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

3 THE BEST TIME IN THE FRESH AIR
ALAMY

Since the early
19th century
these benign
hills have been
a popular
escape for
those working
in the
industrial
centre of the
country. They
remain a
breath of fresh
air today

CLENT HILLS WEST MIDLANDS

DISTANCE: 1 mile (1.6km) DURATION: 25 MINUTES

START
FINISH

MILE

CLENT HILLS
WORCESTERSHIRE, WEST MIDLANDS
(SW of Birmingham. J4 off the M5, then A491)
Distance: 1 mile (1·6km). Duration: 25 minutes
This is a gentle stroll. Its wide “allability” path, with compacted gravel and
little gradient leads to the fantastic
viewpoint of The Four Stones (pictured).
It is suitable for pushchairs and most
wheelchairs. The circular route returns
via a steeper and slightly more uneven
woodland trail.
Many paths criss-cross the National
Trust’s Clent Hills estate. If you want to
extend your walk and explore the area
further, try taking a route off to the
south-west from The Four Stones,
towards Adam’s Hill, for more interesting
countryside and Clent village.
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μClimb a gentle zig-zag slope into the
woodland from Nimmings cafe and
information point. Turn right and follow
an easy access path through the trees,
with some fine views and a resting point
on the way.
μEmerging from the woods you reach a
sweeping panorama looking west
towards Wenlock Edge and the Malvern
Hills.
μReturn to your start point via the “allability” path you came on or turn left and
walk up to what appear to be some
prehistoric standing stones. The Four
Stones are not, in fact, ancient at all, but
were erected in the 1770s. The views
from here are some of the best in the
Clent Hills. To the west is the Severn
Valley and the Welsh border, while to the
north is Birmingham and the Black
Country.
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μSkirt to the left of the clump of trees
behind the standing stones and enter
through a gate into Horse’s Mane
Woodland. Listen for or try to spot birds
such as thrush, nuthatch, perhaps even a
great spotted woodpecker.
μWhile taking care not to trip on
exposed tree roots, look up through the
woodland canopy and you may catch
sight of buzzard circling above. Skirt left
and return to the car park.
TOURIST INFORMATION
www.nationaltrust.org.uk/walking
μOther National Trust events in the area include
Snowdrop Walks at Dudmaston, in Shropshire (today,
between noon and 4pm) and Sunday, February 9
(noon-4pm) – normal admission charges apply;
booking not required. Information: 01746 780866.

WOGAN’S
WORLD
Terry Wogan
ated as we are, with endless
reports from innumerable
correspondents on the
American electoral primaries, I
hesitate to dish the latest dirt
from my spy on the spot. In the
US this year, both Groundhog
Day and the President’s State of
the Union Address occurred
within days of each other. An
ironic juxtaposition of events:
one involving a meaningless
ritual in which we look to a
creature of little intelligence for
prognostication, while the other
involves a groundhog.
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μTeresa Green (geddit?) tells
me that she works for a student
organisation in Wales. Last
Friday, they received a delivery
of 36 large cardboard boxes
from the Electoral Commission
containing several thousand
leaﬂets encouraging Wales’
students to exercise their
democratic right to vote. A lot of
paper. Most of this was
delivered by car. A lot of fuel. As
Teresa was counting the
environmental cost of bringing
democracy to the younger
generation, she was mightily
relieved to see that the delivery
note was “printed on recycled
paper made from post
consumer ofﬁce waste paper”.
That cheered her up no end.
μLast week’s stuff on the

Government’s all-out war on
childhood obesity, being fought
in the trenches of school
cookery classes, where the
overweight unfortunates will be
taught the virtues of good habits
in eating, in which the “breadbased snack”, or sandwich, will
play a major role, reminded a
reader of a school visit with his
son, where the teacher guided
them to the “Design and
Technology Food Room”.That’ll
be the school kitchen, then.
This is not to dismiss the very
real threat to the country of fat
children, any more than we
should be blasé about global
warming or narrow misses by
asteroids. My reader frets about
this each schoolday morning, as
he watches a succession of
plump newspaper boys and
girls, driven in 4x4s and other
large cars door to door by their
concerned parents, doubtless
teaching them the old virtues of
self-reliance, independence and
the need for money and a
decent car, but caring little for
their lack of exercise and
consequent avoirdupois. On the
other hand, did not this very
newpaper last week feature a
scientist who told us that
exercise doesn’t make you lose
weight, and fat doesn’t make
you fat, carbohydrates do. And
where does that leave the
“bread-based snack”?

Æ THE BEST TIME AT YOUR TABLE
We should all be feasting on pancakes on Tuesday,
but just in case you need some ‘flipping’ practice,
try this waitrose.com recipe – with added tartness
SPELT FLOUR PANCAKES WITH RHUBARB
AND CARDAMOM
Serves 6
125g stoneground spelt ﬂour
1 egg
300ml semi-skimmed milk
400g rhubarb, cut into 3cm lengths
2 cardamom pods, lightly crushed
2 tbsp golden caster sugar
50g butter, melted

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

‘Has it really been a year
since last Pancake Day?’

μSift the ﬂour and a pinch of salt
into a large bowl and make a well in
the centre. Crack the egg into the well
and whisk the mixture together,
incorporating all the ﬂour into the
egg. Gradually add the milk, whisking
until you have a smooth batter. Cover
and set aside.
μPlace the rhubarb in a small pan
with the cardamom pods, sugar and
50ml cold water. Heat gently, stirring

CLASSIC FOR SUNDAY

occasionally, to dissolve the sugar,
then simmer for 4-5 minutes, until
the rhubarb is tender. Remove from
the heat, discard the cardamom
pods and keep the rhubarb warm.
μHeat a little of the butter in a
20cm crêpe pan or small non-stick
frying pan. Add a small ladleful of
the batter and swirl around to coat
the base of the pan. Cook over a
medium heat for 1-2 minutes or until
the mixture has just set underneath,
then ﬂip over and cook for a further
minute. Repeat with the remaining
mixture to make six pancakes,
keeping the cooked pancakes warm
on a covered plate.
μFold the pancakes into quarters
and spoon the rhubarb mixture over.
Serve with a dollop of fromage frais.

CONO SUR PINOT NOIR 2007
Majestic, £5·99 (as part of case)
In Burgundy the pinot noir
grape can make sublime,
ruinously expensive
wines that are the stuff
of wine lovers’ dreams.
Yet in less hallowed
soil it also produces
some easy-going,
good-value wines
that are nothing
more than the stuff
of a convivial
Sunday lunch. So
while this simple,
delicious pinot noir
from Chile’s Rapel
Valley might not
inspire paroxysms
of enthusiasm, it
nevertheless
combines restraint
with berryish freshness that makes
it a gregarious partner to a range
of dishes, including lamb, chicken
and pork. GILES KIME

Cook’s tip: Make a double batch of
pancakes and freeze half of them.
Place a sheet of baking parchment
between each one to stop them
sticking together. Wrap the whole
stack in foil and freeze for up to 2
months. Defrost thoroughly before
warming in a moderate oven.

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

RADIO

THE DVD

THE BOOK 

THE GREAT BRITISH SUNDAY
BBC4, 9.05pm

WORDS AND MUSIC: HAPPINESS
Radio 3, 10.15pm

3:10 TO YUMA

THE UNCOMMON READER, BY ALAN BENNETT

Anyone old enough to remember the furious Parliamentary
debates over Sunday shopping during John Major’s government
will be old enough to remember a day of rest rather different to
the one now. In an archive hour featuring footage of the
church-going, relative-visiting, car-washing, hobbypursuing habits of yesteryear, comedian Sean Lock takes
up the cause of returning Sunday from mind-numbing
consumerism to mind-numbing boredom. “Doesn’t time
drag?” Tony Hancock used to say, but for Lock, the dead
zone of eating overcooked greens and waiting for
Monday had a peculiarly British appeal.
“Somewhere deep in our hearts we liked
it. We were good at it. We’re the best in the
world at being bored and slightly
disappointed.” PATRICIA WYNN DAVIES

Radio 3 is the last repository of the wholeheartedly highbrow; one of its gems is the longrunning Words and Music, which is just that –
words (poetry and sometimes prose) and music
of many kinds, blended into a seamless,
thematic whole. It’s a transporting and
unique broadcasting experience: there are
no breaks to announce titles – for those you
have to go to Radio 3’s website. Actor Simon
Russell Beale (pictured) curates the
evening, taking common-or-garden
happiness as his theme, mixing Wendy
Cope with Wagner’s Siegfried Idyll, Marlowe
with Blossom Dearie. Emma Fielding and
John Rogan read. PWD

This violent
re-interpretation of the
classic 1957 Glenn Ford
western retains the
original’s cynical
attitude to human
nature and greed, while
questioning our very modern
approach to celebrity. Christian Bale plays Dan Evans, an
impoverished and crippled Civil War veteran who takes up the
offer of some easy money by transporting brutal outlaw Ben
Wade (Russell Crowe) to a train heading for Yuma prison and
the gallows. However, Wade’s vicious gang will not let their boss
hang without a ﬁght. Bale is typically excellent as the dispirited
shell of a good man trying to drag himself out from a desperate
situation, but it is Crowe who steals the movie. IAIN GRAY

By chance, the Queen ﬁnds herself inside a
mobile library and feels duty-bound to
borrow a book, though the novel she takes
away by Ivy Compton-Burnett is hardly an
auspicious start given Dame Ivy’s belief that
“nothing is so corrupting as power”. However,
with Nancy Mitford’s The Pursuit of Love –
“novels rarely came as well-connected as this”
– HM’s passion for reading begins in earnest.
As her new pursuit becomes all-consuming,
and her duties begin to suffer, her equerries
plot to return royal life to the predictability of
former times. Alan Bennett’s The Uncommon
Reader is a subversive, affectionate and brief
(easily read in an afternoon) ﬂirtation with
“What if..?”. If only it were true. FIONA BENNETT

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

Order form

Free ‘Sentimental’ Valentine’s rose for every reader
Today we are giving you
the chance to enhance
your garden, or someone
else’s Valentine’s Day,
with this free miniaturebudding rose.
he miniature blooms of the
‘Sentimental’ variety are a new
way of giving that traditional
and timeless message of
love and appreciation. This
delightful rose is bursting with buds ready
to unfold into velvety blooms.
Once the rose has outgrown its 10.5cm
pot, it can be replanted outdoors in the
spring for beauty which will return year on
year. The perfect gift this Valentine’s Day.

Lily – Miss Lucy
This lily produces fragrant, double flowers
with layers of pristine white petals, blushed
in pink and forming flawless blooms of up
to 8 inches across. Height 36 in.
Buy six bulbs for £14.97 – half-price.

Orchid – Habenaria Radiata
A white egret orchid producing exquisite,
pearly white flowers hovering gracefully
atop slender stems. Height 6-16in.
Buy three bare roots for £9.99.

T

How to claim
To claim your free potted rose, fill in the
form and post a cheque for £4.25 postage
to: Telegraph Garden, Dept SP54,
PO Box 99, Sudbury, Suffolk CO102SN.

Rose mini standards
Grafted on to stems of 40-50cm, the
matching pair display a ball of summer
colour. Bare root, dormant plants. Colours
cannot be specified at time of ordering.
Buy one pair for £7.99 (rrp £30) – save
over £22.
Cheques should be made payable to
Telegraph Garden. Orders should arrive
no later than February 8, 2008 to receive
the potted rose by Valentine’s Day,
February 14.
If you would like to inquire about the
dispatch of your rose please call

0844 573 6015. Offer closes February
25, 2008. Offer is available to UK
addresses only, excluding ROI.
In addition to this free potted rose,
we have some others for you to take
advantage of:

Eremurus yellow foxtail lily
Eremurus Stenophyllus is a hardy and
long-lasting perennial with large spikes of
star-shaped yellow florets in racemes up to
30cm long.
Buy six bare roots for £8.98
(rrp £13.98) – save £5.

SP54

To place your order, complete the form and send with payment to: Telegraph Garden, Dept SP54,
PO Box 99, Sudbury, Suffolk CO10 2SN. Orders should arrive no later than February 8, 2008 to receive
the potted rose by Valentine’s Day, February 14. Offer closes February 25, 2008.
Please send me
Valentines rose 1 @ £4.25 postage
Lily Miss Lucy 6 @ £14.97
Orchid Habenaria radiata 3 @ £9.99
Rose mini standard 2 @ £7.99
Eremurus yellow foxtail lily 6 @ £8.98

Code 84796
Code 6621
Code 82158
Code 82109
Code 6349

Qty

Cost

Please tickŠ

Postage £4.25

TOTAL
Delivery will be made to all UK addresses, offer not available in the ROI. Free potted rose will be dispatched in February 2008.
Subject to availability. Special offer orders will be acknowledged by letter advising dispatch date and sent separately. If in the event
of unprecedented demand this offer is oversubscribed, we reserve the right to send suitable substitute varieties.

 (For free rose) I enclose my cheque/postal order (with address on the back) made payable to
Telegraph Garden for £4.25
 (For orders) I enclose my cheque/postal order (with my address on the back) made payable to
Telegraph Garden for £________
To pay by card (orders only) MasterCard 
Visa 
Delta 
Maestro/Switch 
Card number


Valid from
Expiry date
Issue no (Switch)
/ 
Title
Address

/ 



First name

Surname

Postcode
Telephone number
If you have provided a mobile number please tick here Š if you are happy to receive our offers by text message.

E-mail address

Year of birth

Only provide if you are happy to receive our offers by e-mail
When do you usually read the Telegraph?
Weekdays Mon Š Tue Š Wed Š Thurs Š Fri Š Never Š
Sunday Most Sundays Š Occasionally Š Never Š

This will help us to tailor our offers to you.
Saturday Most Saturdays Š Occasionally Š Never Š

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 Š, by mail, please tick here Š. 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 e-mail, phone or post tick here Š. For full details please see the Data Privacy Notice
in today’s Personal Column.

.co.uk/promotions
Terms and conditions 1. Details on the promotion form part of these terms and conditions. 2. No cash alternative given. 3. Offer subject to availability. If this offer is oversubscribed, we reserve the right to send suitable substitute varieties. 4. Proof of postage is not proof of receipt. 5. No damaged, defaced, photocopied or otherwise reproduced forms will be accepted. 6. Only one application per household. 7. All products are purchased from, and your resulting contract
will be with, Thompson and Morgan YP Ltd, a company wholly independent of Telegraph Media Group Limited. Promoter Telegraph Media Group Limited.

