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DUNLUCE CASTLE COUNTY ANTRIM

DISTANCE: 8 miles (12km) DURATION: 4 HOURS

WOGAN’S
WORLD
Terry Wogan
t was only a matter of time:
cooked food (research shows)
causes cancer. We’ll just add it
to the list, then, shall we? That’s
beef, bacon, dairy foods, bread
(thick), alcohol, and if there’s
anything left you can eat, don’t
cook it. It’s the eating that’s
killing us. Nil by mouth is the
only answer. Even then, avian
’ﬂu is going to get you. That’s if
you’re not already burnt to a
crisp by global warming. Why
worry if the Government’s on
the take, Iran has got the bomb,
Afghanistan and Iraq are going
to Hell in a hand-cart,
England’s not making the
European Finals, or the housing
market is taking a dive? We’re
not going to make it. We’re all
doomed, Captain Mainwaring.
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This is an DUNLUCE CASTLE TO THE GIANT’S
incredible CAUSEWAY
walk, says CO ANTRIM, NORTHERN IRELAND
Ben
Distance: 8 miles (12km)
Fogle. The ruins of Duration: 4 hours
Dunluce Castle
The north coast of Ireland is ruggedly romantic,
beautiful seaside towns such as Ballycastle,
stand on a sea-cut with
the wild attractions of Rathlin Island and the
crag, and the castle powerful polygonal basalt columns of the Giant’s
Causeway – all 40,000 of them.
itself is often
According to legend, the Giant’s Causeway was
the result of a quarrel between two giants, Finn
described as the
McCool and Benandonner. In reality, it’s the
most picturesque result of lava ﬂows around 55 million years ago.
It was designated as Ireland’s ﬁrst World Heritage
in Ireland. Quite
Site, and is home to at least 200 plant and bird
species.
simply, it’s
stunning
μBegin the walk at the Point Dunluce car park,
turn left on to the Dunluce Road until you reach
a kissing gate on the left.
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μFollow the path down through the ﬁelds and
through the next kissing gate into a housing
development.
μTurn right and go past Portballintrae Bay and
the harbour, then along the footpath by the River
Bush. Cross the footbridge at the end of the path.
μTurn right and follow the river until the
tramway, then turn left and take the path towards
Runkerry until you reach the Giant’s Causeway.
μTo return, take the path next to the tramway,
cross the footbridge over the River Bush then
turn right towards Bushfoot Golf Clubhouse.
μWhen you reach the car park, turn left and
follow the road to a T-junction and then head
back to Dunluce Castle using the roadside
footways.
TOURIST INFORMATION
Giant’s Causeway Visitors Centre: 028 2073 1855,
www.giantscausewaycentre.com.
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.

μGloom is everywhere, this
season of goodwill. Listeners
tell me how they used to look
forward to Christmas: the lights,
the cards, the carols, the family
all around. Now, they’ve already
been warned about the dangers
of shopping online, with
fraudsters eager to pounce on
their identity; they mustn’t shop
in town and leave the house, it’s
the peak time for burglary.
Then, there’s what the glossy
weekend supplements call the
“Stress”. A recent two-page
newspaper spread was entitled
“How To Survive The Family

Christmas”. Apparently, all
journalists’ families are
dysfunctional, so the rest of us
must be similarly argumentative
and irascible. We must also eat
and drink sparingly, lest we fall
down dead from obesity. And
there will be no respite in
January, when we all realise we
have spent too much, and will
still be paying for Christmas
next June. Unless we
“consolidate our loans” of
course, in which case our
children and our children’s
children will be paying off the
debt until Hell freezes over.
’Tis the season to be jolly...
μA friend was disappointed
not to win the Turner Prize this
year. As an allegory of the
remoteness of all art, he
planned to dig a 20ft hole
across the entrance to Tate
Liverpool and deny access to
everyone. Unfortunately, the gas
board got there ﬁrst, and are
going to leave the hole until
2008, and claim next year’s
prize, as an allegory about the
unchanging character of art in a
world full of transition ... a joke
in poor taste. Art may not be
mocked by such triviality.The
Turner Prize, as you know, was
won this year by a man who
once dressed up as a bear and
was ﬁlmed wandering around a
gallery. Now, that’s Real art.

Æ THE BEST TIME AT YOUR TABLE

PRIZE WINNERS MORE GAMES
Nov 25 prize puzzle winners:
Stephen Bennett of Taunton
Ronald Leask of Edinburgh
Mark Higham of Preston
Laura Buxton of Burton
Annette Thwaites of London
Answer: Ron Howard

Seven: four pages of
games, Pages 90-94
Plus Online Games:
visit www.telegraph.
co.uk/crossword and
www.sudoku.
telegraph.co.uk

μCONSUME THIS: A Wiganer
will soon be world champion
– in pie-eating. The town’s
Harry’s Bar holds its annual
bout at noon on Thursday
(“Pie Noon” – ouch) and the
winner will be the fastest eater
of a handmade “sports” pie,
ofﬁcially known as the W-PEC
PiEvolution.

Searching for
seasonal food can
throw up the
occasional
surprise, such as
kale, once a staple
throughout
northern Europe.
It’s something of a
wonder-veg:
nutrient-rich, an
anti-inflammatory
and full of antioxidants. This
week’s recipe
comes from www.
discoverkale.co.uk
– the website is a
little gem

CLASSIC FOR
SUNDAY

PENNE WITH KALE, ROAST
ONIONS AND GORGONZOLA
Serves 4

LES QUATRES CLOCHERS
CHARDONNAY RESERVE 2005
Tesco, £6·99

200g kale
3 large onions, peeled
6 tbsp olive oil
2 tbsp balsamic vinegar
Salt and pepper
300g pasta (penne)
100g gorgonzola, crumbled
Extra virgin olive oil to serve (optional)
μPlace the kale in a large
saucepan and cover with
water. Bring to the boil and
cook for 5 minutes, then drain really well and set aside.
μHalve the onions lengthways, then cut each half into crescent moon shaped slices,
about 1cm thick at the thickest part. Toss these in a roasting tin with 4 tbsp of the olive
oil and the balsamic, and season. Roast in a preheated oven at 200C, gas mark 6 for 3035 minutes, stirring occasionally. The onions should be tender and slightly charred.
μWhile the onions are roasting, cook the pasta in plenty of boiling salted water for
about 15 minutes (it should be al dente). Drain and return the pasta to the saucepan.
Add the drained kale along with 2 tbsp of olive oil and adjust the seasoning if required.
Cook over a medium heat until the kale has warmed through.
μGently stir in the onions and cheese, then drizzle with extra virgin olive oil if required
and serve immediately.
Cook’s tip: If you are not keen on blue cheeses, you can use a strong goats’ cheese
instead. Toasted walnuts are also tasty tossed into the mix.

This delicious
chardonnay is a
pleasing reminder
that there is often
little correlation
between the price
of a wine and its
quality. Made in
the picturesque
vineyards
surrounding the
market town of
Limoux in the
South of France,
its artful balance
of mouthﬁlling
fruit and elegant nuttiness
gives it a quality that outshines
plenty of chardonnays selling for
twice the price. Serve with roast
chicken, pork or almost any type of
white ﬁsh. GILES KIME
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WATCH AGAIN

THE DVD

THE SOUTH BANK SHOW: THE MAKING OF VIVA LA DIVA
ITV1, 10.45pm

IN THE BEGINNING WAS THE SONG
RADIO 3, 9.35pm

DISPATCHES: BRITAIN UNDER WATER
www.channel4.com/4od

BLADE RUNNER: ULTIMATE
COLLECTOR’S EDITION

Operatic singer Katherine Jenkins and recently retired
prima ballerina Darcey Bussell stepped away from their
comfort zones to go on tour in what swiftly became a
sell-out, song-and-dance spectacular (it opened a
fortnight ago). Their worries about the reactions of
critics only went so far, since earlier this year
they invited The South Bank Show to document
the journey from classical singing to Diamonds
Are a Girl’s Best Friend, and from prowess on
pointe to tap-shoe hooﬁng. It’s hard not to
have a soft spot for the blonde songstress; she’s
from the land of song, after all. She also
rather endearingly turns up to all her dance
lessons with immaculate hair and full
make-up. PATRICIA WYNN DAVIES

Take music away from humans and there is
not much left, it is suggested in this Sunday
Feature. But then there is the Oscar Wilde
view, that all art is useless.
The whole subject of music’s impact on,
and links with, human existence is
complicated, the underlying
question being why does music exist at
all? The idea that it’s a key part of
humanity is a fashionable topic just
now, popping up in scientiﬁc forums
aplenty. Ivan Hewett, Daily Telegraph
music writer, Radio 3 presenter and Royal
College of Music teacher, sets off to unravel
the theories. PWD

With an opening threat sounding more like the
tagline to a horror movie – “the summer ﬂoods
and why you could be next” – this programme
follows the conventions of the “disaster-waitingto-happen” documentary to the letter.
Experts predicting catastrophic ﬂooding in the
near future and emotional homeowners sifting
through the wreckage of their lives are
combined with dramatic footage of roof-top
rescues and a computer-generated simulation of a dam
breaking.
Sometimes guilty of relying on fear rather than facts to
drive the narrative, this is still a riveting programme,
though best enjoyed in front of a roaring log ﬁre sipping a
nice cup of tea. IAIN GRAY

Twenty-ﬁve years after Ridley Scott’s now
classic adaptation of Philip K Dick’s sci-ﬁ
novel Do Androids Dream of Electric Sheep
ﬂopped at the box ofﬁce, he has at last
released what he calls his “deﬁnitive
director’s cut” of the ﬁlm.
This ﬁve-disc box set, out this week,
includes this dark and dehumanised Final
Cut (complete with never-before-seen footage) as well
as all four previous versions of the ﬁlm, so you can pick
your ending depending on how cynical you’re feeling.
All are digitally remastered and accompanied by a
plethora of commentaries, documentaries and
deleted scenes, collectably presented in a tin case.
REBECCA DAVIES

SEE ‘SEVEN’ MAGAZINE PAGES 65-88 FOR FURTHER TV AND RADIO LISTINGS
promotion

Win a state of the art Garmin satellite navigation system
To celebrate the
launch of Halfords
Bluffers Guide
we’ve teamed
up with Halfords
to give away
15 Garmin Nuvi
660FMs.
ith Christmas Day fast
approaching, satellite
navigation systems are
sure to be one of the
most popular presents
this festive season.

W

Voted Auto Express Best Buy,
the Garmin Nuvi 660FM features a
ﬁngertip 4.3 inch wide touch-screen
display, pre-loaded European street
level mapping, safety camera data,
Bluetooth for hands-free calling and
an FM transmitter. This allows you to
hear directions, calls and MP3 tracks
through your car’s speakers.
This compact travel companion also
comes complete with the latest Garmin
technology including an innovative
anti-theft feature and points of interest
import capability.
Research by Halfords shows that
many consumers ﬁnd technology hard
to understand, so they have produced
this useful product guide to in-car
technology. It is downloadable from
www.halfords.com/new.

How to claim

To enter simply call 0870 830 3439
and follow the instructions. Deadline for
entries is midnight, Monday December

10, 2007. Calls cost no more than 8p
per minute from a BT landline. Calls
charged from other networks may vary.

.co.uk/christmas
1. This prize draw is open to residents of the UK, Channel Islands, Isle of Man and Republic of Ireland aged 18 years or over, except employees of Telegraph Media Group Limited and Halfords, their families, agents or anyone else professionally associated with the draw. 2. 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 winners’ names and counties can be obtained by sending a sae to Telegraph Garmin Satellite Navigation System Winners, Telegraph Promotions Department, 111
Buckingham Palace Road, London SW1W 0DT between December 12, and December 31, 2007. 4. All entries must be received by midnight on Monday, December 10, 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. Fifteen entrants shall each win a Garmin 660FM satellite navigation system. 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 Halfords. Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

