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BAIT’S BITE CAMBRIDGE

DISTANCE: 4.3miles (7km) DURATION: 2 hours 30 MINUTES
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The River Cam meanders through Cambridge and is an
important and beautiful wildlife habitat. This walk takes
you along its banks from city to tranquil flood meadows
BAIT’S BITE

here, take the footbridge over the river
and follow the path to your left. The large
flood meadow on your right is
Stowbridge Common.
μLooking across Ditton Meadows you
will see the tall rushes along the ditches
swaying in the breeze.
μThe path leads away from the river and
into the village of Fen Ditton. Bear right
along the road and turn left into Church
Street. At the end of Church Street, follow
the footpath alongside the recreation
ground and at the end turn left along the
lane. Turn right to walk through an area
of grassland towards the river.

CAMBRIDGE

Distance: 4⅓ miles (7km)
Duration: 2 hours 30 minutes

μThis route, which follows the River
Cam, is flat with some kissing gates and
a few steps by the lock. At this time of
year, some of the sections may be
muddy, but the second half of the walk,
from Bait’s Bite to Water Street bridge, is
suitable for wheelchair users.
μStart at Water Street in the Chesterton
area to the north of Cambridge. From

μThe path along the south bank of the
river passes through areas of scrub,
grassland and woodland. Throughout the
year, you will hear the distinctive
laughing call of the green woodpecker.
In spring, look for the pale pink
cuckooflower, pictured, in the meadows.
μCross over the lock bridge and turn left
to follow the path along the riverbank.
μThe towpath along this side of the
river is called the Hayling Way. “Hayling”
is an old form of the word hauling,
which refers to the towing of trade boats
along the river. You are now nearing the
end of your walk. Leave the river path by
the small car park and continue left
along Water Street. This will lead you
back to the footbridge over the river.
MORE INFORMATION
www.wildlifebcnp.org

t’s not without its own
signiﬁcance that when the
media have really got
something with which to
frighten the British public, all
the usual scare stories ﬂy off,
like chaff in the wind. It may
only be me, but have you heard
of any cases of bird ’ﬂu lately?
What about mad cow disease?
Global warming? Anyone seen
Bono? No, we dinna have our
troubles to seek, and, boy, are
the papers and 24-hour
television news ever glad of it.
No problems ﬁlling the pages or
the endless repetitive hours,
now that we’re all doomed.
Every bulletin and headline
leads with the same sad story:
“The worst set of sales and
performance ﬁgures in Britain
since records began!” Never
mind that most of these
“records” only began in
the 1980s. We’re ﬁnished, the
end is nigh. Only a matter of
time, then, before Robert
Pestilence gets the other
Horsemen of the Apocalypse to
join him at the BBC Doomwatch
Desk.
A listener speculates on the
good Peston’s future on that
happy day when economic
growth returns. Hard to
imagine him with an optimistic
forecast, forcing a rictus smile.
Still, courage, all need not be
lost, Bob. Look how John
Sergeant turned things around.

Good news butters no
journalist’s parsnips. Morrisons
creates 5,000 new jobs; Tesco,
not to be outdone, doubles that
ﬁgure; Aldi announces
triumphant sales. All have
scarcely a mention. The
received truth is that we’re all
off to Queer Street in a
handcart, and only
unemployment ﬁgures,
bankruptcies and factory
closures are really newsworthy.
μBut are we not all being
encouraged to forsake good
husbandry, break open the
piggy bank, and spend, spend,
spend until the old country is
back on its feet again? Some
chance. All this dark, satanic
dooming and glooming has the
entire nation in retreat, pulling
up the drawbridge behind
them, and pinching every penny
with each depressing report.
You can’t encourage the public
on the one hand to “shop ’til
they drop”, while at the same
time telling them that the Good
Ship Prosperity has sunk with
all hands. Nobody wants to run
around like Rebecca of
Sunnybrook Farm, pretending
it’s the best of all possible
worlds, but is there any chance
of holding the high-pitched
squealing down to a low moan,
at least? The light at the end of
the tunnel doesn’t have to be an
oncoming train.

THE BEST TIME AT YOUR TABLE
This Norfolk
take on the
British classic
is a lighter
and less
dense version
of the winter
favourite. The
history of the
tart dates
back to the
late 1800s,
when golden
syrup first
became
available in
this country

NORFOLK TREACLE TART

CLASSIC FOR SUNDAY
VIN SANTO CHIANTI
RUFINA, VILLA DI MONTE
1990

Makes one 26cm tart
For the sweet pastry
110g soft butter
135g caster sugar
225g strong flour
½ tsp baking powder
pinch of salt
125ml double cream

Marks & Spencer, £14·99

For the filling
225g golden syrup
50g dark treacle
220ml double cream
75g oatmeal or fresh white breadcrumbs
2 eggs, beaten
1 tablespoon lemon juice
extra thick or clotted cream, to serve

μMake the pastry a couple of hours
ahead: cream the butter and sugar
together, then sieve the baking powder and
flour together and stir into the butter mix
with the salt. Slowly pour in the cream
until well mixed. Chill for about 30
minutes before rolling.
μOn a floured table, roll out the pastry to
about 5mm thick. Use to line a 26cm flan

or tart tin, about 3-4cm deep, and leave to
rest in the fridge for 1 hour.
μPreheat the oven to 160C/320F/gas 3.
Meanwhile, make the filling by mixing the
golden syrup, treacle, double cream,
oatmeal and beaten eggs together, then stir
in the lemon juice. Fill the flan ring with
the mixture and bake for 40-50 minutes,
then leave to cool.
μServe warm with some good extra-thick
or clotted cream.
μ Recipe is taken from British Regional
Food by Mark Hix (Quadrille, £14·99. To
order: www.quadrille.co.uk).

Just one sip of the rich,
grapey ﬂavours of a decent
vin santo, makes the
fragile ﬂavours of other
sweet wines such as
sauternes and vouvray
seem subtle to the
point of vapidity. Made
from the juice of
partially dried grapes
that have been dried
on mats or hung from
rafters, its precise
origins are unknown
– a fact that simply
adds a touch of
mystery to its
reputation. Serve
cantuccini or
gorgonzola for an
indulgent, Italianstyle end to a meal.
GILES KIME

(SBDLQ>
@LKCBOBK@BFKQLIBOBK@B
μ CONSUME THIS: One in
three in Britain is affected by
allergies at some point in
their life, says Allergy UK,
which is raising awareness
next week with its Food
Allergy & Food Intolerance
Week (www.allergyuk.org.uk).

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

RADIO

BBC1 9pm

Radio 3, 6.30pm

Having shone together in 2007’s crime thriller Five
Days, Hugh Bonneville and Janet McTeer return to
the roles of DSI Barclay and DS Foster for the
BBC’s gripping new two-parter Hunter. Writer
Mick Ford (Ashes to Ashes) ladles on
the cop clichés: Barclay is a worldweary detective and Foster his
boozed-up former deputy he
pulls out of retirement to help
crack a big new case. When two
seven-year-old boys go missing on
the same day their only link
appears to be their home town.
But then photos of them both
apparently sleeping, wrapped in
white blankets with the word
“sacred” written on them are sent
to Barclay’s police unit and to the
national media, complete with
terrorist demands. Concludes
tomorrow. CATHERINE GEE

The British conductor Richard Hickox died suddenly
in November last year from a heart attack. The Choir
pays tribute to the man who has been described as a
“champion” of British choral music. Over his 60
years, Hickox went from his early days as an organ
scholar at Queen’s College, Cambridge to being
awarded a CBE. He founded the City of London
Sinfonia, was the Chorus Director of the
London Symphony Orchestra and
made more than 280 recordings for
the record label Chandos. By the
time of his death he was music
director of Opera Australia. This
tribute is presented by Aled
Jones, who explores his
proliﬁc career with some
of his closest associates,
including Adrian
Partington and Hickox’s
long-time assistant
Frances Cooke. CG

HUNTER

THE CHOIR: A TRIBUTE TO RICHARD HICKOX

THE DVD

THE BOOK

DRACULA

Shocking audiences
on its initial release
with its overt
sexuality, violence
and horror,
Hammer’s Technicolor marvel is
still ridiculously enjoyable, and scary,
50 years later. Jonathan Harker
travels to Castle Dracula with the sole
intention of destroying the notorious
vampire. In retribution, the furious
count starts to prey upon Harker’s
family. Christopher Lee only had 13
lines of dialogue as Dracula (all
spoken in the ﬁrst 10 minutes), yet
still delivered a performance of such
dignity and physical ferocity that it
would both make him one of the
most recognisable actors of all time,
and oblige him to appear in six
increasingly poor, desperately
contrived sequels. IAIN GRAY

THIS BOOK WILL
SAVE YOUR LIFE, BY
AM HOMES
Richard Novak’s typical
LA lifestyle, complete
with personal trainer,
nutritionist, masseuse
and housekeeper, has left him functionally
dead. A sudden health scare sends him
into existential crisis mode when he
realises that the only person he can call is
his ex-wife. In order to reconnect with the
world he embarks on a sort of generosity
spree: helping a random woman on the
verge of a breakdown, rescuing a horse
that has got trapped in a sinkhole outside
his bland but extravagant cliff-side house,
and forming an unlikely friendship with a
doughnut shop owner called Anhil. As well
as being an obvious Hollywood satire,
there is a resounding message that in order
to live properly we must embrace our
interdependence. RUTH CAVEN

SEE ‘SEVEN’ MAGAZINE PAGES 44-64 FOR FURTHER TV AND RADIO LISTINGS

Free Lily collection 15 bulbs
laim a collection of lilies
which include the warm
tones of Royal Sunset,
the deep red of Black
Out and the sunny yellow hue of
Pisa. For more details, see ‘How
to claim’. We also have a range
of fantastic offers to purchase at
exceptional prices:

C

Þ Astrantia Ruby Cloud

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

Unusual jewel-like flowers
in opulent ruby-red, slender
stems. Buy three bare roots for
£7.49 (rrp £14.99) half price.
Þ Begonia cascading mixed
Perfect for hanging baskets.
Fabulous colour throughout
summer. Buy 10 tubers for
£7.49 and get ﬁve free.
Þ Japanese Anemones
Brings wonderful colour and
height to your garden.
Buy 10 bare roots for £15.98
(rrp £19.98) – save £4.
Þ Clematis collection
Includes stunning varieties
such as: Miss Bateman, violetscented, white blooms,Ville
de Lyon, dramatic carmine-

.co.uk/promotions

red ﬂowers and Multi
Blue, special for a spiky
appearance. Buy three
young plants (one of
each variety) for £12.97
(rrp £17.97), save £5 and
receive one Freckles free.
Þ Paeonia Sorbet
Produces beautiful blooms,
and richly perfumed. Buy one
bare root for only £14.99 and
get two free.

WORTH
£22.50

To order the free Lily collection
tick the box on the order form,
right, and send it with payment of
£3.99 for postage and packaging
Only one per application.
To order special offers, write
the quantity required for each
collection on the order form and
include payment.
Orders to arrive by February
27, 2009. Not available in ROI.

Please send me
Astrantia Ruby Cloud 3
Begonia cascading mixed 10 + 5
Japanese Anemones 10
Clematis collection 3 + 1
Paeonia Sorbet 1 + 2
Free Lily collection

Royal Sunset

Pisa

Delivery — available to all UK addresses. Offer is not
available in the ROI. Free Lily collection will be dispatched
from February 2009. Subject to availability. Special offer
orders will be acknowledged by letter advising dispatch
date and sent separately. If in the event of unprecedented
demand this offer is oversubscribed, we reserve the right
to send suitable substitute varieties.
 (For the free Lily collection) — I enclose my cheque/
postal order (with address on the back) made
payable to’Telegraph Garden’ for £3.99
 (For orders) — I enclose my cheque/postal order
(with my address on the back) made payable to
‘Telegraph Garden’ for £__________
To pay by card (orders only)
MasterCard

 Visa  Delta  Maestro 

Card number

Astrantia

Begonias

Peony



/ 
/ 

Valid from

Clematis Miss Bateman

Cost
£7.49
£7.49
£15.98
£12.97
£14.99
FREE

Payment — if paying by cheque/postal order, please
make payable to ‘Telegraph Garden‘and write your name
and address on the back. Or you may complete your
credit/debit card details.

Black Out

How to claim

Free Lily collection 15 bulbs
Complete this order form and send with payment to: Telegraph Garden, Dept SPT106 PO Box 99, Sudbury, Suffolk
CO10 2SN, to arrive no later than February 27, 2009.

Clematis Ville de Lyon

Anemone
September charm

Anemone Whirlwind

Terms and conditions 1. Details outlined above form part of the terms and conditions. 2. All applications must be submitted to the published postal address and received by February 27, 2009. 3. This
offer is subject to availability. If in the event of unprecedented demand this offer is oversubscribed, we reserve the right to send suitable substitute varieties. 4. Only one application per household. 5. Proof
of postage is not proof of receipt. 6. No damaged, defaced, photocopied or otherwise reproduced forms will be accepted. 7. All products are purchased from, and your resulting contract with be with,
Thompson & Morgan YP Ltd a company wholly independent from Telegraph Media Group Limited. Promoter: Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

Expiry date

Issue no (Maestro)

Code
7062
81581
86359
85007
8461
87280

Title

Qty

Total

1
TOTAL

£3.99 p&p

First name

Surname
Address

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

Year of birth
This will help us to tailor our offers to you.
When do you usually read the Telegraph?
Weekdays Mon Š Tue Š Wed Š Thurs Š Fri Š Never Š
Saturday Most Saturdays Š Occasionally Š Never Š
Sunday Most Sundays Š Occasionally Š Never Š 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 Š, by mail, please tick hereŠ. 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 e-mail, phone
or post tick here Š. For full details please see the Data Privacy
Notice in today’s Personal Column.

