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Terry Wogan

It’s fate, kismet, but par for the 
course, that the very week you 
have three television shows 

and a book signing on top of 
your regular early-morning 
endeavours, you get struck 
down by man-flu. When, on top 
of that, the viewing public 
seems to have nothing better to 
do than criticise your trousers, 
you might be pardoned for 
choosing to spend the week in 
bed. Still, the show must go on, 
Doctor Footlights will see you 
through, and all that other 
showbusiness stuff that has 
seen off so many performers 
long before their prime. 

So, for most of the past week, 
I’ve sounded like Donald Duck 
on the radio, and looked like 
the wrath of God on the 
television, while at the same 
time trying to remember to 
keep my legs demurely 
crossed. I wish I could tell all 
those poor misguided saps on 
Big Brother that showbiz isn’t 
all beer, women and skittles. 
It’s also Jonathan Ross, Paul 
O’Grady, moleskin trousers 
and a bad chest.

μDriving into London as I do 
at all hours of the morning, I 
pass miles of huge 20-storey 
office buildings, their every 
empty room ablaze with light, 
as, presumably, they’ve been 
all night. It leaves me sick with 

worry that I may not have 
switched off my television 
properly, and ashamed that I 
have yet to replace my light-
bulbs with low-energy ones.

μA friend’s latest electricity 
bill, on the back of the 
envelope, bore the slogan: “Go 
green, with paperless bills”. By 
signing up that very day, he 
could save money, energy and, 
most important of all, do his bit 
for the environment. Included 
in the envelope was a 16-page 
booklet, extolling the virtues of 
the various services offered, 
from showers to central 
heating. A further four-page 
leaflet explained how the bill 
should “be easy to 
understand”, so that my friend 
could “get on with the more 
important things in life”. Like, I 
suppose, saving paper… As the 
granny used to say: “They’re 
not all locked up yet.”

μThe black dog of obesity 
continues to gnaw at the 
nation’s vitals. Is exercise the 
answer? Research shows that 
exercise burns calories, 
producing heat and 
accelerating respiration, 
thereby increasing the amount 
of CO2 in the atmosphere. 
Conclusion: in your selfish 
pursuit of good health, you’re 
killing the rest of us.

 THE BEST TIME AT YOUR TABLE

theSundaylunchClub

SPINACH, MUSHROOM AND SQUASH LASAGNE
Serves 6

1 kg (2lb) squash, peeled and cut into cubes
2 tbsp olive oil
¼ freshly grated nutmeg
2 onions, chopped
2 cloves of garlic, crushed
200g (7oz) chestnut mushrooms, chopped
250ml tub reduced fat crème fraîche
300ml hot vegetable stock
Salt
Ground black pepper
500g (1lb) of fresh spinach leaves
6 sheets fresh egg lasagne
75g (3oz) stilton cheese, crumbled
50g (2oz) mozzarella, torn into pieces

μHeat oven to 200C/180C (fan)/Gas 6.
μPut the squash in a roasting tin, drizzle with 
1 tbsp of olive oil and sprinkle over the nutmeg. 
Roast for 30 minutes until soft.
μMeanwhile, heat the remaining 1 tbsp of olive oil in a 
frying pan and fry the onions for 3 minutes over a gentle 
heat, then add the garlic and cook for 2 more minutes.
μAdd the mushrooms, and cook for 5 minutes to soften. 
Spoon in the crème fraîche and pour in the stock, stir and 
simmer for 15 minutes until the liquid is reduced to a 
creamy consistency. Season. 

μEmpty spinach 
into a pan, cover and 
cook until wilted. 
Drain in a colander 
and press to remove 
excess liquid. Crush 
the squash with a 
potato masher.
μSpread a thin layer 
of the mushroom 
sauce over the base 
of a large, shallow, 
ovenproof dish 
(30x20cm/18x12in) 
and top with 2 sheets 
of lasagne. Spoon 
half the squash over 
the lasagne. Sprinkle 
over half the spinach, 
then half of the 
remaining 
mushroom sauce. 

Top with 2 more sheets of lasagne and repeat the squash 
and spinach layer. Top with 2 more lasagne sheets and a 
final layer of mushroom sauce. Sprinkle over both the 
cheeses.
μCover with greased foil and bake for 20 minutes. Remove 
the foil and cook for a further 30 minutes, until the topping 
is golden and bubbling. Serve immediately.

AND FOR LATER… THE BEST TIME WITH YOUR FEET UP

CLASSIC FOR
SUNDAY
HIDALGO MANZANILLA LA 
GITANA
Majestic, £7·49

For almost a decade 
the pundits have 
been saying that 
sherry’s image is 
on the cusp of a 
revival. But who 
cares about image 
when for little 
more than the 
price of a pretty 
ordinary 
Australian 
chardonnay you 
can enjoy the 
zingy, aromatic 
character of this 
delightful 
Manzanilla from the 
Spanish seaside town of San Lucar de 
Barrameda? Served icily cold with a 
bowl of salted almonds or olives, it 
offers the perfect way to kick off a 
languid Sunday lunch. GILES KIME

TELEVISION
LONG WAY DOWN
BBC2, 9pm

Male bonding was never this appealing. After motorcycling 
the Long Way Round, eastwards, to New York in 2004, Ewan 
McGregor and Charley Boorman set off on BMW’s finest to 
travel 15,000 miles south from John O’Groats to Cape 
Town. There’s nothing like a good hug to send 
someone on their way, and there are hearty embraces 
aplenty as McGregor and Boorman and their 
similarly likable production team reunite to plot 
the mission. The reality isn’t so touchy-feely. Africa 
is the last mad place in the world, says Charley, 
and he’s not wrong – how to survive being waylaid 
at gunpoint features in the training. Oh, and Ewan’s 
wife, Eve, who’s never ridden a motorbike, fancies 
joining the ride for a bit, too. 
PATRICIA WYNN DAVIES

RADIO
THE CLASSIC SERIAL: THE SILVER FOX
Radio 4, 3pm

To West Cork, the setting for Somerville and 
Ross’s 19th-century tale of Captain Hugh 
French (John Dougall), whose homecoming 

from India is beset by troubles at his ancestral 
pile. Dramatised by Christopher Fitz-Simon, 

it’s darker and more political than the 
better-known Some Experiences Of An Irish 

RM. There’s a restless new bride, Lady 
Susan (Gillian Kearney), and restless 
tenants to contend with; then comes a 
critical loss of nerve on the hunting field 
when, as master of foxhounds, French 
allows a silver fox to elude him. Genteel 
tongues soon begin to wag. Is he man 
enough for the job? PWD

WATCH AGAIN
THE BECKONING SILENCE
www.channel4.com/4od

Joe Simpson, famous for his remarkable 
tale of survival in Touching The Void, 
returns to the mountains to tell the story 
of one of mountaineering’s great 
tragedies.

The Eiger’s notorious North Face had 
never been conquered when a 23-year-old 
German mountaineer called Tony Kurz, 
along with three other climbers, began 
the treacherous ascent in 1936. 

The ordeal that followed was a terrible 
assault on their minds and bodies, and 
this breathtaking documentary pays 
tribute to their incredible resilience, 
courage and dignity. IAIN GRAY

THE DVD
HALLOWEEN: 25 YEARS OF TERROR

There is only one film to watch this week: a 
quarter of a century, seven sequels and one 
remake on, John Carpenter’s seminal “slasher” 
horror is back, digitally restored, and still as 
shocking – and thrilling – as ever. A young 
Jamie Lee Curtis plays our teenage babysitter 
heroine whose friends are butchered one by 
one by a seemingly indestructible masked 
psychopath named Michael Myers. Though 
considerably less bloody than the 1980s gore-
fests it spawned, a combination of jumpy 
camera-work and voyeuristic framing, not to 

mention the sinister piano score composed by Carpenter himself, 
ensure that the suspense never lets up. This four-disc “definitive” 
edition, released last week, includes an extensive documentary charting 
the rise of the Halloween franchise. REBECCA DAVIES

Savour the 
flavours of 
autumn. The 
following 
recipe (from 
Tesco) really 
uses the best of 
the season – 
perfect for 
warming up 
the whole 
family after 
time well spent 
in the garden 
sweeping up 
the leaves

BRECON BEACONS
POWYS, SOUTH WALES

Distance: 9 miles (14km); duration: 4 hours

The Brecon Beacons are vast, at 519 square 
miles (1,344 square kilometres). Their wild 
diversity is exceptional, including waterfalls, 
caves and Pen y Fan – with its red table-top – 
the highest Old Red Sandstone summit in 
Britain.

μStart the walk at the Blaen y Glyn car park 
off the north side of the Merthyr Tydfil to 
Talybont-on-Usk road.
μTake the path past the waterfalls and 
follow the fence line on your right.
μFollow the climbing path up to Craig y 
Fan Ddu towards the main Beacons 
escarpment and follow its eastern edge.
μWalk around the top of the waterfall and 
continue along the cliff at Graig Fan Las.
μContinue on to Bwlch y Dydwallt, turn 
left and follow the main escarpment 

with cliffs above Cwm Cwareli on your right.
μContinue above Cwm Cwareli, then along 
Craig Cwareli for your descent and bear right 
at the end of Craig Cwmoergwm along the 
escarpment edge to Fan y Big where you can 
look out over Pen y Fan.
μDescend towards Bwlch ar y Fan, then 
cross the Roman Road and take the south 
path down towards the Upper Neuadd 
reservoir (avoid the other more strongly 
marked path at this point).
μBear left just before you reach the 
reservoir, cross the nant, and continue 
through track and road through woods past 
the filter house and then turn left onto the 
Taff Trail for 1 mile towards the car park.

TOURIST INFORMATION
Brecon Beacons National Park – 01874 624437; www.
breconbeacons.org.

μBen Fogle selected his walk for Nature Valley – see 
www.naturevalley.co.uk for information on more than 
1,000 walks around the country.

Don’t be put 
off by what the 
weather throws 
at you here, 

says Ben Fogle, whose 
walk this week is in the 
Brecon Beacons. He 
strikes out from close to 
Merthyr Tydfil, home 
of bog snorkling and 
the Man versus Horse
race, both of which he 
has had the happy 
misfortune to 
participate in

BRECON BEACONS RIDGES AND WATERFALLS
DISTANCE: 9 miles (14km)
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SEE ‘SEVEN’ MAGAZINE PAGES 65-88 FOR FURTHER TV AND RADIO LISTINGS. TURN TO PAGE 31 FOR ‘THE WEEK THAT WAS’

 SUDOKU

Seven: four pages of great games from Griddler to 
poker, codeword and chess, Pages 90-94

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

 THE BEST TIME IN THE FRESH AIR

LIVING WELL For more recipes and great food ideas 
go to telegraph.co.uk/foodanddrink 

WOGAN’S 
WORLD

 promotion

Visit www.telegraph.co.uk/promotions

T
o celebrate the film 

release of Elizabeth:The 
Golden Age, in cinemas 

nationwide from 

November 2, we are 

offering you a chance to claim 

five free historical DVDs, one of 

which includes exclusive footage 

from the much-anticipated 

sequel to Elizabeth.

Elizabeth: The Golden Age 
tells the story of one woman’s 

crusade to control love, crush 

enemies and thereby secure 

her position as a beloved icon 

of the Western world. The film 

reunites Elizabeth’s leading star 

and director, Cate Blanchett and 

Shekhar Kapur, and also stars 

Clive Owen, Geoffrey Rush and 

Samantha Morton.

The five free DVDs include:

Mary, Queen of Scots

This is the tragic tale of one 

of the most romantic and 

intriguing royal figures in history. 

Dramatic reconstructions tell the 

incredible story of Mary’s life.

Catherine the Great

Interviews, recreations and 

historical images help shed light 

on one of the greatest female 

monarchs of world history and 

bring 18th century Russia to life.

Boadicea

This DVD separates fact from 

fiction and reveals the woman 

behind the legend.

Mary Magdalene:

The Hidden Apostle

We reveal the recently emerging 

truth about the woman 

previously thought to be merely 

a disciple of Jesus.

Elizabeth: The Golden Age

This disc includes 25 minutes 

of footage from the upcoming 

historical epic. 

Bonus disc with presentation 

pack: Hatshepsut

The daughter of a king, 

Hatshepsut’s ambition was to be 

king, not queen. 

How to claim
You can claim these free DVDs 

in two simple ways either by 

collecting tokens or purchasing 

a superb presentation pack. 

Orders must be received by 

November 19, 2007. Please 

allow 28 days for delivery from 

receipt of your order and take 

into consideration the busy 

Christmas period. Offer available 

in the UK. Excluding ROI.

Option 1: To claim your five 

free DVDs, collect 5 out of 10 

different tokens which will be 

printed in-paper from today 

until November 5 and attach 

them to a completed form, 

printed right. Post with a cheque 

for £3.99 (to cover p&p), to 

Heroines of History Collection, 

Admail 3795 Birmingham B1 

1ZA. Cheques should be made 

payable to: Telegraph Heroines 

of History Collection. 

Option 2: You can buy this 

collection in a presentation 

pack, without collecting tokens, 

for £9.99 and receive a bonus 

DVD: Hatshepsut. Complete the 

form and send with a cheque 

for £9.99, made payable to 

Telegraph Heroines of History 

Collection, to the address printed 

on the form or in option 1. 

Plus, when you send off for 

your DVDs you will receive 

an exclusive Enjoy England 

Elizabeth: The Golden Age film 

map absolutely free (below). 

Heroines of History order form 
Complete this form and enclose the appropriate payment and send to: Telegraph Heroines of 

History Collection, Admail 3795, Birmingham B1 1ZA to arrive no later than November 19, 

2007. Please allow 28 days for delivery from reciept of order.

Title First Name 

Surname

Address

Postcode                Telephone number
                                                     

Email address                                                           Year of birth
Only provide if you are happy to receive our offers by email                      This will help us to tailor our offers to you.

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

Option 1: Please send me five free DVDs. I have attached five differently numbered

tokens, along with a cheque for £3.99 .

Option 2: Please send me a Heroines of History Collection presentation pack, including the 

bonus DVD, for £9.99 (no tokens required). I have attached a cheque made payable to Telegraph 

Heroines of HistoryCollection .

On which days do you normally buy the Telegraph? Mon  Tue  Wed  Thur  Fri  Sat  Sun  Don’t buy 

*Only provide your e-mail address and mobile number if you would like to receive offers or communications by 

e-mail/SMS from Telegraph Media Group Limited, (“The Telegraph”). The Telegraph would like to pass on your 

details to other carefully selected organisations in order that they can 

offer you goods and services that may be of interest to you. If you prefer 

that your details are not passed on to such organisations, please tick 

this box . Please refer to the Data Protection Notice in today’s Personal 

Column. This offer is in association with Enjoy England and they would 

like to contact you about special offers. If you are happy to receive offers 

from Enjoy England by email, phone or post please tick here .

Terms and conditions Please allow 28 days for delivery from receipt of order whilst stocks last. Offer subject to availability and open to UK residents only. All cheques and postal orders must be in sterling and made payable to ‘Telegraph Heroines of History Collection’. Proof of postage is not proof of receipt. Orders must be received by November 19 , 2007. 

TOKEN TWO

Five free Heroines of History DVDs
AA871


