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

Vienna in the rain: 
thousands of soaked 
Japanese tourists scurry 

between palaces and cafes, 
Lipizzaner horses and 
museums, schnitzel and coffee. 
Most of them seem to end up, 
like myself, at the State Opera 
House, where two of the leads 
and several members of the 
chorus are also from the Far 
East. I’ll bet that when Donizetti 
wrote L’elisir d’amore he didn’t 
envision a tenor from China 
and a baritone from Japan. 

The only disappointing thing 
about Vienna is the Danube: 
that far-from-blue water flowing 
through the centre of the 
Hapsburgs’ great city is ... the 
canal. The brothers Strauss had 
to walk a couple of miles out of 
town for inspiration and a sight 
of Donau blu. The great river 
makes a better show in 
Belgrade, which stands on the 
confluence of the Danube and 
the Sava, but sadly, it doesn’t 
seem to have inspired any great 
Serbian music, and it certainly 
didn’t for this year’s Eurovision 
Song Contest. Those who care, 
will have had it up to here with 
the blatantly political voting 
from the former satellites of the 
USSR that awarded this year’s 
event to Russia, and the even 
more scandalous lack of votes 
for the UK. “Royaume Uni – 
sans amis.” Certainly, our lack 

of close border ties with other 
countries hasn’t helped our 
cause, and our millions of 
expats in Spain and France 
don’t seem inclined to help, but 
the “elephant in the room” was 
our singer, Andy Abraham’s, 
colour. East of the Danube, they 
won’t be voting for a black 
singer any day soon. Can 
changes be made, to effect a 
fairer voting system? Why are 
the countries that have been 
knocked out in the semi-finals 
allowed to vote in the final, 
consolidating the bloc voting? 
(Oops, the UK’s meagre 14 
points came from San Marino 
and Ireland, neither of whom 
made the final.) I doubt if the 
European Broadcasting Union 
will change anything, the 
political Eurosong is the gem in 
its diadem, and it won’t upset 
the Eastern applecart. Neither 
the BBC nor the UK are likely to 
pull out, unlike Austria or Italy.

There’s only one thing to be 
done: go in with guns blazing. 
Select an established British 
performer who is popular all 
over Europe: Elton, Robbie, 
Take That, The Police – there 
are tons to choose from. Tell 
’em it’s for God and country. If 
the British music industry can’t 
swing even one of our major 
acts to represent the country at 
the Eurovision, we’re really 
wasting our time.

 

BERRIES & CHERRIES SYLLABUB WITH CASSIS 
AND GRAND MARNIER
Serves 6

100g (3½oz) Berries & Cherries Conserve (we used Bonne Maman but 
choose a fruit conserve to taste)
150ml (5fl oz) medium white wine – pinot grigio is good
150g (5½ oz) caster sugar
1 tbsp Grand Marnier
2 tsp Cassis
600ml (1pt) double cream

μPlace the conserve, wine, sugar, Grand Marnier and Cassis 
into a small saucepan and gently warm on a very low heat for 
5-6 minutes until the sugar has dissolved. Allow to cool for 
about 20 minutes. (If preparing on an Aga: instead of warming 
on a low heat, leave to stand for about an hour on top of the 
Aga. Remove and allow to cool for 10 minutes.)
μAdd the cream to the conserve and wine mixture. Using an 
electric hand whisk, beat until the mixture stands in soft peaks. 
This will take slightly longer than whisking cream due to the 
extra liquid. Take care not to over-whip as the mixture will 
separate.
μSpoon into tall glasses and place in refrigerator for 30 minutes 
to set. Take out and stand for 5 minutes before serving.

This recipe was created by Aga and Bonne Maman for a series of 
cookery demonstrations being held around the country throughout 
the rest of the year. For more information see www.aga-web.co.uk.

CLASSIC FOR SUNDAY
FIANO DE SICILIA 2007 
SETTESOLI
Majestic, £5·99 (£4·79 when two 
Italian wines are bought as part 
of a case)

Italy’s southern 
extremes currently 
offer a great hunting 
ground for inexpensive 
summer whites. Yet the 
attraction of this 
delightful Sicilian 
wine is not just the fact 
that it offers 
exceptional value for 
money but also its 
wonderfully rich, 
aromatic character 
that makes it the 
perfect partner on a 
balmy summer 
evening. Serve with 
anything that goes 
well with sauvignon 
blanc, particularly 
rich fish dishes and 
seafood. GILES KIME

This week’s recipe 
possesses the 
lightness of 
summer and 
indulgence 
aplenty. It’s the 
perfect Sunday 
treat: cream, fruit, 
a drop or two of 
wine and a dash 
of spirit

BIN COMBE
EXMOOR, SOMERSET

Distance: 1½ miles (2½km)
Duration: 45 minutes

μThis is a tough walk, but worth it, 
especially if you are keen to hunt down 
the heath fritillary, which was only 
discovered on Exmoor in 1982. Because 
of the deer in the area, any walker should 
cover up well to protect against ticks.
μStart your walk at the car park at 
the main Dunkery Beacon viewpoint. 
This is 2½ miles north-west of 
Wheddon Cross (turn off the 

B3224 at the Blagdon Cross junction). 
μHead south along Dunkery Hill lane. 
Go past the vehicle barrier, by a twisted 
moorland hawthorn bush. Cross rough 
heather on your left at Bin Combe.
μFollow the east side of the stream at 
the head of the combe. Stay on this east 
side throughout. Heath fritillaries begin 
250 metres into the combe. Also be on 
the look out for adders.
μStay in the combe bottom. There is a 
vague path at first, but once you pass a 
rock outcrop, opposite the start of the 
woodland, the path vanishes. This is 
normal for Bin Combe. Stay on the 
lower slopes. 

μHeath fritillaries tend to be best in the 
lower combe, but vary in location from 
year to year. They also occur in gorse 
glades. Note the yellow-lipped flowers of 
common cow-wheat. The heath fritillary 
breeds on the plant, so it is essential for 
the butterfly’s survival.
μTurn left onto a clear but rough track 
towards the bottom of the combe and by 
the stream crossing. Follow this path 
northeast. You may see dark-green and 
small, pear-bordered fritillaries here. 
Also, check the tops of gorse bushes for 
Dartford warblers.
μTake the rough stone track back up to 
the twisted hawthorn and the road, 
keeping an eye out for red deer grazing 
the open moorland.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

A scramble across the North Devon and Somerset moorland 
may challenge the limbs, but it will make you feel alive
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TELEVISION
FLORENCE NIGHTINGALE
BBC1 7pm (Scotland, 7.30pm)

A dramatisation of what happened next, after 
Florence Nightingale became a national treasure 
for her work at the horrific Scutari military 
hospital in the Crimea. Writer/director 
Norman Stone (Shadowlands) tells of 
her rage over the treatment of ordinary 
soldiers – she called them “my 
children”; the officers called them 
brutes. Then, after persuading Queen 
Victoria to set up a Royal Commission, 
Nightingale’s world falls apart. Her 
own research reveals that her 
interventions failed to focus on one 
critical issue, with consequences that 
shake her Christian faith. Laura 
Fraser captures Nightingale’s 
sensibilities in the lead role; Stone 
embellishes with music-hall 
interludes led by Roy Hudd, which 
increasingly segue into the darker side 
of a heroic story. PATRICIA WYNN DAVIES

RADIO
BOOKCLUB
Radio 4, 4pm

Presenter James Naughtie has enticed 
the travel writer Jan Morris, now 81, 

from rural Wales for a rare 
appearance. Venice, written in 
1960, when she was still “James 
Morris”, and to this day 
considered by some to be the 
finest hymn to the city, is the title 
under discussion. She first came 
to know Venice at the end of the 
Second World War, and was 
struck by the “strange 

isolation” that had made it 
unique over the 

centuries. That can 
still rank as an apt 
description nearly 50 

years later, once you 
start delving beneath 

present-day commercial 
excesses. PWD

THE DVD
A MATTER OF LIFE
AND DEATH

A Lancaster 
struggles home 
through a thick fog 
after a Second 
World War bombing raid over Europe. 
The pilot bails out with a ruined 
parachute, but not before he talks to, and 
falls in love with, an American radio 
operator called June. When he wakes up 
on a beach, miraculously alive, is he 
getting a second chance at life or has a 
mistake been made in heaven? This 1946 
fantasy was originally suggested by the 
British government as a way to improve 
souring relations between Britain and the 
US after the war. What Michael Powell 
and Emeric Pressburger delivered was a 
majestic testament to the power of love, 
and a witty reminder about an 
individual’s insignificance in the 
immensity of the cosmos. IAIN GRAY

THE BOOK
THE SINGAPORE GRIP, 
BY JG FARRELL

Apathy and indolence reign in 
JG Farrell’s brilliant portrait of 
pre-Second World War 
Singapore, where the 
plantation owners and military 

alike believe themselves indomitable in 
the face of the advancing Japanese. It’s 
a “society without traditions, without 
common beliefs or language, a melting-
pot”, but one in which the ingredients 
have “failed to melt”. “What could one 
expect of such a place?” asks Farrell. In 
his hands, we expect humour, insight, 
acerbic observation – and we get them 
aplenty. He draws a picture of a society 
that knows neither itself or the rest of 
the modern world surrounding it. And 
what of the “Singapore Grip” itself? Is it 
a type of holdall, a disease, a sexual 
position . . . or merely a state of mind? 
Take your pick. FIONA BENNETT

New this week: extra puzzles for 
you to enjoy, including the ‘killer’ 
sudoku and quick crossword. 
Solutions here next week.
PLUS
In 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

MORE GAMES

HOME & 
LIVING
100 BEST WINES
4-page pull-out


