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THE BEST TIME IN THE FRESH AIR
DAVID MARTYN HUGHES/ALAMY

This is for the
cyclists out
there: a
gentle route,
much of it
canal-side,
that takes in
one of the
most
picturesque
country
houses in
the heart of
England

BADDESLEY CLINTON AND PACKWOOD HOUSE
COVENTRY AND WARWICK
DISTANCE: 9.75 miles (15.7km) DURATION: Two hours

WOGAN’S
WORLD
TERRY WOGAN

W
START/
FINISH
THE
BOOT
INN

HALF MILE

BADDESLEY CLINTON
WARWICKSHIRE

Distance: 9¾ miles (15.7km)
Duration: 2 hours (cycling)

μStart at Kingswood and the car park in
Brome Hall lane. Join the Stratford-uponAvon Canal behind the car park, turn right
past a lock to a bridge where the canal
splits. Cross to the spur, pass a lock to
another bridge; descend steps on the far
side. Follow the towpath to the Grand
Union Canal.
μCycle along the right-hand towpath for
about ¾ mile to bridge No 63. Take the
lane above. Climb away past the Tom
O’The Wood pub. At a crossroads, keep
ahead over the B4439; continue for about
½ mile to the end of the lane.
μTo the left, the way leads past Hay

Wood, eventually meeting another
junction. Go left again towards Lapworth
and Baddesley Clinton. (Stop for a break.)
μReturn to the main lane, turn left
towards Hockley Heath, soon dropping to
a blind humpback bridge spanning the
Grand Union. Beyond, keep going over a
railway bridge and later, ahead at a
crossroads beside the Punch Bowl. About
½ mile further on, the road turns sharply
left. Turn off right here onto a narrow lane
leading past Packwood House.
μCarry on for almost another ¾ mile to
the second lane on the left, Vicarage Road.
It is signed to Packwood and Hockley
Heath. Follow for ½ mile and then turn
left at an unsigned junction. Winding past
Packwood church, St Giles, the land
eventually ends at a main road, the B4439.
μTurn left towards Lapworth and
Warwick, but after 200 yds and just before
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some white cottages, swing off right onto a
gravel track, the entrance to Drawbridge
Farm. Meet the canal a few yards along,
follow the towpath left to the first of a long
series of locks (No 2).
μThe path crosses to the opposite bank
over a bridge below lock No 4, remaining
on that side to pass beneath a road bridge
and shortly reaching lock No 6. The
towpath reverts to the north bank below
lock No 7, recrossing once more after lock
No 14, where The Boot Inn lies. The final
stretch continues along the towpath
beneath a road bridge, bending past four
more locks and under a final bridge to
return you to the car park.
Taken from the AA’s 50 Cycles to
Country Pubs, £7·99. To order: www.
aatravelshop.com/store/walking (quote code
AATLC for 10 per cent off marked prices).

hat brought it on was a
cleaner walking into
my radio studio the
other morning to empty the
wastepaper basket. Fair
enough, one woman, one job, I
hear you cry. Except that I was
on the air, broadcasting to the
dozing millions at the time.
Proof, if proof were needed, of
what I had long suspected: the
cleaners in BBC Radio 2,
Western House, don’t know
that they’re working in a radio
station. Most, I’m sure,
exchange cheery banter on the
strange nature, and even
stranger inhabitants, of the
ofﬁce block in which they ﬁnd
themselves working. I imagine
them remarking on the everpresent elevator music and the
solitary ﬁgures hunched over
twinkling desks, talking to
themselves.
μI shared with my listeners
my pleasure in my unexpected
visitor, and of course, they had
to top it. The ﬁrst, a tale from
Spain, of an intensive care unit
there where staff were
perplexed, and then panicked,
by the death of a patient at
10.30am on a Tuesday – every
Tuesday, at exactly the same
time, week after week. After a
far-reaching enquiry, the tragic
solution came to light. Every
Tuesday at 10.30, the cleaner
would remove a plug in order

to vacuum the ward ﬂoor, thus
fatally rendering useless a lifesupport system. No sooner had
I recounted this sad, if
hysterical tale, than I was
subjected to a barrage of
contumely from smart-alecks,
who claimed to have heard it
all before, in various guises,
and took exception to my
recycling a “tired old urban
myth”. Tchah! Crocodiles in
sewers, that’s an urban myth.
μMy cough was softened by a
former banker, a decent soul
whose early years, like my own,
were marked by the constant
sorting of half-crowns from
two-bob bits. He recalled
working in a bank that had one
of the then new-fangled ATMs
installed. A boon to the weary
teller, and the manager’s pride
and joy. Except that every
morning, at 11.30, the thing
gave a gasp, and expired,
leading to schism and doubt
among the customers. Once
again a rigorous enquiry was
initiated. IT experts were called
in. It took a couple of days,
before it transpired that the
manager’s secretary was
unplugging the machine so that
she could plug in the kettle for
the old boy’s morning tea.
I fully realise that nobody
under 35 will believe that story
either, never having actually
seen a bank manager.

THE BEST TIME AT YOUR TABLE
It’s a good
time of year
to be thinking
of spring
lamb and all
of its
succulent
flavours, and
this recipe
from the
Tuscan
landscape is
a simple,
perfect way
to cook it

ROAST LEG OF LAMB

CLASSIC FOR SUNDAY

1 leg of lamb, about 2·5kg
5 garlic cloves, roughly chopped
4 rosemary sprigs, roughly broken
sea salt and freshly ground black pepper
60ml white wine
4 tbsp olive oil
handful of ripe cherry tomatoes, halved

Sainsbury’s, £6·99 (reduced to £4·65
until March 18)

OLARRA CLASSICO RIOJA
CRIANZA 2005/2006

Serves 6

μCut 4 long slits in the meaty part of the
lamb and ﬁll with garlic and rosemary.
Season the lamb well and place in a
suitable container.
μWhisk together the wine and olive oil
and pour over the meat. Cover and leave to
marinate in the fridge for at least 5 hours,
overnight if you like.
μPreheat the oven to 200C/390F/Gas 6.
Lay the leg, meaty side up, in a roasting
pan and roast for 1½ hours, or longer for
well done meat.
μWhen almost cooked, remove from the
oven and rub the cut tomato halves over
the meat. Return to the oven for 10
minutes.
μRest the meat for 10 minutes before
carving.

μRecipe is taken from The Real Flavour of
Tuscany by Lori De Mori and Jason Lowe
(Quadrille, published in paperback April 2009).

Because inexpensive rioja is
generally more generous
in style than similarlypriced claret and less
earthy than basic
beaujolais, it tends to be
a good bet for anyone
on the hunt for elegant,
traditional-style reds
that won’t break the
bank. Sainsbury’s
currently has a good
range of Spanish reds
that includes this
wonderful example
that has just been
reduced in price; rich
and scented it will
make a natural
partner to lamb, beef
or a simple, hearty
dish of pasta.
GILES KIME
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μ CONSUME THIS: Where
is Olney – the home of the
500-year-old pancake race?
It’s in Bucks, and the course
on Tuesday is 415 yards long.
Competitors have to be
female, carrying mandatory
frying pan – with pancake.

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

RADIO

BBC2, 9pm (not Wales)

Radio 3, 10.25pm

TAXI TO THE
DARK SIDE

This week’s Words and Music is devoted
to Nobel Prize-winning dramatist
Harold Pinter, who died on Christmas
Eve last year. A selection of the
playwright’s favourite music, including
pieces by Miles Davis, Thelonius Monk,
Beethoven and Schubert, is
interspersed with archive recordings of
Pinter reading his own poems. Pinter’s
funeral was held in accordance with his
carefully planned instructions. At his
request, actor Sir Michael Gambon read
out a passage from Pinter’s play No
Man’s Land at the service. He also
reads an unpublished Pinter poem
heard for the ﬁrst time, To My Wife,
which is dedicated to the writer Antonia
Fraser. Also contributing to the
programme is veteran Pinter actress
Penelope Wilton, who reads an excerpt
from TS Eliot’s Little Gidding. RW

Does one have to
compromise one’s
moral integrity to
win a war? The Bush
administration certainly thought so,
according to this quietly furious ﬁlm.
Taking the death in US custody of a
young, probably innocent, Afghan taxi
driver as its starting point, Alex
Gibney’s Oscar-winning documentary
exposes America’s legal side-stepping
of the Geneva Convention, which
ultimately led to the now infamous
torture of prisoners at Abu Ghraib.
The ﬁlm asks if this was just the work
of a “few bad apples” or whether it
was indicative of a military culture of
hatred and ignorance encouraged by
ofﬁcers and politicians, and fuelled by
the desire for revenge after the
horrors of 9/11. IAIN GRAY

SOLITARY ENDEAVOUR ON THE SOUTHERN OCEAN

THE DVD

WORDS AND MUSIC

A powerful documentary
chronicling Andrew
McAuley’s daring attempt
in 2007 to kayak 1,000
miles from Tasmania to
New Zealand’s South
Island. McAuley was
determined to be the ﬁrst
person to overcome the
dangerous seas that had
previously claimed six
lives. Using clips from
McAuley’s video diary
and interviews with his
wife and friends, the ﬁlm makes for occasionally distressing viewing.
The crossing saw McAuley endure excruciating pressure sores and
terrifying force 9 storms, not to mention great white sharks tailing his
boat. Only a day before McAuley was to complete his epic journey,
maritime authorities received a mufﬂed distress call: “My kayak is
sinking.” McAuley’s vessel, with camcorder, was recovered – 50 miles
from the ﬁnish line – but his body was never found. RACHEL WARD

THE BOOK

THE GAMBLER, BY
FYODOR
DOSTOEVSKY
Even if less celebrated
than his sprawling
meisterwerkes of later
years, Dostoevsky’s 1866 novella The
Gambler is still well worth a read. A
darkly gripping meditation on the
author’s favoured theme of free will, it
tells the tale of young Alexey, a family
tutor with a destructive gambling habit.
Dostoevsky wrote it in just three weeks,
in a feverish race against the clock: an
obsessive roulette-player himself, the
author was suddenly staring at
bankruptcy and debtors’ prison, and in
desperate need of a new work. Full of
suspense, loose threads and plot twists,
The Gambler was made up by
Dostoevsky entirely as he went along, in
a massive gamble that it would turn out
half-decent. ALASTAIR SMART

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

Free Begonia Aromantics
windowbox collection
laim an EezeeTM windowbox along
with 10 Begonia Aromantics®
tubers and 50 fertiliser tablets.
The easy-to-hang window box has a
lightweight metal frame (32in long x 7in
wide x 5in deep). The Begonia
Aromantics® pervade fragrances from
fresh citrus to rose from a stunning mix
of rose-like blooms. The fertiliser will
release nutrients for ﬁve-six months.
For more details see ‘How to claim’.
We also have some other exclusive
offers for you to purchase:

Complete this order form and send with payment to: Telegraph Garden, Dept SPT116, PO Box 99,
Sudbury, Suffolk CO10 2SN, to arrive no later than March 30, 2009.
Product
Code
Price
Qty
Total
Sweet Pea Sugar n Spice 20 cells
£17.98
81203
Mimosa 2
£14.98
3724
Paeonia Sorbet 1 + 2
£14.99
8461
Calla lily rainbow mix 10
£14.98
85030
Cosmos Chocamocha 6 + 3
£17.99
4293
Free windowbox collection
FREE
87432
1
£12.99 postage
Total

C

Þ Sweet Pea ‘Sugar n Spice’ — spice
up your containers and baskets with
sweet fragrance and colour. Buy 20
cells (maximum 60 plants) for
£17.98 (rrp £35.96) – half price.

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

Þ Mimosa (Acacia dealbata) — a
hardy perennial shrub. Delicate
clusters of ﬂowers form vibrant,
yellow spherical heads. Buy two
(9cm pot) plants for £14.98 (rrp
£19.98) – save £5.

Sweet Pea

Mimosa

Paeonia Sorbet

Þ Paeonia Sorbet — mouth-watering
blooms, triple-layered and richly
perfumed, the sheer elegance is
simply breathtaking. Buy one bare
root for £14.99 and get two free.
Þ Calla lilies Rainbow Mix — enjoy a
kaleidoscope of colour with these
exotic, architectural blooms during
the summer. Buy 10 rhizomes for
£14.98 (worth £22.98) – save £8.
Þ Cosmos ‘Chocamocha’ — a dwarf
cosmos with rich, velvet-textured,
deep maroon blooms and chocolate
aroma. Buy six young plants for
£17.99 and get three free.

Calla lily

Cosmos

How to claim
To claim your free Begonias
Aromantic® windowbox and
fertiliser, ﬁll in the form, right, and
send a cheque for £12.99, to cover
postage (via Parcelforce).
To purchase products, select the
offer and quantity in the form and
send orders to Telegraph Garden,
Dept SPT116 PO Box 99, Sudbury,
Suffolk CO10 2SN. Cheques should
be made payable to ‘Telegraph
Garden’ and orders must arrive
before March 30, 2009. Offer is
available to UK addresses only,
excludes ROI.

.co.uk/promotions
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 March 30, 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 and& Morgan YP Ltd a company wholly independent of Telegraph Media Group Limited. Promoter
Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

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.
Delivery — available to all UK addresses. Offer is not available in the ROI. Free windowbox collection will
be despatched from March 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 windowbox collection only) — I enclose my cheque/postal order (with address on the
back) made payable to ’Telegraph Garden’ for £12.99
 (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)

 Visa  Delta  Maestro 

MasterCard
Card number


/  /  
Valid from

Title
Address

Expiry date

First name

Issue no (Maestro)

Surname

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

