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PUZZLES 

The Sunday Lunch Club

G amely staring recession 
and inflation in the face 
as we are, and in the 

teeth of the greatest banking 
disaster since time began, it’s 
refreshing to see magazines, 
supplements and every post full 
to bursting with suggestions for 
Christmas gifts that would 
beggar a sheik. Conscious of 
the need for belt-tightening and 
good husbandry, a thrifty 
listener sifted through a booklet 
advertising inexpensive gifts for 
the Season of Goodwill, and to 
his delight came across a gadget 
that might have been designed 
with the old geezer or gel in 
mind: nothing less than a 
gizmo that combats the “senior 
moment”, by helping you 
remember your personal 
identification numbers (or 
Pins). For a laughable £29·95, 
you will receive a pocket 
calculator type thingy, on which 
each key has the clear image of 
a different bank or credit card. 
So, you click on the symbol of 
your choice, type in the relevant 
Pin for your card or bank, and 
bingo, the gizmo remembers it. 

Of course, if your attention 
hasn’t drifted away, you might 
sensibly ask what would 
happen if this wonderful thingy 
were lost or stolen. Stacked with 
all your Pins, a potential thief 
would have access to every 
penny you have in the world, 
and be living high on the hog in 

Rio de Janeiro before you knew 
it was even missing. Please. Do 
you think for one moment these 
clever people haven’t thought of 
that eventuality? The gadget is 
protected by a Pin… Which you 
have to remember…

μWhat a welcome relief from 
all the doom, gloom and 
screams of the dead and dying 
on the floor of the Stock 
Exchange was the news of the 
potential destruction of the 
greatest threat to the British way 
of life since Admiral Tojo: the 
Japanese knotweed. An insect, 
barely discernible to the naked 
eye, likes nothing better than to 
suck the living daylights out of 
our Japanese friend, so arigato
knotweed, if that in fact means 
“goodbye”. Once again the 
highways, byways and 
waterways of this green and 
pleasant will be free of this 
foreign strangler. And yet… if 
this knotweed spreads like 
galloping consumption, coming 
up through the concrete and 
suffocating everything in sight, 
why hasn’t Japan already sunk 
into the sea, under the weight of 
it? And how do we know that 
these little insects will stop at 
sucking the life out of the 
knotweed, and not go on to 
suck the liver and lights out of 
every flower and vegetable in 
the country? Remember the 
cane toad, cobber…

WOOLACOMBE BAY
NORTH DEVON
Distance:6½miles(10·5km)
Duration:2hours

μStart at the car park at the tourist 
information centre on the B3233 at 
Putsborough, south of Woolacombe. 
Facilities include lavatories, shop and 
refreshments. Most of the walk is easy to 
moderate.
μFollow the sign from the car park to 
the main access point for the beach. 
Keep on this path, heading west for 
Baggy Point. Pre-historic flint 
artefacts have been found along the 

point, dating from between 500BC and 
1000BC. 
μThe path becomes rocky and difficult 
near Baggy Point. There is a height gain 
of about 130metres (426ft). A warning 
sign of possible hazards is posted near to 
the point. 
μFollow the path around the headland 
and along the cliff as far as Croyde Bay, 
passing the memorial to Henry 
Williamson, author of Tarka the Otter.
Look out for herring gull and fulmar.
μContinue along Moor Lane towards 
Croyde village. Head north off the lane 
just before you reach the Holiday Park.
μAt the end of the lane take the 

footpath north east across the fields 
before joining the path back to Vention 
Lane and the car park at Putsborough.
μEither stop at Putsborough or extend 
the walk through the dunes all the way 
to Woolacombe. There are two miles of 
wide open spaces on the sandy beach, 
and a spectacular view, if the weather is 
being kind, across to Lundy island.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μ Other National Trust properties in the
area include Watersmeet, a great location
at any time of year. This is one of Britain’s
deepest river gorges, found in North Devon,
east of Lynton and Lynmouth and within
the Exmoor National Park. Facilities at
Watersmeet include a 19th century fishing
lodge, now a tea-room and gardens.
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THE DVD
THE LAST WALTZ

Levon Helm’s snare 
drum cuts through the 
dense smoke of the 
Winterland Ballroom 
in San Francisco, 
signalling both the 
start of something truly special as 
well as the final act of one of music’s most 
influential groups, The Band. The film’s 
first song, a thrilling cover of Marvin 
Gaye’s Baby Don’t You Do It, is the last 
song they ever played live together, and 
clearly shows the group utterly stage-
worn, but relishing their ultimate hurrah. 
The likes of Eric Clapton, Joni Mitchell, 
Neil Young and Bob Dylan join the party, 
and combined with Martin Scorsese’s 
obsessive direction, and the 
cinematographic talents of Michael 
Chapman, Vilmos Zsigmond and László 
Kovács, this remains an unequalled 
musical experience. IAIN GRAY

Seven:fourpagesofgreatgamesfromGriddlertobridge,
codewordandchess
Plus Online Games:FormoreSudokuandcrosswordsforevery
ability,visit www.sudoku.telegraph.co.uk 
andwww.telegraph.co.uk/crossword

MORE GAMES

TELEVISION
IAN FLEMING: WHERE BOND BEGAN
BBC1,6.10pm

Amid all the hype about the new James Bond film, Quantum of 
Solace, 2008 is also the centenary of 007’s creator, Ian Fleming. 
Joanna Lumley – who once had two lines in On 
Her Majesty’s Secret Service – sounds enthralled 
as she recounts Fleming’s privileged and 
glamorous life. Evidence of his upbringing’s 
influence on the Bond novels can be seen as 
far back as his time at Eton College, where 
there was a schoolboy named George 
Scaramanga with whom Fleming 
did not get on. After graduating, 
Fleming became a 
journalist for the news 
agency Reuters, then a 
stockbroker and a wartime 
naval intelligence officer, 
before settling in Jamaica 
to dream up the 
outlandish characters that 
helped to create a British 
institution. CATHERINE GEE

RADIO
CLASSIC SERIAL: ROBINSON CRUSOE
AND HIS FARTHER ADVENTURES
Radio4,3pm

The little-known sequel to Daniel 
Defoe’s Robinson Crusoe is this week’s 
Classic Serial. Tim McInnerny stars as 
the bearded adventurer who, in the first 
novel, found himself shipwrecked on an 
island inhabited by cannibals. This new 
adaptation, by Sony Award-winning 
dramatist Andy Barrett, weaves together 
both stories. Beginning in Siberia, 
Crusoe is travelling home after a lengthy 

absence. He and his companions come 
under attack from the Tartars and so 

they take refuge in the woods. As 
they huddle around a 

campfire, Crusoe, trying to 
allay fears, starts telling 

tales of his escapades. 
Ben Onwukwe and 

Jonathan Tafler also 
star. CG

Scandinavian 
cooking is not 
all about 
herring and 
salmon. Here 
is a light, 
modern 
version of a 
traditional 
Swedish dish 
full of the 
freshness of 
the region for 
you to try. It is 
also a great 
hangover 
cure

This walk has it all: from views of endless white-sand 
beaches to craggy cliffs and dramatic water

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

μ CONSUME THIS: It is a 
matter of scale (or scales): 
Damien Hirst’s Fish in 
Formaldehyde Tank – one of 
his smaller piscine creations – 
comes up for auction on 
Wednesday at Bonhams. Hirst 
originally donated this work 
to a Leeds fish and chip shop. 

BIFF LINDSTRÖM
Serves4

INGREDIENTS:
1onion, finelychopped
2tbspcapers, finelychopped
2tbsppickledbeetroot, finelychopped
2tbspchives, finelychopped
500gmincedbeef
4eggyolks
1tbspWorcestershiresauce
saltandpepper
oliveoil, forfrying
Fried potatoes: 
1kgpotatoes;40gbutter;2tbspoliveoil
Balsamico beans:
300ggreenbeans;3tbspbalsamicvinegar;
2tspcastersugar

μCombine the onion, capers, beetroot and 
chives in a mixing bowl with the minced 
beef, egg yolks, Worcestershire sauce, salt 
and freshly ground pepper. Shape the 
mixture into four hamburgers and season 
on both sides with salt and pepper. 
μBoil the potatoes in a large pan of salted 
water until tender, then drain. Once they are 
cool enough to handle, peel them and cut 
the flesh into even-sized cubes. Heat the 
butter and olive oil in a sauté pan and fry 

the potatoes for about 10 minutes, turning 
them regularly. Sprinkle with salt and 
pepper.
μSteam the beans for 5 minutes and drain 
them well. In a small saucepan, stir together 
the balsamic vinegar and sugar and leave to 
simmer for 3 minutes. Toss the beans in the 
balsamico glaze until hot.
μMeanwhile, fry the burgers in olive oil for 
3-8 minutes on each side, depending on 
whether you want them medium or well-
done. Serve with the potatoes and 
balsamico beans on the side.
μTaken from The Scandinavian Cookbook
by Trina Hahnemann (Quadrille, £20. To 
order: www.quadrille.co.uk).

CLASSIC FOR SUNDAY
GRAFFIGNA MALBEC 2007
Sainsbury’s,£5·99

It can be difficult to find a red 
at this price that offers a 
palate-enlivening, life-
enhancing experience. 
Increasingly, the answer 
lies in malbec, the grape 
traditionally used to make 
the inky, mouth-staining 
wines of Cahors in south-
west France but now 
popular in South 
America. In Argentina it 
makes glossy, berryish 
reds such as this 
delicious example from 
the Tulum Valley that is 
a fitting partner to 
anything that you would 
serve with pinot noir, 
particularly lamb. 
Alternatively, serve 
with hearty 
gaucho-style dishes 
such as steak or spare 
ribs or chorizo or 
empanadas. GILES KIME

THE BOOK
GULLIVER’S
TRAVELS, BY
JONATHAN SWIFT

Jonathan Swift died on 
this day in 1745. So, how 
does his Gulliver’s 
Travels stand up to the 
test of time? It is, 

alongside Robinson Crusoe, a classic 
children’s book, with its brilliantly 
visualised idea of contrasting physical 
scale between Gulliver and the citizens of 
Lilliput and Brobdingnag – yet it was not 
intended for children, but as a savage 
satire on the society of the day. Do we 
need to know the complexities of the 
early 18th century, then, in order to 
appreciate the often abstruse references? 
A fresh read gives the answer: Swift’s 
attack on hypocrisy and pretension comes 
across with new-minted clarity – human 
nature and politicians’ shenanigans have 
not changed a jot. KATIE OWEN

THE BEST TIME IN THE FRESH AIR

ORDNANCE SURVEY MAPPING © CROWN COPYRIGHT. AM32/06

BAGGY POINT & WOOLACOMBE BAY 
DISTANCE: 6.5miles (10.5km)  DURATION: 2 hours

START/
FINISH

0.5 MILES

WOGAN’S 
WORLD

TERRY WOGAN

THE BEST TIME AT YOUR TABLE

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

SEE ‘SEVEN’ MAGAZINE PAGES 52-72 FOR FURTHER TV AND RADIO LISTINGS

Dine out from £10
Complete this form and attach four different tokens including one from The Sunday 

Telegraph. Only one bonus token can be used per application. Four people can dine 

on a completed voucher. Most offers are valid until April 2009. For exclusions and 

all other details refer to the terms and conditions, visit telegraph.co.uk/promotions

or speak to your chosen restaurant All bookings must be made in advance quoting 

‘Telegraph dine out from £10’.

Title        First name 

   Surname

Address

    Postcode 

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

E-mail 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? 

Mon Š Tue Š Wed Š Thur Š Friday Š Sat Š Sun 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 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 e-mail, phone or post, tick here Š. For full details 

please see the Data Privacy Notice in today’s Personal Column.

C
ollect your Sunday 

Telegraph token 

today and take part 

in our annual 

dining promotion.

There are more than 650 

restaurants, bars and pubs 

offering two courses from just 

£10. Choose from cosy 

traditional country pubs to chic 

contemporary-style 

restaurants.

There is no limit to how many 

times you can take up this 

offer, so collect as many 

tokens as you can. Plus, we 

will be printing more tokens at 

various times, so look out 

for more opportunities 

to participate.

If you missed the full list of 

participating venues published 

yesterday, simply visit 

telegraph.co.uk/promotions.

How to participate

1. Collect four differently 

numbered tokens printed 

until October 24, 2008. 

Each application must 

include one token from 

The Sunday Telegraph. 

We have printed four 

below to enable you to 

participate multiple times.

2. Complete a form and 

attach your tokens. This 

allows up to four people to 

dine. Most offers are valid 

until April 2009. To view 

exclusion dates, venues 

descriptions and all other 

details, please see the 

individual listings online at 

telegraph.co.uk/
promotions. 

4. Select a restaurant 

and call to book quoting 

‘Telegraph dine out 
from £10 offer’. 
Restaurants will only 

accept advance 

reservations. Then, simply 

present your tokens and 

form upon arrival.

A bonus token is available 

online; only one can be used 

per application. Some 

restaurants may charge £15 

for the set menu and/or offer 

three courses.

Full terms and conditions were 

published on October 18 and 

are available to view at 

telegraph.co.uk/promotions.

Dine out from £10
Dine out at more than 650 restaurants 

from just £10 for two courses

.co.uk/promotions
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