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LLYN PENINSULA PORTH DINLLAEN
DISTANCE: 2 miles (3.2km) DURATION: 45 minutes

TERRY WOGAN

I

START/
FINISH
MORFA NEFYN
1/2 MILE

From wild, ragged cliffs to golden sands, the Llyn
Peninsula, in north Wales, is an exhilarating place to walk
PORTH DINLLAEN

LLYN PENINSULA, NORTH WALES
Distance: 2 miles (3·2km)
Duration: 45 minutes

μStart at the National Trust car park at
the old brickworks at Morfa Nefyn (on
the B4417).
μThe hamlet of Porth Dinllaen is set on
a beautiful stretch of coastline with a
sandy beach fringed by cliffs and a
ragged rockscape. Follow the path from
the car park towards the golf club house.
Continue on this path along the length
of the peninsula. The National Trust

acquired this area in 1994 for its historic
and seafaring history and for its
geological and marine interest. There are
16 houses, the Ty Coch Inn and the RNLI
station all under the care of the trust.
Most of the walking is in easy conditions,
but there is some walking on the beach
and even wet rocks.
μYou will soon pass the remains of an
Iron Age fort. This is an old turnpike
road and was created in anticipation of
Porth Dinllaen becoming a major port
for the route from London to Dublin.
μPass the RNLI lifeboat station and
continue to the end of the peninsula –
Carreg y Chwislen – a great vantage
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point for watching the grey seals that live
along this coast. From here you can also
head west for the coastguard station,
which was founded in 1930 and provides
fine views out to sea as well as down the
western side of the peninsula.
μReturn to the car park along the beach
via the lifeboat station and past the Ty
Coch (red house) Inn. Although, if the
tide is in, it is advisable for safety’s sake
to return over the golf course.
TOURIST INFORMATION
www.nationaltrust.org.uk/walking
μOther National Trust events in the region
include A Country Christmas market next
Saturday and Sunday at Chirk Castle (11am5pm) – a little drive from the Llyn but possibly en
route – entrance fee: £2 (adults) and £1
(children). Information: 01691 777701.

had a letter during the week
from someone who signed
themselves “Darling”. Fearing
some ugly reminder from a
blameless past, I read on:
“Darling Here. As part of the
measures I have introduced,
your broadcasting hours are to
be cut. Every other record will
not be played, thereby saving
one hour. In this hour, listeners
will, instead, be enabled to go
out, and shop ’til they drop,
taking advantage of my
giveaway Budget. After the next
election, you will be required to
stay on for a third hour, thus
ensuring that the listeners stay
indoors, so Myself and Gordon
can get our money back…”
Meant to be a joke, I suppose,
but too close to the real thing –
and not half as funny.
μThe latest guff from
researchers with nothing better
to do suggests that we are in
danger of “over-praising” our
children, which, instead of
instilling the self-esteem and
conﬁdence that will enable the
little chicks to carry their heads
high through life’s vicissitudes,
has led to a generation of cocky
young know-it-alls who think
that the world not only owes
them a living, but fame and
fortune as well. A listener,
whose son has just had his ﬁrst
report from sixth-form college,
is a little sick of parents taking

the rap again, particularly in
view of the tutor’s comments.
The report stated that the lad’s
attendance in some subjects
was as low as 50 per cent, and
in most subjects he met
deadlines “sometimes” or
“rarely”. His personal tutor’s
comment at the end of the
report? “An excellent ﬁrst
report, Tristram. Well done!”
It’s a far cry from the welts and
bruises I had all over me after a
day’s schooling. The best
report I ever got read “Well
tried”, the implication of abject
failure written all over it: “Well
tried.” (Your little numpty’s
willing, but hasn’t a hope in
hell. Put him to a trade…)
μA shopper, eager to do his bit
at Darling’s behest, noticed an
expensive tin box of Christmas
biscuits, with an attractive
sepia-tint picture on the top, of
Piccadilly Circus, labelled “Our
Heritage Range”. On closer
inspection, the caption on the
photo read “London, c. 1960”.
He swears he felt the cold
breath of Christmas Yet To
Come on the back of his neck:
1960, the start of the Swingin’
Sixties, in sepia! That’s the
problem: we all think that
“Heritage” is something that
happened long before we were
born. It’ll be sepia tints of the
Beatles and Stones next. It’s
time for my lie down.

THE BEST TIME AT YOUR TABLE
Although
hake may not
be at the top
of everyone’s
list of piscine
favourites, it
is as tasty to
eat as any
other fish, as
this Basque
speciality
from Sam
and Eddie
Hart proves

HAKE WITH SALSA VERDE

CLASSIC FOR
SUNDAY

Serves 6

CROIX MILHAS
RIVESALTES AMBRE

6 hake medallions, each 5-6cm thick
Olive oil for cooking
For the salsa verde:
150ml extra virgin olive oil
40g baby spinach leaves
30g flat leaf parsley, stalks removed
10g mint sprigs, stalks removed
1 oregano sprig, leaves stripped
20g capers, drained
2 teaspoon Dijon mustard
Juice of ½ lemon
Sea salt and freshly ground black pepper

Tesco, £7·99

pan and reduce the heat to medium.
μFry for 4-5 minutes on each side,
seasoning lightly with salt. Try to maintain
an even temperature in the pan – the oil
should be sizzling, but not burning.
Equally, if the pan is not sizzling happily
and smoking just a little, then the
temperature will be too low and the fish is
liable to stick.
μRemove the hake from the pan and
place on a warm platter. Leave to rest in a
warm place for 2 minutes before serving,
with the salsa verde.
μ Recipe is taken from Modern Spanish
Cooking by Sam & Eddie Hart (Quadrille,
£12·99. To order: www.quadrille.co.uk).

μFirst make the salsa verde. Pour the
extra virgin olive oil into a blender and
start to blitz, gradually adding the spinach,
parsley, mint and oregano leaves through
the feeder funnel.
μAdd the capers and mustard and blend
to a fine purée. Finally add the lemon juice
and season with salt and pepper to taste.
Set aside.
μTo cook the hake, carefully pat the
steaks dry with kitchen paper. Heat a thin
film of olive oil in a large, heavy-based
frying pan over a high heat until it starts to
smoke. Carefully place the steaks in the

This sublime sweet wine
from Roussillon will
enhance the
experience of almost
any pudding you
choose to serve it
with. Three years in
oak has lent it a deep,
brooding darkness
and a sybaritic mix
of fruit ﬂavours
make it the ideal
partner to anything
you might serve
with a glass of port,
particularly recipes
heavy on chocolate.
Alternatively, use it
to accompany
the simple,
heady pleasures
of a slice of
Roquefort.
GILES KIME

μ CONSUME THIS: No
flaming brandy – a great pity
– but plenty of puddings in
the 28th Great Christmas
Pudding Race being held
on Saturday in Covent
Garden, in London, and all
proceeds go to Cancer
Research (www.
xmaspuddingrace.org.uk). The
fun kicks off at 11.30am.

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

RADIO

BBC1, 9pm

Radio 4, 3pm

WALLANDER

THE HUNCHBACK OF NOTRE DAME

Kenneth Branagh hasn’t starred in a British
television drama since 2002’s Shackleton, but
tonight he returns in the ﬁrst of three
episodes of a new BBC crime drama, based
on the hugely popular novels by Henning
Mankell. Branagh, in downbeat mode, plays
Mankell’s crumpled and weary-eyed
Swedish detective Kurt Wallander. The
action is set in the Swedish town of Ystad
(but thankfully without any ’Allo ’Allo!style faux European accents). Tonight’s
opener, Sidetracked, begins with Wallander
being called to a rapeseed ﬁeld where a
girl has been seen wandering alone. He
begins to approach her but she douses
herself in petrol and sets herself aﬂame.
Her apparent suicide is closely followed by
three murders, all of which are seemingly
unconnected – aside from the grisly fact that
all the victims have been scalped.
CATHERINE GEE

In this week’s Classic Serial Victor Hugo’s
tragic tale of a disabled bell-ringer is
retold in a two-part collaboration
between BBC Drama and the
disabled-led theatre company
Graeae. Starring as Quasimodo, the
misshapen, deaf and partiallysighted hunchback, is deaf actor
David Bower (Four Weddings and a
Funeral). Abandoned as a child,
Quasimodo has been raised by the
Archdeacon Frollo and works as the
reclusive bell ringer in Paris’s Notre
Dame Cathedral. Esmeralda, an
enchanting young gipsy girl, arrives
in Paris and both Quasimodo and
Frollo fall in love with her. But when
Frollo murders the soldier with
whom Esmeralda’s affections lie she is
accused of the crime and sentenced to
death. CG

THE DVD

THE BOOK

RESCUE DAWN
Ten years after
making his
documentary Little
Dieter Needs to Fly,
director Werner
Herzog returned
to the jungles of south-east Asia to
shoot a feature ﬁlm based on the
same story. In a covert attack mission
over Laos in 1966, US Navy pilot
Dieter Dengler (a magniﬁcent
Christian Bale) is shot down,
imprisoned and tortured by the
Laotians and North Vietnamese,
before breaking free of the POW
camp with his fellow captives. His
remarkable tale of survival against
both human nature and nature itself
is utterly compelling, as he tries to
keep his mind free while those
around him softly acquiesce in their
unremitting incarceration. IAIN GRAY

CROME YELLOW, BY
ALDOUS HUXLEY
When exposed to
sunlight the pigment
known as “crome
yellow” fades from its
ﬁrst brightness to an
unappealing shade of
browny-green. It’s a sly title for Huxley’s
brilliant ﬁrst novel, a portrait of a
weekend spent by insecure young poet
Denis Stone at the country pile of the
Priscilla and Henry Wimbush. It is a
weekend of missed opportunities and
deﬂating moments as Stone attempts to
impress a houseful of pseudish Twenties
characters (“marionettes”, Huxley would
later call them, “designed to express
ideas and the parody of ideas”) taking in
the Byronic painter Gombauld,
rationalist thinker Mr Scogan, and the
delightfully named self-help guru, Mr
Barbecue-Smith. HORATIA HARROD

SEE ‘SEVEN’ MAGAZINE PAGES 60-80 FOR FURTHER TV AND RADIO LISTINGS
Free Christmas gift wrap pack worth £5

Free M&S Christmas gift
wrap pack worth £5
he Telegraph has teamed
up with Marks & Spencer
to offer every reader a
free Christmas gift wrap
pack worth £5.
The Christmas gift wrap pack
is available in ‘Gold’ or ‘Ruby’
styles and each pack includes:

T

Þ Two sheets of wrap, each

50 x 70cm approx
Þ Two gift tags
Þ Two large bows
Þ Two 1.5m ribbon
Þ Gift wrapping tips booklet

NEW GAMES ONLINE
For crosswords, Sudoku and many more puzzles to stretch your
mind, visit the Telegraph’s new puzzle website:
www.telegraph.co.uk/cluedup
Plus, in Seven: four pages of great games from Griddler to bridge,
codeword and chess

While in store at Marks &
Spencer why not take
advantage of the 3 for 2
mix and match offer in
the Christmas shop?

Products include:
Þ Gifts for all the family
Þ Christmas cards and wrap
Þ Crackers
Þ Games
Þ Trees
Þ Decorations

For Marks & Spencer’s
full range of Christmas
gifts and decorations visit
marksandspencer.com

Take this voucher to your nearest participating M&S store to
collect a Christmas gift wrap pack up to the value of £5. In
ROI the voucher is the equivalent to €7.75. Valid on Sunday,
November 30, 2008 only. Terms and conditions apply.
Terms and conditions
This voucher entitles the holder to a £5/€7.75 Christmas wrap pack either
T21/2326A or T21/2327A. Valid on November 30, 2008 only and is redeemable
at UK/ROI Marks & Spencer stores that stock these products (excludes Simply
Food, Outlets, BP and M&S Kitchen). Subject to availability. This voucher cannot be
exchanged for cash, gift vouchers or other products
and cannot be used to pay any credit card balances.
This voucher cannot be used in conjunction with
any other offer including 3 for 2 Christmas Shop
promotion. The offer applies in-store only and excludes
orders placed online or by phone. Only one voucher
per customer and per transaction. The voucher can
only be used once and must be surrendered during
the transaction. Marks & Spencer reserves the right to
reject this voucher if it deems in its discretion that it
has been forged, defaced, or otherwise tampered with.
Photocopied vouchers will not be accepted. Promoter
© Marks and Spencer plc. Registered office Waterside
House, 35 North Wharf Road, London W2 1NW.
Registration number 214436 (England
and Wales). All information correct at
time of going to press.

How to claim
Simply visit your nearest
participating Marks & Spencer
store and present the voucher,
right, to the cashier upon
purchase. For more information
on Marks & Spencer’s range of
Christmas gifts and decorations,
or to locate your nearest store,
visit marksandspencer.com
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