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While taking
this walk
around
Portree Bay
always keep
one eye to
the sea, and
what might
be flying
there: sea
eagles
have been
reintroduced
to the area

PORTREE ISLES OF SKYE

DISTANCE: 4.25 miles (4.4km) DURATION: 1 hour 15 minutes

TERRY WOGAN

T

DUN
TORVAIG

WATERFALL

START/
FINISH

HALF MILE

PORTREE BAY

ISLE OF SKYE, SCOTLAND
Distance: 2¾ miles (4·4km)
Duration: 1¼ hours

μPark on the main A855 above Portree
Harbour. Turn off the A855 onto a lane
signed “Budh Mor”, down to the
shoreline and continue to a small
parking area. A tarred path continues
along the shore. After a footbridge, it
passes under hazels. The path then
rounds the headland to reach the edge
of a level green field called the Bile.
μA wall runs up the edge of the Bile.
Ignore a small gate, but turn left with
the wall on your right. Just before the
field corner, you pass a large fuschia
bush. About 25yd later the path forks.
Turn right, crossing a small stream and

the wall, to head along the top edge of
the Bile. Turn right, down a fence, to a
field gate. Cross the top of the next
field on an old green path, to a stile at
its corner. You will see a track just
beyond.
μTurn sharp left, up the track. At the top
it passes through two gates to reach a
stony road just to the right of Torvaig.
Turn left past the house and cross the
foot of a tarred road into a gently
descending track. It runs down between
two large corrugated sheds and through
to a gate with a stile.
μThe grassy path ahead leads down into
Portree, but you can take a short, rather
rough, diversion to Dun Torvaig (an
ancient fortified hilltop) above. For the
dun, turn left along the fence, and left
again on a well-made path above. It
leads to a kissing gate above the two
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sheds. Turn sharp right along the fence
for a few steps, then bear left around the
base of a small outcrop and head
straight up on a tiny path to the dun.
Return the way you came to the path for
Portree.
μAt the first houses (The Parks
Bungalow 5), keep downhill on a tarred
street. On the left is the entrance to the
Cuillin Hills Hotel. A few steps later, fork
right onto a stony path. At the shore
road, turn right across a stream and at
once right again on a path that runs up
for 60yd to a craggy little waterfall.
Return to the shore road and turn right
to the walk start.
Taken from the AA’s 50 Walks in Scottish
Highlands & Islands, £7·99. To order:
www.aatravelshop.com/store/walking (quote
code AATLC for 10 per cent off marked prices).

hat busybody
headmistress who insists
on inspecting the contents
of her pupils’ lunchboxes to
check on their nutritional value,
apart from barking up the
wrong tree, and indeed
displaying every indication of
being quite barking in her own
right, hasn’t a hope. Peasant
cunning overcomes all. Witness
this little earner from a listener
of mine: a brand new secretsquirrel lunchbox with hidden
compartments. The top layer
contains life-like plastic lettuce
apples and yoghurt. Below,
room enough for a midi-sized
packet of crisps, two choc bars
of your choice and a can of ﬁzzy
drink. The de-luxe version can
be microwaved for 1½ minutes,
and stores enough heat to keep
a burger and portion of chips
hot for four hours. There’s
nothing new in this, of course.
An older contributor
remembers that he and his
schoolmates used to have their
lunchboxes inspected every year
by an attractive female doctor.
How the little fellows looked
forward to it…
μThe move to ban
impenetrable jargon from Local
Government directives, County
Council correspondence and
ads in the Guardian, has been
warmly welcomed. A Mr WrightBerk writes: Thank Heaven. It

has only taken a bit of blue-sky
thinking by a true path-ﬁnder
who felt that vis-à-vis
interfacing requires allembracing synergy and
processes that are outside the
box holistically speaking. If
seeking to change stakeholder
perceptions. The initiative can
only protect revenue streams
and aid taxonomy. Such
horizon-scanning ideas, true
forward-facing strategies in the
area of communicational
endeavours, are required if they
wish to bring the man in the
street onside.
μJust when you thought
numptiness could go no further,
the politically correct eejits of
Brussels delivered their latest
dum-dum bulletin on the
“gender neutrality” in language.
No more Mr or Mrs. No more
Madame/Monsieur, Senor/
Senora. Sexist, you see… But if
we really want to be picky,
“person” can hardly be
considered gender neutral, as it
contains the gender-speciﬁc
“son”. Similarly “woman” has
got the gender-speciﬁc “man”
embedded, and “ladies”, “lad”.
“Woman” could be changed to
“Womperson”, but there again
the “son” rears its ugly head.
“Womperoffspring” seems the
best solution. And “Sunday”
will have to be modiﬁed to
“Offspringday”….

THE BEST TIME AT YOUR TABLE
Easter is just
around the
corner and
that must
mean
chocolate.
This year, add
a little
panache to
how you use
yours: why
not try this
recipe from
pastry chef
Mark Tilling of
Lainston
House, in
Winchester?

CHOCOLATE AND STICKY
DATE CAKE

CLASSIC FOR SUNDAY
MARLBOROUGH HILLS
SAUVIGNON BLANC 2008

Serves 6

Majestic, £7·49 (as part of case, or
£5·99 when 2 New Zealand wines
bought as part of case)

INGREDIENTS:
265g pitted dates; 300ml water; 1tsp
bicarbonate of soda; 75g butter; 150g brown
sugar; 2 eggs; 150g self-raising flour; 120g 70%
dark chocolate (chopped)
For the sauce: 200g sugar; 40g butter; 260g
double cream; 30g cocoa powder; 20g cocoa
nibs (optional)

μIn a saucepan, combine the dates with
water and bring to the boil.
μAdd the bicarbonate of soda and remove
from the heat. Purée the mix with a handblender or food mixer.
μIn an electric mixer, beat the butter and
sugar together until fluffy.
μAdd the eggs one at a time until wellcombined.
μAdd dates and flour at the same time.
μFold in the chocolate.
μPlace in buttered and sugared dariole
moulds or you can use muffin tins.
μBake in oven at 180C/350F/gas 4 for
20 minutes or until knife is clean from the
centre of the cake.

μCool on a wire rack or serve from the
oven.
μFor the sauce: in a saucepan caramelise
the sugar until a light brown colour.
μAdd the butter and then the cream, a
little at a time.
μMake sure that all the ingredients are
combined well then add the cocoa powder.
μAdd the cocoa nibs and serve over the
warm cake with some vanilla ice cream on
the side.

In the days when New
Zealand sauvignon was
still something of a
rarity, its vibrant,
sinus-invigorating
aromas tended to
come at a premium.
But now there’s
more of it around,
those who love its
full-throttle ﬂavours
have never had it so
good. This
delicious example
has the classic,
hedgerow ﬂavours
that make it a
perfect choice for
this time of year –
fresh, incisive and
full of youthful vitality.
GILES KIME

μ CONSUME THIS: Nobody
likes me, everybody hates me,
I’m going to eat some worms...
then again, maybe not. But
that doesn’t mean to say that
we can’t celebrate their
existence – and the 25 species
of earthworm native to the
UK. After all, it is Worm Week
(www.buglife.org.uk).

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

RADIO

THE DVD

THE BOOK

LEWIS

DRAMA ON 3: ALONE TOGETHER

A MAN ESCAPED

ITV1, 9pm

Radio 3, 8pm

A LOST WIFE, BY
MARION MCGILVRAY

Unlike Taggart, the popular Inspector Morse
spin-off had the good manners to change its
name after the death of the actor in the title
roll. Returning for a third series, Lewis has
been a success, and some of the credit must go
to likable Laurence Fox in the role of DS
Hathaway, right-hand man to Robbie Lewis
(Kevin Whately) . Tonight’s crime conundrum
centres around a Czech barmaid found
savagely murdered beside a leafy
Oxford riverbank. The murder
weapon? A 16th-century
Persian mirror. A typically
intriguing puzzle develops
that leads Lewis and
Hathaway into the world of
fantasy literature. Look out
especially for Fox’s father,
James, as the sneering
Professor Norman Deering.
RACHEL WARD

The poet RS Thomas was born in
Cardiff in 1913 and moved to
Holyhead in his infancy – a place
described by his son Gwydion (played
by Ian Puleston-Davies) in this
biographical drama as a “pebbledashed dump”. Left by his mother to
roam the island freely, Thomas fell in
love with Wales and became a strong
advocate of Welsh nationalism.
Most of his works concern his
passions of the Welsh landscape
and the Welsh people. Neil
McKay’s drama follows the
attempts of Thomas (Jonathan
Pryce) to be an authentic
Welshman, moving his talented
artist wife, Elsi, to remote north
Wales to live a life of obscurity
in a tiny cottage which
resembled a cave. RW

A ﬁlm of remarkable
restraint, this is the
perfect introduction
to the understated,
elegant cinema of
Robert Bresson.
Lyon, 1943: Fontaine, a French Resistance
ﬁghter imprisoned by the Nazis for blowing
up a bridge, plots his escape from Fort
Montluc. The simple story, based on the reallife memoirs of André Devigny, is raised to
the level of cinematic signiﬁcance by
Bresson’s removal of any obvious ﬁlmmaking
mechanics, leaving nothing but the most
streamlined of narratives. Restricting the
action solely to Fontaine and his immediate,
cramped, emotionless surroundings
encourages an unnerving claustrophobia.
This, combined with subtle connections
between the visual and the aural, the
mundane and metaphysical, helps to create a
truly resonant experience. IAIN GRAY

Agnes McBride arrives
in London with a new
name (Edith) and a
new wardrobe (horrid).
Taking a job as
housekeeper to a
divorced publisher in Notting Hill,
she tries to put her mysterious past
behind her and begin again. But as
she and her employer start to fall in
love, events of her Scottish
childhood come back to haunt her,
along with the dramatic
repercussions that have dogged her
all her life. McGilvary’s tale of a
woman on the run from her
husband and her past is suspenseful
and gripping, the bleaker moments
offset nicely by the sardonic
humour of the acid-tongued
narrator. KATIE DRUMMOND

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

50 per cent off authentic
Spanish food at La Tasca
ow that spring is upon us, we can
look forward to brighter days
and warmer weather. So why
not celebrate and treat friends
and family to some delicious tapas and
traditional Spanish Sangria?
Sample some traditional Spanish dishes
such as cured Serrano ham with marinated
olives, Chorizo sautéed in red wine, king
prawns served in chilli and garlic or their
famous Patatas Bravas – potato in a spicy
tomato sauce.
With a variety of paellas to choose from
and a new children’s menu now available
– what better way to sample an alternative,
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authentic dining experience?
There are more than 70 restaurants
across the UK, visit www.latasca.co.uk to
ﬁnd your nearest.

50% off your food bill at La Tasca
Simply complete this form and hand to the waiter at your participating restaurant.
Offer subject to a maximum of four people dining from March 22 until April 19,
2009. A 50 per cent discount is applicable to food orders only. Photocopies or damaged vouchers will not be accepted. This offer may not be used in conjunction with
any other offer or promotional menu. Not available in ROI.

Title

First Name

Surname
Address

How to claim
Complete the voucher, right, and take it
with you to the La Tasca of your choice.
A maximum of four people can dine per
voucher. For larger parties, please take
along the necessary number of vouchers.
This offer is open every day until April
19, 2009. Offer available in UK only. For
more information visit telegraph.co.uk/
promotions. Not available in ROI.

Postcode
Telephone number
If you have provided a mobile number please tick here F 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

Year of birth
This will help us to tailor our offers to you

When do you usually read the Telegraph? Mon  Tue  Wed  Thur  Fri  Sat  Sun
 Never . 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 , by mail, please tick here
. 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 . See the Data Protection Notice in
today’s Personal Column.

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

