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It hardly becomes even an old 
curmudgeon such as myself to 
deny the efficacy of the 

proposed munificent gesture to 
issue free theatre tickets to the 
under-26s. But, hold hard, this 
is a generation brought up not 
even to the silver screen of the 
cinema, but the much smaller 
screen in the corner. It’s a 
generation unfamiliar with 
painted scenery and people 
declaiming loudly. With the best 
will in the world, it’s only going 
to work if the under-26s can 
pause the action whenever they 
feel like going outside for an 
alcopop. 

μI’m sure it gave a warm glow 
to all those, like myself, who 
had our education beaten into 
us, to hear that a school was 
cutting out homework, because 
it was “too depressing” for the 
little scholars. My spy at the 
back of the class says his school 
has other ideas. The directive 
reads: “Due to the negative 
connotations surrounding the 
word ‘Homework’, it will be 
renamed ‘Preparation for 
Learning’, or ‘P4L’.” 

It wasn’t the Schools 
Minister, but it might have been 
a Miliband or two, who said last 
week that the primary aim of 
those in Government was to 
support the Prime Minister. And 
I always thought that it was to 
govern the country.

μThe other day, a 
correspondent’s morning 
ablutions were rudely 
disturbed by an ear-splitting 
explosion outside his house. 
Without a thought for personal 
safety, he flung on some 
clothes and rushed into the 
street. The fracas was not, after 
all, a terrorist attack on leafy 
suburbia, but an electricity 
sub-station that had blown up, 
and was already surrounded 
by a fretting knot of 
neighbours. Ever alert to his 
civic responsibilities, he rang 
the police. After giving his 
name, address, height, weight 
and social security number, he 
was asked: “In your opinion, is 
this an incident which the 
police need to attend?” 
Meanwhile, another friend’s 
seven-year-old son was being 
escorted home by the boys in 
blue for playing in the street 
with a yellow plastic toy gun. 
Constant vigilance, that’s the 
watchword.

μAnd finally… We speculate 
on the average age of a well-
known chocolate manufacturers 
marketing department, who 
suggest a “box of toffees” as an 
ideal present for Grandparents 
Day, October 5. Toffees? With all 
those fillings, dental plates and 
crowns we’ve acquired at 
enormous cost over the years? 
Pass me the soft centres.

WILDLIFE WALK
BROWNSEA ISLAND, DORSET

Distance: 1 mile (1·6km)
Duration: 20 minutes

This wildlife walk cuts through mixed 
and pine woodland at the centre of the 
island. In the winter, the area is visited 
by huge flocks of birds including little 
egrets and avocets. The walk is over 
gentle terrain though the paths can be 
uneven in some places.

μStart from the path next to the church 
and walk in the opposite direction from 

Brownsea Castle. Take the left fork in 
the path.
μIn autumn, this is a good place to see 
red squirrels. Carry straight on this path.
μAt Rocket’s Corner, take the second 
left and continue through ideal red 
squirrel territory, with mature Scots pine 
trees on your left. Look out for signs of 
them, like partly eaten pine cones. Also 
look out for goldcrests in the woodland – 
distinguished by a bright yellow stripe on 
their head, they tend to live high up in 
the canopy.
μNote that the pine woodland here 
is regenerating. Take the next path on 
your left. 

μPass a track on your left, and take the 
path that bears left. In this area, 
volunteers have recently removed the 
rhododendron (an invasive foreign plant) 
to maintain the diversity of native plant 
and animal species. 
μAt the farm buildings turn left then 
follow a path until you again reach the 
church at the start of your walk.
μAlternatively, take a right towards 
Brownsea Castle. Here, there are 
facilities including a National Trust shop, 
lavatories and a cafe.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μOther National Trust events on Brownsea 
include a Fungi Foray on October 4, 11am-
12.30pm, led by Mark Pike of the Dorset Fungi 
Group. Booking is essential: 01202 707744.

ALAMY

THE DVD
THE KILLING

A motley gang of 
crooks, led by Johnny 
Clay (Sterling 
Hayden), devises a 
daring racetrack 
robbery with a possible 
pay out of $2m. The plan seems flawless, 
with Johnny determined that “no one 
will get hurt”. However, he hadn’t 
banked on a scheming dame or an 
annoying dog. Told in a gripping faux-
reportage style, the knife-sharp script 
was co-written by director Stanley 
Kubrick and hard-boiled novelist Jim 
Thompson. Dialogue crackles with 
black humour, yet our sympathies are 
forced by a surprising humanity – each 
“good” character has a clearly defined 
motive for the robbery, while the “bad” 
guys (and gals) are solely driven by 
greed. A breathless, hugely influential, 
near-perfect thriller. IAIN GRAY

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.sudoku.telegraph.co.uk 
and www.telegraph.co.uk/crossword

MORE GAMES

TELEVISION
JAMES MAY’S BIG IDEAS
BBC2, 9pm

Top Gear presenter James May finds a 
whole new range of boys’ toys to play 
with in his new three-part series. He’s 
trawling the world in search of some of the 
most exciting and bizarre new technologies. 
Tonight’s first instalment begins with a look 
at transport far beyond the average car. 
Amateur pilot May journeys to Russia to 
have a turn in an ekranoplan – 
essentially a hovercraft – which has 
apparently been hidden from public 
view since the 1990s. In Japan, he 
sees the world’s smallest helicopter – 
essentially a seat, four engines and 
two propellers. Finally, his journey 
takes him to California and to his 
boyhood fantasy. He meets 
Dr Moller who has spent 40 years 
building a flying car, which looks 
exactly like something out of a sci-fi 
comic. CATHERINE GEE

RADIO
DRAMA ON 3: SEASON OF MIGRATION 
TO THE NORTH
Radio 3, 8pm

Philip Palmer dramatises Tayeb Salih’s 
influential Arabic story of Suleyman 
(Beru Tessema), a young man who tells of 
his return to his Sudanese village after 

spending seven years studying in 
London. He is welcomed back by his 
neighbours and is relieved to discover 
that its traditional life hasn’t changed 
– except that a mysterious stranger 
(who has also previously spent time 
in England) has married a woman 
in the village. Their relationship 
builds and the stranger reveals to 
him a dark past involving intense 
liaisons with British women and 
accusations of murder. As 
Suleyman becomes more 
involved in the man’s past and 
current life his idyllic world 

unravels. CG

PUZZLES

Quick, easy 
and delicious 
could be 
Peter 
Gordon’s 
watchwords. 
Here, he 
shows us how 
to achieve all 
three with a 
warming 
seasonal 
soup. Just 
perfect for 
Sunday 
supper

Brownsea Island is a dramatic location for walking, 
lying as it does at the entrance to Poole Harbour

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

CURRIED PUMPKIN AND 
SWEDE SOUP WITH FETA 
AND CARAMELISED ONIONS
Serves 4 - 6

1 red onion, sliced
1 white-fleshed onion, sliced
1½ tbsp olive oil 
¼ leek, sliced and well rinsed to remove any grit
3 tbsp mirin (or 2 tbsp caster sugar)
400g peeled and diced swede flesh
400g peeled and diced pumpkin flesh
 1½ teaspoons ground turmeric
3 teaspoons curry powder (mild or spicy, it’s up 
to you)
900ml vegetable stock (although water will 
suffice)
6 tbsp double cream
125ml thick plain yoghurt
150g feta cheese, crumbled

for the caramelised red onion:
1½ tbsp olive oil
1 red onion, finely chopped
1 tbsp pomegranate molasses (or use balsamic 
vinegar)

μIn a saucepan, sauté the sliced red 
and white onions in the olive oil until 
they begin to caramelise, stirring often. 

CLASSIC FOR
SUNDAY
CROZES HERMITAGE
DOMAINE
COLLONGE 2005
Marks & Spencer, £9·99

The spicy 
pleasures of rich, 
distinctive reds 
from the Rhône 
offer the perfect 
way to offset the 
first chills of 
autumn. This is 
a great example  
– a delicious, 
muscular wine 
from the north 
of the valley 
that offers a 
heady cocktail 
of dark, 
peppery 
flavours that 
will enhance the flavours of hearty 
dishes, particularly beef stews, or 
even something as simple as a 
bowl of pasta in a tomato sauce. 
GILES KIME

THE BOOK
PALACE WALK, BY 
NAGUIB MAHFOUZ

It is refreshing to read 
a novel that is both 
enlightening about an 
exotically remote time 
and place and revealing 

of the common humanity that links us 
to the distant past. Naguib Mahfouz’s 
Palace Walk (the first book in his Cairo 
Trilogy) introduces the Ahmad family, 
living in Cairo during the post-First 
World War revolt against British rule. 
The shopkeeper father is a traditionalist 
religious tyrant at home (his wife is not 
allowed outside) and a lover of wine and 
other women at night. Mahfouz’s 
nuanced portrayal, however, means 
Ahmad keeps our sympathy despite his 
breathtaking hypocrisy. The political 
theme – the struggle between tradition 
and change – is beautifully rendered. 
KATIE OWEN

THE BEST TIME IN THE FRESH AIR

SEE ‘SEVEN’ MAGAZINE PAGES 52-72 FOR FURTHER TV AND RADIO LISTINGS
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THE BEST TIME AT YOUR TABLE

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

μAdd the leek and sauté for a few 
more minutes to soften it. Add the 
mirin and bring to the boil, then cook 
to evaporate it. Add the pumpkin, 
swede, turmeric, curry powder and a 
few pinches of salt, then cook for two 
minutes while stirring.
μAdd the vegetable stock or water and 
bring to the boil, then cover with a lid 
and simmer for 30 minutes, until the 
pumpkin and swede are cooked. 
μMeanwhile, make the caramelised 
red onion: heat the oil in a small pan 
and sauté the chopped red onion until 
caramelised, stirring often. Add the 
pomegranate molasses and cook to 
evaporate it, then take off the heat.
μOnce the pumpkin is cooked, add the 
cream and yoghurt to the soup, and 
bring it to a gentle boil.
μTo serve, mix half the feta into the 
soup before ladling into soup bowls, 
spoon a little of the onion mixture on 
top and then add the remaining feta.

μTaken from Vegetables, the New Food 
Heroes by Peter Gordon, published by 
Quadrille, £12·99. (To order: www.
quadrille.co.uk).

To celebrate the release of I’ve Loved You 
So Long (Il y a Longtemps Que Je t’aime) 
The Sunday Telegraph has teamed up with 

Café Rouge to offer readers a free main 

course when two people dine.

Kristin Scott Thomas’s performance has been 

tipped for an Oscar in this moving tale of two 

sisters who rebuild their relationship after 

mysteriously being separated for 15 years.

Café Rouge offers a wide choice of French 

cuisine including plats rapides, salades, les 

grillades and les poissons. To find your nearest 

Café Rouge visit www.caferouge.co.uk.

The offer is also valid at some 

Potters Bar & Kitchen restaurants 

visit www.pottersbarkitchen.co.uk for a 

list of restaurants.

I’ve Loved You So Long (Il y a Longtemps 
Que Je t’aime) is currently in cinemas 

nationwide now.

How to claim
Take the voucher into your chosen 

restaurant from 5pm today until October 

16, 2008, to claim two main courses and 

pay for just one. The offer is valid all week 

except Saturdays and before 5pm Sundays. 

One voucher is valid for two people, for 

larger parties, please take the required 

number of forms.

2 for 1 main meals at Café Rouge
Simply complete this form and hand to a member of staff at your participating

Café Rouge or Potters Bar & Kitchen (Scotland only) restaurants. The cheapest main 

meal will be free when purchasing one full-price main meal. One voucher is valid for 

two people. For parties of more than two, further vouchers are required. The offer 

is valid all week except Saturdays and before 5pm Sundays. Photocopies are not 

accepted. Voucher cannot be used in conjunction with any other offer, discount or 

set menu.  Valid until October 16, 2008. Café Rouge restaurants in Center Parcs 

locations are not participating.

Title First Name 

Surname

Address

   Postcode 

Telephone number
If you have provided a mobile number please tick here  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 future offers from Café Rouge by e-mail, please 

tick here . 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.

2 for 1 main meals at Café Rouge
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are not participating. One voucher per two customers, for parties of more than two please use the appropriate number of vouchers. The offer is valid all week except Saturdays and before 5pm Sundays, until August 11, 2008. Cheapest 

meal is free when a full-price main meal is purchased. Only original forms will be accepted, photocopies are not valid. This offer may not be used in conjunction with any other offer, discount or set menu and is subject to availability. 
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Basingstoke 01256 334556, Bath 01225 462368, Berkhamsted 01442 878141, Birmingham: Birmingham New Street 0121 633 8125, Brindley Place 0121 643 6556, Bullring 0121 616 1463, Mailbox 0121 665 6437, 

Bournemouth 01202 757472, Brentwood 01277 262466, Brighton: Brighton 01273 774422, Brighton Marina 01273 622423, Bristol 01179 292571, Bromley 020 8460 0470, Bury St Edmunds 01284 764477, 

Cambridge 01223 364961, Canterbury 01227 784984, Cardiff 02920 497638, Chelmsford 01245 250588, Cheltenham 01242 529989, Chichester 01243 781751, Chislehurst 020 8295 5000, Colchester 01206 

541839, Didsbury 0161 438 0444, Dorking 01306 743400, Durham 01913 843429, Edinburgh 0131 225 4515, Epsom 01372 749131, Esher 01372 465550, Exeter 01392 251042, Farnham 01252 733688, Gateshead 

MetroCentre 01914 605502, Gerrards Cross 01753 880601, Guildford 01483 451221, Harborne 01214 264197, Harrogate 01423 500043, Haywards Heath 01444 440888, Henley 01491 411733, Hertford 01992 

535363, Hitchin 01462 432962, Lakeside Shopping Centre 01708 890857, Leamington Spa 01926 330565, Leeds: Leeds Waterloo House 0113 245 1551, Leeds the Light 0113 246 1620, Liverpool 01512 581 879, 

London: Blackheath 020 8297 2727, Canary Wharf 020 7537 9696, Chiswick 020 8742 7447, Clapham 020 8673 3399, Dulwich 020 8766 0070, Dulwich Village 0208 6939316, Ealing 020 8579 2788, Finchley 020 8446 

4777, Greenwich 020 8293 6660, Shepherds Bush 020 7602 7732, Southgate 020 8886 3336, St Pauls 020 7489 7812, Strand on the Green 020 8995 6575, St Johns Wood 020 7722 8366, St Katherine’s Dock 020 7702 

0195, Victoria 020 7931 9300, Wellington Street 020 7836 0998, Whiteleys 020 7221 1509, Wimbledon 020 8944 5131, Hampstead 020 7435 4240, Tooley Street 020 7378 0097, Heathrow Terminal 1 Landside 020 8754 

0244, Highgate 020 8342 9797, Knightsbridge 020 7584 2345, James Street 020 7487 4847, Lancer Square 020 7938 4200, Maida Vale 020 7286 2266, Putney 020 8788 4257, Loughton 020 8502 2011, Manchester:

Spinningfields 01618 390456, Manchester Deansgate, 0161 839 0414, Manchester Trafford Centre  01617 471927, Printworks 0161 832 7749, Salford Quays - The Lowry Outlet Mall 0161 877 3971, Middlesex 0208 

2836191, Milton Keynes 01908 241709, Norwich 01603 624230, Nottingham 0115 958 2230, Oxford 01865 310194, Pinner 020 8429 4424, Plymouth 01752 665522, Portsmouth 023 9275 4849, Reigate 01737 

223700, Ruislip 01895 678572, Sevenoaks 01732 450395, Sheffield: Sheffield 0114 268 2232, Sheffield Centre 0114 275 3815, Solihull 0121 711 8881, St Albans 01727 832777, Stratford Upon Avon 01789 263526, 

Tenterden 01580 763029, Weybridge 01932 851777, Windsor 01753 831100, Worcester 01905 613055, York 01904 673293. 


