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W henever I turn on the 
television these days, I 
see young people 

degrading themselves in the 
pursuit of fame, and, what’s 
worse, older folk attempting to 
rekindle the flame of fame by 
similar degradation in the Big 
House, Jungle or Kitchen. If 
only they knew… 

Last week, at a Christmas 
party, a distinguished-looking 
woman gave me more than a 
passing glance. I responded, as 
any gentleman would, with a 
winsome smile. She came over 
to me. “Do I know you?” she 
said. I told her my name. A faint 
glimmer of recognition crept 
over her fine features. “Ah,” she 
said, “I don’t watch the 
television, apart from the 
news.” She then went on to 
lament the fate of Ed Stourton, 
with a passing reference to 
Jonathan Ross, whom she 
claimed never to have seen, but 
had read about. Like most who 
claim “never to watch 
television”, had we continued 
our discourse, she would 
doubtless have expressed 
forthright opinions on Strictly…
and The X Factor, but a tide of 
lunch-seekers swept us apart. 
Those “a cut above” seem to 
watch popular television by 
accident or osmosis.

 It’s been my experience that 
a well-known face is not all that 
it’s cracked up to be, and my 

theory, yet to be exploded, that 
the public think that everybody 
who appears on television is 
freely interchangeable, is 
backed up by the hard fact that 
for years, Parkinson, Aspel, 
Harty and I were thought to be 
one and the same. People 
would sympathise with me for 
Oliver Reed’s appalling 
behaviour (Aspel), Rod Hull’s 
Emu attempting to strangle me 
(Parkinson) or Grace Jones 
giving me a right-hander across 
the chops (Harty). For years, 
when I first arrived from Erin’s 
Isle, people never knew the 
difference between Eamonn 
Andrews, Val Doonican and 
myself. I first found that cruel 
mistress, Fame, when but a boy 
broadcaster in Ireland. Within 
months, I found that I could no 
longer frequent my favourite 
pub, without someone either 
fawning over me, or inviting me 
outside for a bout of fisticuffs. 
Where in the past, I could walk 
down O’Connell Street without 
a Grecian bend, now I had old 
biddies calling after me: “Terry 
Wogan.Thinks he’s ------- 
gorgeous!” I thought it would 
be different in Britain, more 
reserved, until stopped in 
Carnaby Street by a gent, who 
said, “Here! Sign this would 
you? It’s for my wife. I can’t 
stand you myself.” Fame… 
Footprints on the sands of 
time? I don’t think so.

SNAPES POINT
SOUTH DEVON

Distance: 1½ miles (2·4 km)
Duration: 35 minutes

μThere is a National Trust car park off 
the Salcombe to Lincombe road. This is 
your starting point.
μFollow the track from the car park 
down to the river (the Kingsbridge 
estuary). There is a viewpoint over the 
estuary, and at low water in winter
 wader birds such as redshank, dunlin 
and turnstone search for food on 
shore here.

μHead for Tosnos Point as the track 
descends around the back of a small 
woodland. The field margins are 
managed for wildlife under the 
Countryside Stewardship Scheme. The 
scheme concentrates on farmland birds, 
especially the cirl bunting, a rare bird 
that likes to forage for insects and seeds 
close to the hedges. This traditional 
farmland bird has yellowish-green body 
plumage with red-brown patches, and a 
striking yellow-striped head.
μFollow the field edges above the creek 
to Snapes Point, and a viewpoint over the 
town of Salcombe and Town Quay. At 
high water, many boats use the quay to 

drop off and pick up visitors to the town.
μFollow the track and climb away from 
Batson Creek on an old carriageway that 
was built in 1800 for the Salcombe to 
Kingsbridge railway. It was laid by 
Commander Mock, but his ambitious 
scheme came to nothing. Meanwhile, the 
name Batson means “the place where 
Bada laid his stone”; Bada in this case is 
likely to have been a Saxon chief.
μReturn to the car park via the path that 
passes Snapes Manor.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μOther NT events in the area include an end-of-
year lunch at the fine 18th-century Killerton 
house, at Broadclyst, near Exeter in Devon, from 
Noon-3pm on Wednesday. Booking essential: 
01392 881345. (Adults: £18.95; Children: £10.)

MICHAEL DUTTON/ALAMY

THE DVD
THE EDGE

An against-all-odds 
adventure from the 
pen of David Mamet 
which tackles his 
usual themes of 
masculine aggression, secrets and 
lies, but removes the protagonists from the 
distractions of civilization. After their plane 
crashes in the Alaskan wilderness, 
billionaire publisher Charles Morse 
(Anthony Hopkins) and his friend and 
intense rival Bob Green (Alec Baldwin) 
must work together in the unforgiving 
environment. A ferocious kodiak bear 
represents their personal conflict; relentless 
and monstrous, it gradually becomes 
something that has to be confronted rather 
than avoided. All the while, the two men 
find their human natures eroded to merely 
that which is needed to survive, or at least 
to outlive the other. Thrilling, intelligent 
film-making. 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.telegraph.co.uk/cluedup

MORE GAMES

TELEVISION
AFFINITY
ITV1, 9pm

In 2002, screenwriter Andrew Davies wrote a 
popular adaptation of Sarah Waters’s raunchy 
debut novel Tipping the Velvet for BBC2. Now, 
Davies brings further titillating Victorian 
lesbianism to ITV1 with a feature-length 
adaptation of Waters’s second book Affinity, a 
much darker, spookier tale set in London’s 
notorious Millbank prison. Anna Madeley 
(right) plays Margaret Prior, an unmarried 
woman who suffers the pressures of 
an overbearing mother. She 
becomes a volunteer visitor at 
Millbank. On her first day 
Margaret becomes captivated 
by one inmate: Selina Dawes 
(Zoë Tapper), a spiritual 
medium who was incarcerated 
after her last séance went 
violently awry. There are 
surprises for both characters 
in store. CATHERINE GEE

RADIO
ORLEY FARM

Radio 4, 3pm

Anthony Trollope’s classic novel is given 
a new three-part serialisation by Radio 
4. Samantha Bond stars as Lady Mason, 

a widow accused of forging her late 
husband’s will to ensure that ownership 
of Orley Farm remains with her. After a 
bitter court battle she is acquitted. Twenty 
years later her son (Jonathan Christie), 
now grown up, evicts the estate’s tenant, 

Mr Dockworth. The vexed 
Dockworth decides to investigate 
the bequest of the farm and finds 
a suspicious-looking second 
deed. He then sets about 
proving Lady Mason guilty of 
forgery. In his autobiography, 
Trollope declared the plot of 
Orley Farm “the best I ever 
made”. Narrated by Tim 
Pigott-Smith; continues next 
Sunday. CG

This is a great 
dish by Skye 
Gyngell for 
when the 
weather 
warms up, but 
it is also the 
perfect 
antidote to 
the heavy 
Christmas fare 
of the past 
week

This is an easy walk in a gentle landscape beside the 
beautiful Kingsbridge estuary: bird life abounds

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

BROAD BEANS AND PEAS WITH
MINT AND FETA
Serves 4

175g freshly podded broad beans
175g freshly podded peas
small bunch of mint (leaves only)
juice of ½ lemon
50ml extra virgin olive oil
sea salt and freshly ground black pepper
175g Persian or barrel-oaked feta
⅓ cup roasted red onions
2 tbsp basil oil, or to taste
finely grated zest of ½ lemon, or to taste

μBring a large pan of water to the boil. Add the broad beans, 
allow the water to come back to the boil and cook for 45 
seconds. Remove with a slotted spoon to a colander and 
refresh under cold water. When cool, slip off the dull, greenish 
grey skins to reveal the limey green beans inside and place 
these in a bowl. 
μTo blanch the peas, drop them into the same boiling water, 
return to the boil and cook for 1 minute. Drain and refresh 
under cold water, then pat dry and add to the broad beans.
μTear the mint and toss through the peas and broad beans. 
Squeeze over the lemon juice and drizzle with extra virgin 
olive oil. Toss to combine and season with a grinding of pepper 
and perhaps the tiniest amount of salt (if any at all, as the feta 
will be intensely salty).

μSlice the feta into long fine shards, or crumble it between 
your fingers if you prefer. Pile the salad into serving bowls and 
surround with the feta. Spoon the roasted onions over the 
salad. Drizzle with basil oil and sprinkle with lemon zest to 
serve.

μRecipe is taken from A Year in My Kitchen by Skye Gyngell 
(Quadrille, £14.99. To order: www.quadrille.co.uk).

CLASSIC FOR
SUNDAY
VALDO NERELLO
PROSECCO ROSE BRUT
Sainsbury’s, £6·99

There’s a lot to be said 
for the Italian approach 
to fizz. Unlike the 
dogged British belief 
that everything but 
champagne is a 
compromise – 
Italians tend 
embrace any light, 
refreshing 
sparkling wine as 
an affordable 
luxury. A popular 
choice is prosecco, 
an inexpensive, 
easygoing fizz 
from the Veneto. 
Few are more 
invigorating than 
this raspberryish 
example that offers an inexpensive way 
to lend a festive feel to even the most 
modest gathering. GILES KIME

THE BOOK
KINGDOM OF
SHADOWS, BY ALAN
FURST

As fascist clouds 
darken over Europe, 
advertising executive 
and Hungarian 

aristocrat Nicholas Morath moves 
between his decadent life in the bars 
of Paris, the English countryside and a 
brooding Russia for business – and 
espionage. Alan Furst’s finely drawn 
characters act out their story in a plot 
well-rooted in historical fact. (All of 
Furst’s espionage novels are set in 
Europe between 1933 and 1944.) This 
is 1938, and ex-cavalry officer Morath 
plays a dangerous game in order to 
prevent an allegiance between 
Hungary and Nazi Germany. Furst is 
masterly in the thriller genre, and does 
not allow the tension to drop until the 
very last line. FIONA MATTHIAS 

THE BEST TIME IN THE FRESH AIR

SEE ‘SEVEN’ MAGAZINE PAGES 30-50 FOR YOUR FULL NEW YEAR’S TV AND RADIO LISTINGS

ORDNANCE SURVEY MAPPING © CROWN COPYRIGHT. AM32/06

SNAPES POINT SOUTH DEVON
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THE BEST TIME . . . AT YOUR TABLE

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

T

The Sunday Lunch Club
PUZZLES

T
he Society of London Theatre has 

just launched its annual ‘Get into 

London Theatre’ campaign (GILT) , 

and we have secured seats 

exclusively for Telegraph readers, for shows 

between January 1, and February 13, 2009. 

You can get top-priced tickets for only £15, 

£25 or £35 (depending on the show) with no 

booking fee. Tickets are limited in number 

and are subject to availability. 

The first 1,000 Telegraph bookers will also 

receive a £10 See Gift Voucher, which is 

valid for all theatre shows sold by Seetickets.

In addition, bookers will also receive a free 

£10 voucher from Superbreak, to put 

towards a future theatre break or hotel stay.

All GILT bookers can also receive 10 per cent 

discount from Superbreak on London hotel 

accommodation. To take advantage, call 0871 

222 1152 (lines are open 8am-11pm 7days a 

week) and quote Telegraph GILT offer. 

Alternatively, you can visit 

www.superbreak.com/gilt.

Today’s featured shows are:

Þ Grease – Legendary singer Jimmy 

Osmond makes his West End debut in the 

smash-hit musical Grease from January 

19, 2009. Jimmy will play ‘Teen Angel’ in 

a great show that features all the 

unforgettable songs from the movie 

including You’re The One That I Want, 
Grease Is The Word, Summer Nights and

Grease Lightnin’. 

Þ Joseph and the Amazing Technicolor®

Dreamcoat – In this energetic and vibrant 

new staging of the record-breaking 1990s 

London Palladium production, Tim Rice 

and Andrew Lloyd Webber’s family classic 

is entering a whole new generation. This 

colourful retelling of the biblical story 

about dreamboat Joseph, his uncanny 

abilities and his designer coat sings out to 

young and old alike, with a score which is 

wall-to-wall hits including Close Every Door 
and Any Dream Will Do.

Þ The Phantom of the Opera – The 

unforgettable musical, The Phantom of 
the Opera traces the tragic love story of 

a beautiful opera singer and a young 

composer shamed by his physical 

appearance into a shadowy existence 

beneath the majestic Paris Opera House. 

A newly installed state-of-the-art digital 

sound system now makes Andrew Lloyd 

Webber’s spine-tingling score sound 

better than ever. The combination of 

opulent sets and costumes, and fabulous 

special effects creates a theatrical 

experience not to be missed.  

Þ The Sound of Music – The timeless 

family classic, The Sound of Music,

continues to delight audiences in this 

lavish production at the legendary 

London Palladium. The much-loved story 

of the Von Trapp family’s flight across the 

mountains works its magic once again, for 

young and old alike. 

How to book
To book tickets call the Telegraph hotline on 

0871 230 1563 (24hrs). To book for other 

shows, not included in the Telegraph offer, 

visit www.getintolondontheatre.co.uk

A selection of participating shows

Billy Elliot 

Carousel

Edward Scissorhands

Entertaining Mr Sloane

Every Good Boy Deserves Favour

Grease

Hairspray

Jersey Boys

Joseph and the Amazing 

Technicolor® Dreamcoat

La Cage aux Folles

La Clique

Manon (ENB)

Enjoy 22 of the greatest shows in London, plus we are giving away 

thousands of pounds worth of vouchers when you book.

Save up to 60% on 
London theatre tickets

Terms and conditions 1. Details on this page form part of the terms and conditions. These offers cannot be used in conjunction with any other offer or promotion unless stated otherwise. 2. Bookings cannot be made in person or at the theatre, all bookings must be made via the published telephone number. 3. The offer is subject to availability and 

tickets and vouchers will be issued on a first come first-served basis until the allocations have been sold.  This offer does not apply to tickets already purchased and there is no guarantee that specific seats or prices will be available. 4. There is a limit of eight tickets per transaction. 5. No booking fee will be charged. 6. For each transaction a £10 Superbreak 

voucher will be sent out. 7. The first 1,000 Telegraph bookers will also receive a £10 See Gift Voucher.  8. A 10 per cent discount can be claimed on Superbreak packages by calling the published telephone number and giving the printed promotional code. 9. The 0871 numbers above cost 10p per minute from a standard BT landline. Mobiles may vary. 

Promoter Telegraph Media Group Ltd, 111 Buckingham Palace Road, London SW1W 0DT.


