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Living well For more recipes and great food
ideas go to telegraph.co.uk/foodandddrink
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DOWNS BANKS WEST MIDLANDS

DISTANCE: 2 miles (3.2km) DURATION: 40 MINUTES

o, cigarettes are to be sold
under the counter, on
account of their danger to
the nation’s health. If obesity is
posing a similar threat, would it
not be logical to do the same
with food? And, if bingedrinking is to be controlled,
surely alcohol should not be on
display? Television sets, too, the
agents of so much moral decay
in our youth, should be kept out
of sight, as should computers,
lewd magazines, ladies’
underwear, and pictures of
“celebrities” such as Paris
Hilton and Britney Spears that
send out the “wrong message”.
Football, with its
encouragement of loutish
behaviour, should be played
behind closed doors, and
nobody should be allowed
within 10 miles of Glastonbury.
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It is the perfect place to let dogs off the leash (but only if
they are well-behaved): Downs Banks is a little wilderness of
woodland and heath in the heart of the West Midlands
DOWNS BANKS
NEAR STONE, STAFFORDSHIRE
Distance: 2 miles (3·2km)
Duration: 40 minutes
μStart at the National Trust Downs
Banks car park, 15 minutes south of
Stoke-on-Trent and 10 minutes north of
Stone off the A34. From here, head south
out of the car park and turn right onto
Washdale Lane – keep your dog on a
lead for now, in case of trafﬁc.
μCarry on for a short distance until
reaching the stream. Cross the
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footbridge and turn right into the woods.
(If your dog is safe around people, other
dogs and wildlife, you may wish to let it
off its lead here.)
μFollow this path beside the water’s
edge, all the way to another footbridge
and cross the stream again. (Last chance
for dogs to paddle.)
μOnce over the stream, follow the path
to a set of steps down one bank and up
the other side. This hilly area was once
the site of an ancient watermill. Here,
you have a choice: turn right and take
the shorter, ﬂatter route along the valley
bottom, back to the car park, or follow

the “Ridge Path” up a steep hill to the
highest viewpoint at Downs Banks.
μIf you choose to go uphill, follow a
path that rises sharply ahead of you.
There are benches on the way to the top,
so take a rest any time you like.
μPass the Millennium Monument
(enjoy the view in good weather) and stay
on the same route. When you reach a
fence, turn right and follow the path
through a gate.
μOnce through the gate, head straight
on, back into woodland. Continue down
steps along a wooded valley.
μWhen you reach the next gate, don’t
go through onto the lane. Turn right, and
this path will take you back to the car
park.
TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μAnd there’s more. A cheery
bunch calling themselves
“SmokeFree Liverpool”, happily
funded by the EU, want the ﬁlm
censor to give an 18 certiﬁcate
to any ﬁlms that show a
character smoking, echoing the
preposterous attempt a couple
of years ago to edit a Tom and
Jerry cartoon, in which Tom, the
cat, was seen enjoying a
cigarette. Only a matter of time,
then, before scenes of people
eating chocolates and fatty
foods, or drinking more than

one unit of wine, are excised
from our cinema screens. A
listener suggests that there’s
little doubt that they’ll get The
Exorcist re-edited, so it becomes
a story about a little girl with an
upset tummy. It reminds me of
my Irish Catholic youth, where
virtually everything that gave
even a frisson of pleasure was
“an occasion of sin”, to be
avoided at the risk of your
immortal soul. Anyone detect a
general feeling that “they” are
going a bridge too far?
μ“They” are certainly pushing
the envelope at a certain seaside
resort in Dorset, according to a
spy who sneaked a blast of sea
air between snow showers at
Easter, and even risked ﬁsh and
chips on the harbour-side.
Throwing the last of his chips to
a passing seagull, he was
admonished by a resident who
informed him that such a
practice was banned for Health
and Safety reasons, and carried
a hefty ﬁne if the wrongdoer
was caught in the act. Sure
enough, on reading a sign
attached to a nearby lamppost,
the threat of prosecution was all
too real, on the grounds that
low-ﬂying birds can “scare
small children”. Only a matter
of time before hard hats are
required for the building of
sandcastles. Mind how you go.
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This delicious fruit crumble
recipe comes from Stuart
Gillies, below, the executive
chef at Gordon Ramsay’s
Boxwood Cafe and Plane
Food – which opened last
week at Heathrow’s
Terminal 5. Although a
‘summer
fruit’
pudding, it
is tasty dish
at any time
of the year.
Enjoy

MORE GAMES

Seven: four pages of great games from Griddler to
poker, codeword and chess, Pages 82-86
Plus Online Games: For more Sudoku
and crosswords for every ability,
visit www.sudoku.telegraph.co.uk
and www.telegraph.co.uk/crossword

CLASSIC FOR SUNDAY

SUMMER FRUIT CRUMBLE
Serves 4

PORTA CHARDONNAY 2006
Threshers & Wine Rack £6·49
(£4·33 when you buy 3)

Fruit mix
1kg (2lb) mixed summer seasonal fruits,
diced large
1kg apples diced
Crumble mix
500g (1lb 2oz) butter
500g ﬂour
500g brown sugar
250g (9oz) ground almonds
250g chopped hazelnuts
5g (a pinch) salt
μFirst, in a saucepan, cook the apples
and fruits with sugar to taste for
approximately 10 minutes, until soft
and chunky.
μPut into 4 serving dishes, ¾ full,
then chill.
μFor the crumble mix: rub all the
ingredients together until sand-like
in texture.
μSprinkle onto a baking tray, then
bake at 180C/350F/gas 4 for
approximately 5-10 minutes, until
cooked and golden.

μAllow to cool.
μSprinkle the crumble generously onto the fruit,
until the mould is full.
μBake in the oven at 150C/300F/gas 2 until hot.
For more information on the Boxwood Cafe and Plane Food see
www.gordonramsay.com.

After the recent hike in the
duty on wine, it is
reassuring to know that
there are still a few lively,
zingy whites on offer for
well under £5 a bottle,
especially if you are
prepared to buy a few
at a time. Nor do you
have to look too far;
Threshers and Wine
Rack currently have
this succulent
chardonnay from a
dependable Chilean
producer that offers
the ideal easydrinking everyday
white. It makes a
refreshing aperitif
or a great match for
simple salads, smoked salmon or
poultry. Snap up a bottle – or three –
while you can. GILES KIME
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RADIO

THE DVD

THE BOOK 

CLAY
BBC1, 3pm

A LONG WAY FROM HOME
Radio 3, 8pm

RENDITION

SAKI: THE COMPLETE SHORT STORIES

Morality play meets the supernatural in Peter Tabern’s
deft adaptation of David Almond’s novel. Aunt Mary
(Imelda Staunton), with whom teenager Stephen
(Ben-Ryan Davies) has come to live in 1960s Tyneside,
is dotty — a state not even her fanatical Catholic faith can
cure. But even she notices that her charge is “not like other
boys”. Religion is never far from the surface in this
impressive drama about youthful power struggles and the
divide between good and evil. Stephen is a seminary reject
with a talent for modelling lifelike clay ﬁgures. New friend
Georgie (Harry McEntire) is the altar boy sucked into
the sinister consequences. The story was aimed at
mid-teens, but Stephen’s most dramatic creation
will make even the seasoned viewer’s blood
run cold. PATRICIA WYNN DAVIES

In 1981, soul sensation Marvin Gaye was at
his lowest ebb when he took up an unlikely
invitation to the Belgian seaside town of
Ostend by would-be promoter Freddy
Cousaert. Caryl Phillips’s ﬁnely constructed
Drama on 3 looks at the remarkable late
ﬂowering that resulted — hit single Sexual
Healing and the What’s Going On album. From
this unprepossessing setting, Phillips subtly
weaves in the story of the demons that blighted
the artistry: Gaye’s attitude to women, drug
dependency, money troubles, ambiguities about
his sexuality and the desperate search for the
approval of his cross-dressing preacher father,
who eventually shot him. PWD

If ever a ﬁlm about kidnap and
torture has been accused of seeing
the world through rose-tinted
glasses, then Rendition is it. When
American housewife Isabella’s
Egyptian-born husband, Anwar,
disappears from a ﬂight to
Washington DC, she comes face-to-face with the dubious
government practice of “extraordinary rendition”: ﬂying
suspected terrorists to a different country for imprisonment or
brutal interrogation without recourse to any law. Some have said
the ﬁlm is blighted by its liberalism because the audience is
knowingly manipulated into sympathising with Anwar. However,
this misses or misinterprets the one thing that makes Rendition
so notable: the insidious implication that the victim may not be
as innocent as he appears to be. IAIN GRAY

More than 130 stories to be
consumed with the same guilty
pleasure as a box of chocolates.
Saki (HH Munro) calmly turned
the stuffy morals of the Edwardian
age upside down. In his world, the
deadly sin is respectability. The
cardinal virtues are frivolity, wit and
fashion. He recounts the adventures in polite
society of impolite young men, who know all
the right people and say all the wrong things.
We know we shouldn’t allow ourselves to be
amused by his superior, languid, self-centred,
heartless young heroes, but we do. We know
we shouldn’t have another chocolate, but
we do. WALTER HEMMENS

SEE ‘SEVEN’ MAGAZINE PAGES 57-80 FOR FURTHER TV AND RADIO LISTINGS

Enjoy authentic Spanish food half-price at La Tasca
We’ve teamed up
with the popular
tapas restaurant
to give you 50 per
cent off your total
food bill
ith a selection of more
than 30 tapas dishes, La
Tasca is the perfect place
to get an authentic taste
of Spain.
Enjoy classic dishes such as paprikaspiced chorizo in red wine, plump garlic
mushrooms or intensely ﬂavoured
paellas. Accompany it all with a velvety
Rioja, sweet sherry, refreshing Spanish
beer or traditional Sangria.
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How to claim
Simply ﬁll out the voucher and take it with
you to the La Tasca of your choice. A
minimum of two and a maximum of four
people are entitled to dine per voucher.
For larger parties, please take along
the necessary number of vouchers. This

offer is open until Monday, April 28, 2008.
Offer available in UK only, excluding ROI.
For more information and a
list of 67 La Tasca restaurants
nationwide, visit:
www.telegraph.co.uk/promotions.

50% off your food bill at La Tasca
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Simply complete this form and hand to the waiter at your participating restaurant. Offer subject
to a minimum of two and a maximum of four people dining from Saturday, March 29 to Monday,
April 28, 2008. A 50 per cent discount is applicable to food orders only.

Title

First name

Surname
Address
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

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.

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..

.co.uk/promotions
Terms and conditions Details on this page form part of the terms and conditions. The offer is open at participating restaurants across the UK excluding ROI. For a full list of restaurants please go to www.telegraph.co.uk/promotions and follow the link. The offer is subject to a minimum of two and a maximum of four people dining per voucher from Saturday, March 29 until Monday, April 28, 2008. 50 per cent is applicable to food
orders only. Only original vouchers printed in the Daily Telegraph and Sunday Telegraph between Saturday, March 29 and Friday, April 4, 2008 will be accepted. Photocopies or damaged vouchers are not valid. This offer may not be used in conjunction with any other offer, promotion or promotional menu. Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

