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The Sunday Telegraph

I ’m not alone in detecting an 
undercurrent of simmering 
frustration among the general 

public, with every new edict of 
the Nanny, or Ninny, State. 
Here’s a good example: “So, the 
Government now wants to 
extend paternity leave for 
fathers? It’s already an affront 
to men’s human rights that they 
should have to go to work at 
all… They should be allowed to 
stay at home and watch adult 
movies, the cost of which they 
should be entitled to recover 
from the Government. This 
would have the added benefit of 
stimulating them to have even 
more children, and entitlement 
to even more State benefits. A 
real win-win for men!” And 
another: “Pull the other one! 
Put up the tax on diesel and 
petrol in the middle of the worst 
financial crisis in living 
memory? They wouldn’t dare, 
especially when Parliament has 
just stuck its neck out by 
awarding every MP a pay rise.” 
Of course they wouldn’t…

μLars Torders (no sane person 
writes to me under their real 
name) noticed that the 
Government chose an 
appropriate date, April 1, to 
introduce new “unitary 
authorities”. This jolly jape has 
already been perpetrated on the 
Isle of Wight. Some years ago, 
two district councils and the 

county council were magically 
turned into one, “to enable the 
more efficient distribution of 
service levels”. Since then, in 
addition to the “unitary 
authority”, a rash of “parish 
councils” have sprung up all 
over the isle. Apparently 
“delivering a more localised 
service”. And, according to 
Torders, costing a fortune… 
Back to the drawing board.

μMany’s the old geezer who 
thought that they might join in 
the Great G20 Protest last week, 
but couldn’t decide which 
group to join. They find 
themselves against nearly 
everything:
•Against being told what to eat, 
drink and think, every day;
•Against MPs voting for their 
own pay rises;
•Against petrol prices going up;
•Against anything “research 
shows”;
•Against every foul-mouthed, 
big-headed “celebrity” chef;
•Against organic food, healthy 
eating and wind turbines;
•Against swapping live football 
for Formula One;
•Against five bins for rubbish 
when one will do;
•Against interest rates at a half 
per cent, when they’re living on 
their savings.
The protesters had “camps” 
galore. We could have done 
with one for the Old Geezers…

THE BANKS OF THE NENE
OUNDLE, NORTHAMPTONSHIRE
Distance: 6¾ miles (10·9km); Duration: 3½ hours

μFrom the end of Market Place, in 
Oundle, walk down St Osyths Lane until it 
curves R, then go straight on into Bassett 
Ford Road. Where this bends L into 
Riverside Close go ahead to gate at end. 
There are two riverside walks indicated – 
go half-L across field and follow bank 
downstream (not over footbridge ahead).
μFor next 2¼ miles (3·6km) route follows 
bank of Nene as it completes giant loop. 
Go underneath Oundle bypass and 
eventually out by open meadows. 

μBeyond weir, reach high footbridge and  
cross river to Ashton – round trip of 
¾ mile (1·2km). Otherwise, continue 
straight, back under the bypass to reach 
old bridge.
μCross road and turn R. On far side of 
river turn L at Riverside Walk sign, past 
boat sheds, and strike out along flat 
eastern bank of Nene via 2 weirs. Second 
can be tricky if water level is high, in 
which case retrace steps to road bridge 
and take field path and lane further east.
μCross river via “guillotine” lock; 
continue to lane at far end by converted 
corn mill. Turn L through Cotterstock. 
After 550yds turn L before telephone 

box for path between fence and hedge.
μHead out along L-H side of an open 
field then beside narrow plantation with 
river on far side. Continue past small 
sewage works and down through two 
more fields before reaching playing field.
μHalfway along pitch turn L for gap in 
hedge and boardwalk out on Nene – 
permissive route through Snipe Meadow 
nature reserve. Turn R and walk along 
river bank until just before bridge, then 
head R for Oundle Wharf. Go through field 
beside buildings to reach New Road.
μTurn L and walk to end, then R into 
Station Road/North Street to return to 
town centre.

Taken from  the AA’s 100 Best Walks in 
Eastern England, £4·99. To order: 

www.aatravelshop.com/store/walking (quote 
code AATLC for 10 per cent off marked prices). 
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THE DVD
RAN

Described by critic 
Pauline Kael as 
“perhaps the 
biggest piece of 
conceptual art ever made”, 
Akira Kurosawa’s samurai version of 
Shakespeare’s King Lear is a 
cinematic epic of colour-coded 
armies, blood-soaked palaces and 
isolation. An ageing warlord in feudal 
Japan loses first his power and then 
his mind when he divides his land 
between his three sons. Before long, 
mistrust, greed and betrayal plunge 
the entire kingdom into chaos and 
war. Kurosawa treats both the 
personal tragedies and battlefield 
slaughter with the same detached 
callousness, regarding the shocking 
events with a mix of contempt and 
pity, before concluding the film with 
breathtaking imagery. IAIN GRAY

Seven: four pages of great games from Griddler to bridge, 
codeword and chess
Plus Online Games: For more Sudoku and crosswords for every 
ability, visit www.telegraph.co.uk/cluedup

MORE GAMES

TELEVISION
COUNTRYFILE
BBC1, 7pm

A new series and a new prime-time slot for 
the popular rural affairs show. John Craven, 
who has presented for the past 20 years, is 
joined by newcomers Julia Bradbury and 
Matt Baker. Baker, who has already 
proved his enthusiasm for outdoor 
pursuits when presenting Blue Peter and 
Radio 4’s Open Country, teams up with 
journalist Bradbury (Wainwright’s 
Walks, Watchdog) to take the helm as 
the programme’s main hosts, while 
father-figure Craven concentrates on 
one big issue a week. Tonight, he’s 
investigating why hundreds of seals are 
being shot by salmon farmers, and talks 
to conservationists who insist the 
shooting must stop. Meanwhile, Baker 
and Bradbury are in the Lake District to 
mark the 60th anniversary of landmark 
legislation that brought about national 
parks. RACHEL WARD

RADIO
THE SUNDAY FEATURE: WHEELS 
AND STONE
Radio 3, 9.30pm

When George Sturt’s father died in 1884, 
he gave up his job as assistant master at 

the local grammar school in Farnham, 
Surrey to take over his father’s 
wheelwright shop. Sturt was stepping 
into shoes he feared would not fit: 
becoming master of a threatened 
trade (the motor car was speeding 
onto the scene). In 1923, at the age of 
60, Sturt wrote The Wheelwright’s 
Shop, an account of 36 years of 

running the family business, and 
how he had mastered his own 
profession just at the point when 
it became obsolete. Here, Judith 
Kampfner presents this delightful 

reading of Sturt’s book by actor 
Robert Powell, interspersed with 
modern-day accounts of what it’s like 

to work in imperilled crafts. RW

As we edge 
closer to 
summer, plan 
some recipes 
with the 
season in 
mind. 
Samphire 
comes early 
in the season 
and is a 
wonderful 
sea vegetable  
– delicious 
with another 
sea delicacy: 
crab

This walk takes you through waterside meadows, 
across weirs and along peaceful farmland tracks

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

μCONSUME THIS: Pagan 
ritual becomes Christian 
tradition (again). The gifting 
of Easter eggs is, of course, 
widespread, but the giving 
and receiving of decorated 
eggs started in the ancient 
world and was a rite of spring. 

CRAB AND SAMPHIRE SALAD
Serves 4

40g (podded weight) peas
salt and freshly ground black pepper
handful of samphire, trimmed
60g (podded weight) broad beans
handful (50-60g) of small salad leaves, such as 
pea shoots, land cress or harvested sea 
vegetables
200-250g freshly picked white crab meat
For the dressing:
1 tbsp cider vinegar
1 tsp Suffolk mustard
4  tbsp rapeseed oil

μCook the peas in boiling salted water 
with a pinch of sugar for 3-4 minutes 
until tender, drain and leave to cool.
μBlanch the samphire briefly in boiling 
salted water, then drain and leave to cool.
μCook the broad beans in boiling salted 
water for 3-4 minutes until tender, then 
drain and leave to cool. If the broad beans 
are large, then remove the outer skins.
μMake the dressing by mixing all of the 
ingredients together and seasoning 
lightly.
μTo serve, toss the vegetables and salad 

leaves in the dressing, season and 
arrange on plates, then scatter the crab 
meat over the salad.

μRecipe is taken from British Regional 
Food by Mark Hix (Quadrille, £14·99. 
To order: www.quadrille.co.uk).

CLASSIC FOR SUNDAY
CROZES HERMITAGE 2005, 
CAVE DE TAIN
Sainsbury’s, £7·99

The French still have a 
virtual monopoly on 
wines that are rich and 
spicy without 
overwhelming the 
senses. This delicious 
red rhône is made 
from syrah – or 
shiraz as it is also 
known – a grape 
that is often used to 
make wines that 
are so heavy and 
impenetrable that 
it can be hard to 
finish a glass. With 
its layered, 
peppery flavours, 
there’s a chance 
that you might 
reach the end a 
glass of this a 
little too soon. 
GILES KIME

THE BOOK
THE SECRET HISTORY, 
BY DONNA TARTT

Tartt was only 28 when 
The Secret History was 
published but she already 
knew how to cut a dash in 

her elegantly tailored men’s suits, 
quoting Greek to befuddled journalists in 
interviews, and winning an advance of 
$450,000 for this, her first novel. Back in 
those heady days (1992), The New York 
Times likened her compulsively readable 
thriller, which unfolds around a clannish 
group of Greek students at an elite New 
England college, to a combination of 
Dostoyevsky, Euripides, Easton Ellis and 
Waugh. It is indeed a wonderful book, 
seducing the reader with a set of 
glamorous, arrogant and morally 
questionable characters while exploring 
the terrible and various psychologies of 
guilt. The more than 600 pages will pass 
in a flash. HORATIA HARROD

THE BEST TIME IN THE FRESH AIR

SEE ‘SEVEN’ MAGAZINE PAGES 44-64 FOR FURTHER TV AND RADIO LISTINGS
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DISTANCE: 6.75 miles (10.9km)  DURATION: 3 hour 30 minutes
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THE BEST TIME AT YOUR TABLE

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

T

The Sunday Lunch Club
PUZZLES

Three great recipes for hot cross bunsButtered hot cross buns with Wensleydale cheese: toast 

and butter two richly Fruited Hot Cross Buns. Slice 100g 

Wensleydale cheese and divide between the four halvesChocolate hot cross bun pudding: preheat oven to 180°c, gas 

mark 4. Lightly grease a 1.5 litre ovenproof dish. Layer in four 

Richly Fruited Hot Cross Buns, sliced and lightly buttered,

sprinkling 50g grated plain chocolate in bertween the slices.

Beat together three medium eggs, 450ml semi-skimmed milk 

and 25g caster sugar; pour over the slices. Bake for 35-40 

minutes, until the custard has set and the pudding is golden 

brown. Serves 6

Hot cross bun & cherry glory: take two pretty serving 

glasses, and in each place one scoop vanilla ice cream, a 

quarter of a toasted Richly Fruited Hot Cross Bun, cut into 

chunks add a few Royal Crown Morello Cherries in Syrup 

(drained, reserving the syrup). Repeat the layers of hot cross 

bun chunks and cherries, finishing with a dollop of lightly 

whipped double cream mixed with a sprinkling of icing sugar.

Top with a drizzle of the reserved cherry syrup. Serves 2

Free hot cross buns 
from Waitrose

N
icholas & Harris make all of Waitrose hot 

cross buns at a bakery in Salisbury and if 

you pass by at this time of year, your nose 

will tell you what they’re making. Nicholas 

& Harris have been making hot cross buns for 150 

years, and their bakers still apply the crosses and 

the sticky glaze by hand, just as they’ve always 

done. At Nicholas & Harris they say the secret to 

making hot cross buns is using the best fruit, and 

lots of it, and the right balance of spices. 

For more recipes, egg decorating templates and 

tips on how to plan your very own Easter egg hunt 

visit www.waitrose.com/easter.

We’ve teamed up with Waitrose to offer 

every reader a free pack of Richly Fruited 

Hot Cross Buns worth £1.25

.co.uk/promotions

Free pack of Waitrose Richly 

Fruited Hot Cross Buns 4s

Take this original coupon to your nearest Waitrose store to collect a pack of Waitrose 

Richly Fruited Hot Cross Buns (rrp £1.25). Valid Sunday, April 5, 2009 only. Terms and 

conditions apply.

Terms and conditions
This voucher is redeemable at all UK Waitrose stores that stock Waitrose Richly Fruited Hot Cross 

Buns 4s on Sunday, April 5, 2009 only. Only one voucher per customer per transaction. The offer 

applies in-store only and excludes orders placed online or by phone. The coupon can only be used 

once and must be surrendered during the transaction. Exchange or sale of this coupon for profit is 

prohibited. Waitrose reserves the right to reject this coupon with reasonable cause. Copies of this 

coupon will not be accepted. No cash alternative. John Lewis plc partners are not entitled to use 

this promotion. Available while stocks last on this 

product only.

To the retailer
Waitrose will redeem this voucher at its face value of 

£1.25 provided it has been received for Waitrose 

Richly Fruited Hot Cross Buns 4s. Waitrose reserves 

the right to refuse payment against any altered, 

defaced, damaged or copied coupons. Please send to 

S&N UK (Valassis), Corby, Northants NN17 1NN.


