***

***

***

The Sunday Telegraph

DECEMBER 2 2007

***

theSundaylunchClub
 SUDOKU

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

3 THE BEST TIME IN THE FRESH AIR
ALAMY

SPURN HEAD HUMBER ESTUARY

DISTANCE: 7 miles (12km) DURATION: 3 HOURS

START

MILE

Ben Fogle’s walk
this week is just the
place to blow the
cobwebs away:
Spurn Head on the northeast coast. Wrap up against
the bracing sea breezes and
enjoy the white horses and
the soaring birdlife
SPURN HEAD
HUMBER ESTUARY, EAST YORKSHIRE
Distance: 7 miles (12km). Duration: 3 hours
Spurn Head is a windswept sand and
shingle spit which divides the North Sea

39

from the Humber Estuary in East
Yorkshire, pretty close to Hull.
It is long, curving and narrow (around
300 yards across at its widest) and makes
for an invigorating winter walk, with the
rough sea pounding about you, sand
dunes, and the novelty of the UK’s only
permanently manned lifeboat station.
The spit’s only inhabitants are the
lifeboat men and their families, who
have possibly one of the toughest jobs
anywhere around the entire UK
coastline.
There are estimated to be around 170
wrecks in the water off Spurn Head,
which is known as a treacherous place
for shipping. The RNLI says that the
Humber Lifeboat has been involved in
some of the most daring rescues in its
history.
There is a bird observatory, and the
area is recognised as a Nature Reserve
by the Yorkshire Wildlife Trust. You can
see wintering waders, seals and, in
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season, butterﬂies and migrating birds
by the thousand.
μStart the walk at Kilnsea at the car
park on the road into the Spurn Head
Nature Reserve.
μWalk past the cottages at the Warren
and walk along the east shore beach past
the lighthouse all the way down to the
end of the Spurn Head peninsular.
μTurn back and this time walk along
the west shore beach for a closer look at
the Lifeboat Station until you reach the
Warren, the retrace your steps to the
road that takes you to the car park.
TOURIST INFORMATION
Please note that due to the sensitive nature of the
site, no dogs are allowed. Yorkshire Wildlife Trust:
01904 659570, www.ywt.org.uk.
μBen Fogle selected his walk for Nature Valley –
see www.naturevalley.co.uk/st for information on
more than 1,000 walks around the country.

WOGAN’S
WORLD
Terry Wogan
ow many Hallelujahs
Gordon and Harriet must
have offered up on behalf
of dear Harry Redknapp, for
taking off at least some of the
pressure of this, their
“semanus horribilis”. If the
fellow isn’t in line for a gong
in the New Year’s Honours
List on the strength of it, I’ll
be amazed, and he must now
be the front-runner for the
vacant England football
managership ... though why
anybody would want to touch
that poisoned chalice of a job
with a corner ﬂag is beyond
me.
From Walter Winterbottom
through Alf Ramsey, on to
Keegan, Taylor, Eriksson and
the latest corpse, McClaren,
the job has been a recipe for
rejection, scorn, insult and
ultimately, a nation’s
revulsion. You take the job
trailing clouds of glory, and
you inevitably end up shot
from the skies like a
rocketing pheasant. No other
job carries such a taint, such
pitiful certainty of abasement
on a national scale… Apart
from one other. Oh Gordon,
and you wanted it so badly.

H

μ Since no football manager
in their right mind will take
the England job, it has been
suggested to me by more than

one “resting”thespian, that it
might with proﬁt be offered to
an actor-manager...
Even as we speak, there are
men slumbering in the
armchairs of the Garrick, the
Arts, yes, even the Groucho,
who would spring to their feet
with cries of “That should be
me, up there!”, at such an
offer. Their services would be
cheaply and readily bought
with a small bundle of crisp
white ﬁvers in a plain brown
envelope. What a boon such a
man would be to England’s
under-motivated lads. Tales
of Larry and Johnny would set
them in a roar on the practise
ground, promoting the spirit
of easy bonhomie so sadly
lacking since 1966.
At the actor-manager’s
request, great names of the
theatre would readily turn up
on match days to inspire and
motivate the lads.
Think of the effect a gentle
word or two from Dame Judi
would have. Or Sir Donald
Sinden, intoning Henry’s
great speech at Agincourt, just
before the team take to the
ﬁeld! There’s a risk that it
might end badly, of course,
with the penalty area covered
up with our English dead, but
I’ll tell you this, love... Johnny
Foreigner would know that
he’d been in a ﬁght.

Æ THE BEST TIME AT YOUR TABLE

‘I throw back the small ones’

MORE GAMES
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

μCONSUME THIS: Few of us
stop to think where our food
comes from – and at what cost.
On Friday, however, the Royal
National Mission to Deep Sea
Fishermen aims to rectify that
in part with its National Sea
Fish Day, in recognition of
those in peril on the sea (www.
fishermenmission.org.uk).

Step into
December with a
little passion –
fruit, that is. Like
fig, passion fruit
(at their sweetest
when slightly
shrivelled) can
work brilliantly
in a savoury
dish, particularly
alongside an
ingredient such
as venison, which
is now in season

FRUITY VENISON KEBABS WITH
SUNDRIED FRUIT COUSCOUS
Serves 4
For the marinade:
330g cubed venison
4 large passion fruit, scooped and
sieved, reserving seeds
4 tablespoons apple juice
pinch of freshly grated nutmeg
1 small red pepper, deseeded and
cut into large pieces
1 small yellow pepper, deseeded
and cut into large pieces
125g button mushrooms
For the couscous moulds:
200ml chicken stock
150g couscous
1 teaspoon cumin seeds
100g ready-to-eat apricots, ﬁnely
chopped
100g ready-to-eat prunes, ﬁnely chopped
μPlace the venison cubes in a non-metallis
dish and pour over marinade ingredients,
cover and marinate overnight in the
refrigerator.
μThread the venison cubes onto skewers,

alternating with peppers
and mushrooms.
μPlace the stock in a
saucepan, bring to the boil,
then add the couscous,
cumin seeds, apricots, and
prunes, stir to combine.
Cover and leave for 5
minutes.
μAdd the butter and place
over a moderate heat and
cook gently for 3-5 minutes,
stirring occasionally.
μLightly oil four 7cm
ramekin dishes. Pack each
ramekin with the couscous
mixture and chill until firm.
μPreheat grill to a
moderate heat. Grill kebabs
for 15-18 minutes, basting
with remaining marinade.
μTo serve, loosen the couscous in
ramekins by running a palate knife around
the edge, invert on a plate and serve with
the kebabs. Garnish with the reserved
passion fruit seeds.
This recipe was taken from:
www.sainsburys.co.uk/food/recipe

CLASSIC FOR SUNDAY
CHATEAU GUIOT 2006
Majestic (when bought as part of a
case: £4·99)
There are plenty of perfectly
palatable reds on the shelves
costing around £5. But if it’s
character you are after, you
might have to search a
little harder. The South of
France offers rich
pickings, especially for
those who love warming,
spicy blends of grapes
such as grenache, syrah
and carignan that are
not just good value for
money but also
perfectly suited to
chilly winter days.
Bursting with rich,
berryish ﬂavours, this
fabulous example is a
perfect partner to dishes with
similarly hearty ﬂavours such as roast
beef or lamb – or even just the simple
delights of a Sunday night spaghetti
bolognese. GILES KIME

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

RADIO

WATCH AGAIN

THE DVD

WHO GETS THE DOG?
ITV1, 9pm

GARDENERS’ QUESTION TIME
Radio 4, 2pm

THE MONARCHY: THE ROYAL
FAMILY AT WORK
www.bbc.co.uk/iplayer/

SHREK THE THIRD

Who indeed… Middle-aged Jack (Kevin Whately) and Jenny
(Alison Steadman) are so manipulated by the antics of their
divorce lawyers that the idea of a no-heat divorce goes
straight out of the window. You might wonder how
they reached this point in the ﬁrst place. But then
these characters are more naive than your average
couple, though they do have a deeply irritating
daughter who’s determined to keep them together.
We’re in black comedy territory of the lighter kind:
faintly black and occasionally comic. The hotshot
briefs are ﬂirting shamelessly and are not about
to advise the sensible thing. Instead, they bet
on the outcome (loser pays for a dirty
weekend) and their ﬁrms’ cash registers just
keep on registering. PATRICIA WYNN DAVIES

It’s goodbye for the moment to some of the most
arcane questions in the history of horticulture –
and to the sometimes hilarious responses, like
those politically incorrect ones recently to an
inquiry about rhodochiton volubile (let’s just
say the common name includes the word
willy). In response to listener demand, Radio
4’s hardy perennial goes back to fundamentals.
How does your garden grow? New
gardeners can ﬁnd out this week and
over the next 11, when the programme
switches venue to a blank canvas at
Sparsholt College, Hampshire, and
imparts step-by-step instruction.
PWD

The ﬁrst scenes in this new
series documenting the daily
life of the Queen and Co may
seem oddly familiar. That’s
because it’s the very same
material that falsely showed
Her Majesty “throwing a strop” in a now infamous
trailer and caused heads to roll at the BBC. However,
shown in the correct running order, the footage reveals
an undeniably feisty, yet admirably human side to the
Queen. This ﬁrst episode also provides a rare glimpse
inside the White House as Laura Bush prepares to
welcome HRH on a state visit and George W wonders if
she will want to meet his dog, Barney. REBECCA DAVIES

The third (and possibly ﬁnal) adventure of the
grumpy-yet-lovable ogre brings the series to a
natural conclusion, and is an ideal way to
keep the kids amused on a rainy Sunday
afternoon, while providing plenty of laughs
for grown-ups as well. When Princess Fiona’s
father, King Harold, falls ill, Shrek heads off
with sidekicks Donkey and Puss in Boots to ﬁnd the
natural heir to the throne of Far Far Away. However,
someone else has his own ideas about who should rule.
The charm of the Shrek ﬁlms is the subtly affectionate ways
in which the fairytale characters are grounded in real life –
Prince Charming is a mother-obsessed failed actor,
Sleeping Beauty suffers from narcolepsy, and The Big Bad
Wolf has spent so much time in Grandma’s night attire that
he is happily living as a transvestite. IAIN GRAY

SEE ‘SEVEN’ MAGAZINE PAGES 65-88 FOR FURTHER TV AND RADIO LISTINGS
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20 Telegraph Organic hampers to be won
To welcome in the
festive season we
are giving away
20 Telegraph
Organic hampers.
on’t miss your chance to
sample the delights of our
delicious organic hampers
with 20 to be won and the
chance to claim 10 per
cent off any Telegraph Organic
hamper purchase.
These hampers are worth £165 and
offer only the highest quality organic
food and drink. Artisan-cured Alderton
Ham, tempting smoked organic
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salmon and a ﬁne English Cheddar,
Penyston and Stilton, are just some of
the seasonal favourites included.
Plus, for the perfect end to your
Christmas meal we have also included
an organic Christmas pudding
and traditional brandy butter.
Festive cocktail parties are
also taken care of with our
organic sloe gin and Fleury
Champagne Brut.
If you’re not lucky enough
to win one of our Telegraph
Organic hampers, we
are offering you the
chance to purchase
one with an exclusive
10 per cent discount.

pickled shallots and herbs 1kg; organic
smoked salmon 200g; Telegraph
Organic cheese board: Cheddar,
Penyston, Stilton 2.3kg; organic oat

biscuits 150g; organic quince jelly
227g; organic Christmas pudding
454g; organic brandy butter 250ml;
Fleury Champagne Brut biodynamic
75cl; organic milk and dark chocolate
pralines 180g; and organic sloe gin
liqueur 25cl.

How to enter
Call 0870 8303 447 and follow
instructions. Deadline for entries
is midnight, Monday, December 3,

2007. Calls cost no more than 8p
per minute from a BT landline. Calls
charged from other networks may
vary. Telegraph Organic hampers are
available to UK residents only.

telegraphhamper11. Our hampers
contain Artisan products and are
therefore subject to availability.
in association with

To claim your 10% discount
Visit www.telegraph.co.uk/
hampers and enter the following
code at the checkout:

Each hamper
includes: Half
an Alderton
Ham 2.7kg;
Organic piccalilli 225g;

.co.uk/promotions
Terms and conditions 1. This prize draw is open to residents of the UK only, aged 18 years or over, except employees of Telegraph Media Group Limited and Daylesford Organic, their families, agents or anyone else professionally associated with the draw. 2. Details of on this page form part of the terms and conditions. It is a condition of entry that all rules are accepted as final and that the competitor agrees to abide by these rules. The decision of the judges is final and no correspondence will be entered
into. 3. Entries must be submitted via the published telephone number and entry is restricted to one per person. Late, inaudible, incomplete or corrupt entries will not be accepted. No responsibility can be accepted for lost entries and proof of transmission will not be accepted as proof of receipt. The winner will be drawn at random from all entries received by the closing date. The winner’s name and county can be obtained by sending a SAE to Telegraph Organic Hamper Winner, Telegraph Promotions
Department, 111 Buckingham Palace Road, London SW1W 0DT between December 7 and 31, 2007. 4. All entries must be received by midnight on Monday, December 3, 2007. 5. The winner will be notified within 48 hours of the closing date of the prize draw. 6. The prize as described is available on the date of publication. 7. One entrant shall win a Telegraph Organic hamper as described in this promotion. 8. The prize is subject to availability, non transferable and there are no cash alternatives. 9. The
winner may be required to participate in publicity. 10. Events may occur that render the prize draw itself or the awarding of the prize impossible due to reasons beyond the control of the Promoter and accordingly the Promoter may at its absolute discretion vary or amend the promotion and the entrant agrees that no liability shall attach to the Promoter as a result thereof. 11. The Telegraph is responsible for the first part of the promotion, which is the publication and adjudication of the prize draw. All
other facilities connected with the provision of the prize are the responsibility of Daylesford Organic. 12. Telegraph Organic hampers contain Artisan products and are therefore subject to availability. Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

