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

I
t’s only a thought, but why did 
Flybe find it necessary to hire 
actors to fly back and forth 

between Norwich and Dublin, 
in order to reach some 
passenger target? Couldn’t they 
have offered free flights to 
customers, saving themselves 
money, and doing themselves a 
bit of good with publicity at the 
same time? And if they haven’t 
got enough customers that want 
to fly to Dublin, why are they 
bothering? Why keep a route 
open that nobody wants? On 
the other hand, lots of people 
have flown, and want to 
continue to fly from Heathrow 
to Shannon, but that’s been 
closed ... Don’t get me started 
... And if the thousands of bags 
of lost luggage being sent from 
Terminal 5 Heathrow to Milan 
for sorting and dispatch 
supposedly come from only 
European destinations, surely 
they’ve been sorted already? 
Welcome to the wacky world of 
airlines and airports, where, just 
because you’ve booked and 
paid for your flight, you needn’t 
think that you’re entitled to a 
seat, if they’re overbooked. 
Where, for added convenience, 
you may pre-book your 
boarding card on your 
computer and then queue at the 
Fast Bag Drop just before you 
line up behind the hundreds 
crawling towards security, 

where you’ll eventually be 
treated like a criminal, if your 
tub of hand-cream is too large.

μOn BBC1, a chef selects pike, 
a fish that tastes like the bottom 
of a muddy river, pounds its 
flesh to a paste, and then 
moulds it into what look like 
long sausages. On the other 
side of the kitchen, another 
Michelin-starred maestro 
serves monkfish cheeks three 
different ways (raw, marinated 
and unbelievably, cooked) with 
pork on the side. All of this in 
the name of “modern” British 
food. Meanwhile, on BBC2, our 
Delia takes time out from 
Norwich City FC’s AGM to 
throw together a tin of mince 
and some frozen mashed 
potatoes and calls it shepherd’s 
pie, in the name of good old 
“British home cooking”. Just in 
case you missed his latest blast 
of publicity, the painfully shy 
Jamie Oliver is about to 
demonstrate the health-giving 
benefits of  war-time cooking. 
Then we’ve got Gordon, Marco, 
Nigella, Ainsley and all the other 
coulis and jus merchants 
bending our ears. When that 
“ingredients expert” on 
Masterchef shouted “Cooking 
doesn’t get any tougher than 
this!”, he wasn’t kidding. It’s 
an overdone dish, burnt to 
a frazzle.

μCONSUME THIS: How times 
change. Just over two years 
ago, the major supermarkets 
were all applying to sell 
alcohol around the clock. Now, 
Asda, for one, is riding the tide 
of binge-drinking disgust and 
tomorrow stops selling alcohol 
between midnight and 6am in 
its town-centre stores.

 

BEETROOT SOUP WITH CREME FRAICHE AND 
GOAT’S CHEESE
Serves 4 (starter)

500g (1lb 4oz) beetroot (about 4 large ones)
1½ tbsp olive oil
1 large shallot, peeled and chopped
1 garlic clove, peeled and chopped
30g (1oz) butter
splash of balsamic vinegar
1 litre chicken stock
few thyme sprigs, leaves only
sea salt and black pepper
To serve:
100g (3½oz) crème fraîche
50g (2oz) soft goat’s cheese
olive oil, to drizzle
small herb leaves, eg. baby amaranth or purple basil

μPeel and finely chop the beetroot. Heat 
the olive oil in a medium-large saucepan. 
Add the shallots and garlic and cook, 
stirring frequently, over a medium heat for 
5-6 minutes until the shallots are soft. Add 
the butter and allow to melt, then tip in 
the chopped beetroot. Stir well and cook 
over a high heat for another 5 minutes. 
Deglaze the pan with a splash of balsamic 
vinegar and let it boil dry. 

μPour in the chicken stock and add the 
thyme leaves. Bring to the boil, reduce the 
heat and simmer for about 40-50 minutes 
or until the beetroot is very soft.
μWhile still hot, transfer the beetroot to a 
blender or food processor, using a slotted 
spoon. Pour in some of the stock and blend 
until smooth. Pass the mixture through a 
fine sieve into a clean pan. Stir in more of 
the stock until you reach the desired 
consistency. Season generously with salt 
and pepper to taste. Reheat the soup if 
serving hot, or if serving cold, allow to cool 
and then chill for a few hours.
Jason Atherton’s recipe is from Maze, The 
Cookbook (just published, Quadrille, £20)

CLASSIC FOR SUNDAY
LAURENT MIQUEL NORD 
SUD SYRAH  2005
Tesco, £7·25

For anyone looking for 
wines with a sense of 
place, there are few more 
fruitful hunting grounds 
than the Languedoc 
where the best wines 
have a distinctive local 
flavour all of their own. 
This is one that has a 
rich character 
wonderfully suggestive 
of the warm earth in 
which the vines were 
grown. You would be 
unlikely to find a wine 
with the same 
combination of 
concentrated layers of 
flavour and spicy overtones in any 
other part of the world. Like so many 
of the area’s reds, it’s an ideal 
partner to robust dishes, particularly 
grilled meat and hearty, garlic-laden 
stews. GILES KIME

Jason Atherton 
is executive 
chef at the 
Michelin-
starred Maze 
restaurant in 
central 
London. Here, 
he gives us the 
perfect recipe 
for a much 
underused 
vegetable

CORFE COMMON
DORSET

Distance: 1½ miles (2·4km)
Duration:  30 minutes

μFrom the Corfe Castle ticket office, 
walk up West Street, once the main 
road through the village. It was known 
as “Poo Alley” due to the number of 
animals driven along it to the common.
μTurn right towards West Street car 
park. At the end of the car park, turn 
right again and follow a path along the 
edge of the field. This is the “Halves” or 
“Haws”, communal land once used for 
strip-and-furrow farming. Families 

would each have had a strip on which to 
grow their own food, much like 
allotments today. 
μGo through the gate and stop at 
Copper Bridge. Built in the 1800s, this 
used to be on the main road to Church 
Knowle. A ford for animals would have 
crossed the river here, too.
μTurn left up a slope (almost going 
back on yourself) and follow a hedge 
until you reach a road.
μCross the road and turn right. 
Take a path over a small stream and 
uphill. Continue past a mound until 
you reach the crest of the hill. From 
here you can see the nearby village 
of Kingston.

μFollow the trail along the top of the 
ridge, keeping Corfe Castle on your left. 
Bronze Age barrows house the remains 
of 4,000-year-old burials.
μWalk to a large burial mound at the 
end of the ridge and enjoy a fantastic 
view.
μDrop down towards the lower 
common. Look back and see the 
“hollow ways”.
μFollow a path across to the edge of 
the common. A cul-de-sac leads you 
onto the Halves again. Signposts then 
mark the way back to Corfe Castle.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μOther National Trust events in the area include a 
“Three Quarries” walk on Tuesday, 10.30am-
12.30pm from Corfe Castle. Booking for the escorted 
exploration is essential (01929 480609); no 
additional charges to normal entrance fee.

Corfe Common is Dorset’s largest piece of common land, 
and although this is a gentle stroll around National Trust 
land, walkers will still enjoy some spectacular views
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TELEVISION
LOUIS THEROUX’S AFRICAN HUNTING HOLIDAY
BBC2, 9pm

From within a hide in the South African bush, a small 
girl looks down the sight of a gun and takes aim. Louis 
Theroux looks on justifiably shocked. But like many a 
Theroux inquiry, this thought-provoking story is 
complicated. He is looking at South Africa’s 
controversial hunting industry, where the fencing, 
feeding and breeding of wild animals by former 
farmers makes it easier to kill for pleasure than 
ever before. It’s so easy that novice hunter Ann-
Marie, one of numerous visiting Americans, secures 
a trophy the first time she picks up a weapon. She 
sports full make-up and doesn’t break sweat. The 
inconvenient truth is that in this part of Africa, species 
haven’t been poached out of existence; animal 
numbers, in fact, keep increasing. PATRICIA WYNN DAVIES

RADIO
A DANCE TO THE MUSIC OF TIME
Radio 4, 3pm

It must have been no straightforward 
matter to adapt Anthony Powell’s 12-book 
sequence of novels about mid-20th 
century English social life into a 
manageable six-part Classic Serial. But 
Michael Butt has pulled it off, aided by 
the inspired casting of Corin Redgrave 
as the older Nicholas Jenkins and 
retrospective narrator. Tom McHugh 
kicks off proceedings as the young 
Nicholas in the sexually charged 
atmosphere of his minor English 
public school, where he encounters 
Widmerpool, the misfit who turns out 
to loom large in his life. PWD

THE DVD
EXCALIBUR

John Boorman’s 
extraordinary, revisionist 
take on Arthurian 
legend boasts a silver 
Camelot, an eccentric, 
skull-capped Merlin 
and a thickly west-
country-accented King. 
Arthur Pendragon, bastard son of Uther, is as surprised as 
anyone when he pulls the legendary sword from the stone and is 
crowned King of England. Mentored by the mysterious wizard, 
he grows as both man and leader, and the health of the country 
becomes indistinguishable from his own. Unashamedly 
patriotic, this paints a picture of an England both delicate and 
brutish. And as Orff’s O Fortuna crescendos majestically, the 
heart lifts and the fire of national pride burns bright. IAIN GRAY

THE BOOK
THE STORY OF SAN MICHELE, BY AXEL MUNTHE

In 1875 Axel Munthe, a brilliant young 
Swedish doctor, fell in love with a ruined 
Tiberian villa perched on a cliff-top on the 
island of Capri. After 15 years as a high-
society physician in Paris, with the famous 
neurologist Dr Charcot as mentor and patients 
ranging from countesses to prostitutes, he 
returned to turn the ruins into the house of 
his dreams. The result was the Villa San 
Michele, now a major tourist attraction. 
Munthe’s memoir, full of rhetorical flourishes 
and witty anecdotes, brings back to life an 
eccentric, philanthropic and fearless man 
whose adventures also included treating 
victims of the 1883 cholera epidemic in 
Naples.  KATIE OWEN

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

SEE ‘SEVEN’ MAGAZINE PAGES 57-80 FOR FURTHER TV AND RADIO LISTINGS
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2 for 1 West End theatre tickets

T
he West End boasts some of 

the world’s finest musical and 

theatre productions. Today we 

are giving you the chance to 

purchase two tickets for the 

price of one to a selection of the best.

Shows included in this offer:

Les Misérables 

Queen’s Theatre, Shaftesbury Avenue, 

London W1 – offer valid on tickets priced 

£55 only: 

Now in its 23rd year, Les Misérables is 

the world’s longest running musical. This 

stunning adaptation of Victor Hugo’s 

masterpiece has been seen by 

more than 54 million people worldwide in 

38 countries and 21 languages.

Chicago

Cambridge Theatre, Seven Dials, 

London WC2 – offer valid on tickets 

priced £52.50 only:

Already the longest running American 

musical ever to play in London, this 

multi-award winning production boasts 

unique choreography and a sizzling score 

including the classic All That Jazz. 

The Merry Widow 

English National Opera, London 

Coliseum, St Martin’s Lane, London 

WC2 – offer valid on all tickets prices: 

John Copley directs a major new 

production of one of the world’s best-

loved operettas, reviving the laughter, 

glamour and romance of the classic 

Hollywood films that were inspired by it. 

Stars Alfie Boe and Amanda Roocroft. 

Monty Python’s Spamalot 

Palace Theatre, Shaftesbury Avenue, 

London W1 – offer valid on tickets priced 

£55 and £60 only: 

Lovingly ripped off from the hit movie 

Monty Python and The Holy Grail this 

musical comedy is filled with big laughs, 

great songs, dazzling choreography, 

special effects and of course, 

historical inaccuracy.

The Lord of The Rings

Theatre Royal Drury Lane, Catherine 

Street, London WC2 – offer valid on 

tickets priced £60 only: 

With an unforgettable score, 

heartfelt performances and innovative 

special effects, The Lord of the Rings
delights audiences of all ages, and 

redefines your experience of a night 

at the theatre. 

The Sound of Music 

London Palladium, Argyll 

Street, London W1 – offer valid 

on tickets priced £55 only:

This timeless production touches 

the hearts of all ages and features 

some of the most memorable songs 

ever performed on stage including 

My Favourite Things, Do-Re-Me and 

The Sound of Music.

We Will Rock You 

Dominion Theatre, Tottenham Court 

Road, London W1 – offer valid on 

tickets priced £55 only: 

In it’s sixth year, this Queen mega-

musical includes 32 of the band’s classic 

hits, including Killer Queen, Bohemian 
Rhapsody, Radio Ga Ga and We Will 
Rock You.

How to book
Call 0871 620 4015 and quote 

‘Telegraph Offer’ to buy two tickets 

for the price of one to your chosen 

production. Offer restricted to certain 

days and times, see terms and conditions 

for details.

Buy one ticket and get one 

free to some of London’s most 

popular shows.

Terms and Conditions:1. Details on this page form part of the terms and conditions. These offers cannot be used in conjunction with any other offer or promotion unless stated otherwise. 2. Bookings cannot be made in person at the theatre box office or online. 3. Offer strictly subject to allocation availability. 4. Tickets must be booked in pairs. 5. Booking and transaction fees will apply, ask at the time of booking. 6. Tickets for Spamalot, The Sound of Music, The Lord of the Rings, and We Will Rock You are valid for 

Monday to Friday performances and Saturday matinees from Monday, April 7 – Monday, June 30, 2008.  7. Tickets for Chicago are valid for Monday to Thursday performances and Friday matinees at 4:30pm from Monday, April 7 – Monday, June 30, 2008 and Saturday matinees on May 3, 10, 17 and 24.  8. Tickets for Les Misérables are valid for Monday - Friday performances from Monday, April 7 - Monday, June 30, 2008. 9. Tickets for English National Opera’s production of The Merry Widow are valid for the following 

performances - April 29 / May 1, 6,,7, 9, 20, 21, 29, 30 at 7.30pm, April 26 and May 10 at 6.30pm and May 3 at 3pm. Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.


