 
realised and purpose 
discovered. Remy the 
rat has ideas above his station – 
he wants to be a chef. So while his family is rooting around in 
the garbage, he is reading cookbooks and experimenting with 
spices. Upon arriving in Paris, he teams up with lowly kitchen 
boy Linguini, and together they strive to put a failing restaurant 
back on the culinary map. But how will the customers and, 
more importantly, the deliciously malevolent food critic Anton 
Ego, feel about eating roulade prepared by a rodent? Hilarious, 
inspired and utterly charming. IAIN GRAY

THE BOOK
PORTUGUESE IRREGULAR VERBS, 
BY ALEXANDER MCCALL SMITH

In 1997, when Mma Ramotswe was but a glint 
in Alexander McCall Smith’s eye, Prof Dr 
Moritz-Maria von Igelfeld was beavering away 
as a romance philologist at the institute in 
Regensburg. He is an old-fashioned academic 
of the most correct kind. Burstingly proud of 
his life’s work, a definitive study of the 
irregular verbs of Portuguese, he leads a 
closeted life but finds himself embroiled in 
several misunderstandings, including an ill-
fated undergraduate duel at Heidelberg, an 
alarming encounter with a holy man in Goa 
and an unrequited passion for his dentist. The 
gentle humour is perfect for McCall Smith 
initiates and addicts alike. KATIE DRUMMOND

Collect your free classic Bedtime Stories on audio CD

T
oday we are printing 

your second token 

to continue building 

your collection of 

classic children’s stories. Black 

Beauty is one of the most 

familiar and beloved figures in 

children’s literature. 

The tale follows the 

adventures of the friendly, 

patient and loving stallion 

with the white star upon his 

forehead. After the first lively, 

carefree years in the fields, 

Beauty learns to accept the 

saddle and bridle and the 

rule of his masters. But a 

succession of misfortunes 

shows that the life of a horse 

can be harsh and painful.

This touching portrait, full of 

warmth and sadness, is just as 

moving now as it was when it 

was first published in 1877.

The remaining titles to 

collect this week are:

Þ   Monday: Huckleberry Finn 

by Mark Twain 

Join Huck and Jim on a 

classic adventure you will 

never tire of.

ÞTuesday: The Prince and 

the Pauper by Mark Twain 

A street urchin and Edward 

VI change places in society.

Þ   Wednesday: The 

Treasure Seekers by

Edith Nesbit Six children 

decide the only way to 

restore their family’s 

fortunes is to design a 

scheme themselves.

Þ  Thursday: Five Children        

and It by Edith Nesbit

A sand-fairy uncovered in a 

gravel pit agrees to grant a 

wish a day, but the children 

discover that while wishes 

can come true, they are not 

as pleasant as they seem.

How to claim
You can claim all six audio 

CDs by collecting tokens 

printed until Thursday. 

Option 1: Simply fill out the 

form, right, attach four of 

the six differently numbered 

tokens and send with a 

cheque made payable to 

‘Telegraph Bedtime Stories 

Promotion’, for £3.99 (to 

cover p&p).

Option 2:  You can claim 

today’s Black Beauty audio 

CD only by filling out the 

form and sending a stamped 

addressed A5 padded 

envelope to the value of 70p. 

Please mark your envelope 

‘Black Beauty audio CD only’. 

Applications with incorrect 

postage, envelope size or 

submitted without a form will 

not be fulfilled.  

Postal orders should be 

sent to: Telegraph Bedtime 

Stories Promotion, Admail 

ADM4041, Derby DE1 1ZB

and should arrive before 

March 31, 2008. 

Please allow 28 days for 

delivery from receipt of 

order. Offer available in the 

UK, excluding ROI. 

You can also receive your 

Bedtime Stories audio CDs in 

a special presentation pack 

for just £6.99. See in paper 

on Tuesday for details. 

Surprise the children 

in your life with this 

classic collection of 

six Bedtime Stories 

on audio CD.

Terms and Conditions: Details of how to claim your six Bedtime Stories audio CDs form part of the terms and conditions. All orders must be submitted to the published postal address and are to be received by March 31, 2008.  1. This offer is subject to availability while stocks last. Orders for single CDs must be submitted with a stamped addressed padded A5 envelope to the value of 70p.  Applications with incorrect postage, incorrect 

envelope size or those submitted without a form will not be fulfilled. Orders for the six pack of audio CDs must be submitted with four differently numbered original tokens, a completed form and a cheque for £3.99. All cheques must be made payable to ‘Telegraph Bedtime Stories Promotion’.  Allow 28 days for delivery from receipt of order. Where there is no availability of stock, the cheque will be returned to you. 

Promoter: Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W ODT.

promotion

.co.uk/promotions

Bedtime Stories audio CDs – Black Beauty

Option 1:  Please send me my six-pack audio CD collection. I enclose my completed 

form, four original tokens and a cheque for the sum of £3.99 made payable to 

‘Telegraph Bedtime Stories Promotion’ (please tick here).

Option 2: Please send me my free Black Beauty audio CD only. I enclose my 

completed form with a padded stamped addressed envelope to the value of 70p. I 

have marked my outer envelope ‘Black Beauty audio CD only’ (please tick here).

Title First name 

Surname

Address

Postcode                                         Telephone number

E-mail address                                                           Year of birth
Only provide if you are happy to receive our offers by e-mail                      This will help us to tailor our offers to you.

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

On which days do you normally buy the Telegraph? Mon  Tue  Wed  Thur  Fri  Sat  Sun  Don’t buy 

*Only provide your e-mail address and mobile number if you would like to receive offers or communications by 

e-mail/SMS from Telegraph Media Group Limited, (“The Telegraph”). The Telegraph would like to pass on your 

details to other carefully selected organisations in order that they can offer you goods and services that may 

be of interest to you. If you prefer that your details are not passed on to such organisations, please tick this box  

Š. Please refer to the Data Protection Notice in today’s Personal Column. This offer is in association with Enjoy 

England and they would like to contact you about special offers. If you are happy to receive offers from Enjoy 

England by e-mail, phone or post please tick here .

AB060

TOKEN TWO
BEDTIME STORIES


