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O ne of the things about 
getting old is that things 
you took to be inviolate 

are suddenly, well, violate. The 
news that viewing figures for the 
BBC’s flagship children’s 
programme Blue Peter have 
fallen to below 200,000 has sent 
a shockwave through middle 
Britain. Is it possible that like 
the Jimmy Young Programme
and The Dance Band Days, it, 
too, could soon disappear? As if 
this weren’t dismal enough, 
there has been the 
simultaneous publication of ex-
presenter Peter Purves’s racy 
memoir of life behind the 
model railway layouts – liaisons 
with co-presenters, drinking 
sessions with John Noakes, and 
worse still, the news that my 
beloved Petra, the Blue Peter 
dog, was a disagreeable 
creature, likely to attack unwary 
guests without provocation. 
With each revelation I sense the 
fabric of my childhood being 
ripped like tracing paper. 
They’ll be telling us next that 
banking bosses are numerically 
incompetent and members of 
the House of Peers are 
susceptible to bribery.

μLove has been in the air this 
weekend. But for those of you 
handing over large sums to 
companies promising romantic 
introductions to Mr or Mrs 
Right, a word of advice: save 

yourself the money and wear a 
Blue Peter badge instead. I can 
testify to its potency as a 
conversation starter. In fact, 
you’ll be besieged by well-
wishers the moment you enter a 
room, each wanting to know 
what act of heroism gained you 
the coveted item. And with the 
programme’s reputation for 
wholesomeness (at least until 
Purves’s biography) you’ll be 
regarded with complete trust 
and amity. The snag is getting a 
badge in the first place. But if 
rescuing kittens from blazing 
barns and helping the elderly 
isn’t to your taste, you can get 
them on the internet for a 
tenner; cheaper than a round of 
drinks – and far more effective.

μWhat a difference a recession 
makes. The new TV ads for the 
Halifax Building Society are a 
more telling indication of 
changing times than any 
number of apologies from top 
financiers. Where once we had 
the ubiquitous Howard surfing 
his way towards the good life, 
he’s been consigned to the 
dustbin of TV trivia, replaced 
overnight by blushing office 
staff forming human pyramids 
to personally deliver a fiver to 
prudent savers. How sweet.

Perhaps they should throw in 
a Blue Peter badge as well. That 
really would get the Halifax 
noticed.

DOVESTONE RESERVOIR
DERBYSHIRE
Distance: 8 miles (12·9km)
Duration: 3 hours

μFrom the main car park, cross over the 
dam; continue above the shoreline. Climb 
near the end; drop to Yeoman Hey Dam.
μFollow the left side of the reservoir. At a 
fork keep to the higher path, rising gently 
to the next dam. Follow the left side of 
Greenfield Reservoir; wind on up the 
narrowing valley. Climb more steeply to 
more waterworks where the valley forks.
μSkirt right above a tunnel entrance; take 
a rough path up the right branch. Cross 

the stream when a little crag blocks the 
way; the path is steep and rough. After 
some wet patches the clough opens out.
μCross the stream and go up right to a 
marshy terrace. Keep climbing to the right 
where the slope is less steep. A path 
materialises just below the plateau edge. 
Cross a stile then follow the top of the 
crags past the Trinnacle. After about 
440yds (400m) the path forks. Go left.
μOver a stile, with a cairn just beyond, 
and a near-level path across the moor. 
Above a ruin, bear left up a short stony 
slope reaching the plateau near Ashway 
Cross. Continue along the edge of the 
moor; swing left to cross a stream then 

back right. Where the path is unclear 
follow the boundary between peat and 
rock. Beyond the isolated Fox Stone the 
route bears a little left, passing the 
remains of a stone hut: Bramley’s Cot.
μContinue along the moor edge, crossing 
Charnel Clough. The path swings left 
above the valley until the dam of Chew 
Reservoir appears. Watch out for the 
unfenced edge of a quarry. Skirt this and 
down a grass slope beyond to the road.
μDescend road until gradient eases. Just 
before a gate, drop left to a ridge. Take the 
obvious rising path beyond. Slant right 
before a plantation, past boulders. Rejoin 
road past the sailing club to car park.

Taken from the AA’s 50 Walks 
Waterside, £7·.99. To order: www.

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

PEAK DISTRICT NATIONAL PARK AUTHORITY

THE DVD
AUDITION

If the saccharine 
excesses of St 
Valentine’s Day have 
left you nauseous, 
then take refuge in 
Takashi Miike’s 
astonishingly grisly tale of crushed 
dreams, lost love and missing 
appendages. Aoyama, a widower, is 
urged by his son to re-marry, so a friend 
organises a fake film audition to help 
him to find a partner. The plan seems to 
have worked when Aoyama becomes 
entranced by Asami, a demure young 
ballet dancer. But is she everything she 
appears to be? Part-Vertigo, part-Misery, 
this questions our inability to move on 
from past events, and our irrational 
desire for perfection in others despite 
our own flaws. Be warned, however: it is 
certainly not for the faint of heart or 
weak of stomach. 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
DAMAGES
BBC1, 10.20pm (NI, 10.40pm; Wales, 11.10pm)

Glenn Close is no stranger to playing ruthless 
women, and returns to our screens in fine 
form in the second series of this addictive 
US legal thriller. Close plays Patty Hewes, 
a manipulative New York lawyer who, at 
the end of the first series, fiendishly 
secured a settlement deal with corrupt 
billionaire Arthur Frobisher (Ted 
Danson). Suspiciously, Patty has since 
been focusing her talents on setting up 
a charitable foundation. But she can’t 
stay out of the legal fray for long, as an 
old acquaintance (William Hurt) embroils 
her in a murder case apparently connected 
to corporate fraud in a large energy 
company. The testiest thorn, though, will 
prove to be Patty’s increasingly masterful 
protégée Ellen Parsons (Rose Byrne), who 
suspects Patty tried to have her killed, 
and is now on a venomous mission to 
destroy her mentor. RACHEL WARD

RADIO
SUNDAY FEATURE: DARWIN’S 
CONUNDRUM
Radio 3, 9.30pm

The BBC’s Darwin Season continues 
with an exploration of the naturalist’s 
complex relationship with religion, 
by looking at his own letters. In the 
years following the publication of On 
the Origin of Species, Darwin’s 
supporters and critics wanted to 
know about his faith and what 
implications his theory of evolution 
would have for Christianity. 
Cambridge University Library 

houses a collection of 9,000 of 
Darwin’s letters, written in “quite 
untidy writing” that show the young 

student wrestling with his beliefs as he 
documented his scientific findings. 
Despite his Unitarian family background, 
Darwin, who at one stage was training to 
be a priest, is startlingly candid about his 
growing agnosticism. RW

Keep out the 
cold and 
inclement 
weather with 
this warming 
winter 
pudding from 
Skye Gyngell 
– the brandy 
gives a kick 
to this 
traditional, 
comforting 
dish

A magnificent walk beside a series of reservoirs and 
along the open edge of Derbyshire moorland

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

μCONSUME THIS: Today 
marks the culmination of The 
World’s Original Marmalade 
Festival 2009 at Dalemain at 
Ullswater in the Lake 
District. In attendance: 
Paddington Bear, of course 
(www.marmaladefestival.com).

LITTLE BAKED APPLES
Serves 4

4 Cox’s or Russet apples
8 blanched almonds; 2tbsp apple brandy (or 
Cognac or ordinary brandy); 1tbsp currants; 
1tbsp sultanas; 1tbsp raisins; finely grated zest 
and juice of 1 orange; finely grated zest of 
1 lemon; 3tbsp muscovado or soft brown sugar; 
2tbsp unsalted butter, melted

μPreheat the oven to 180C/350F/Gas 4. 
Wash the apples and set aside. Warm the 
almonds on a baking tray for a few minutes. 
μGently warm the brandy in a small 
saucepan over a gentle heat. Put the 
currants, sultanas and raisins in a bowl, add 
the orange and lemon zest and toss to mix. 
Pour over the orange juice and the warm 
brandy, stir to combine and leave for a few 
minutes to allow the warm alcohol to 
plump up and soften the dried fruit.
μChop the nuts and add to the mixture 
with the sugar and melted butter. Stir well, 
then set aside while you prepare the apples.
μUsing a small sharp knife, remove a 
small slice from the base of each apple, so 
that they will sit comfortably on a baking 
tray without rolling over. Hollow out the 

centre of the apples, making sure that you 
don’t cut right through to the base. Make 
two little cuts in the skin of each apple – 
this will help to deter the skin from splitting 
as the apples swell during cooking.
μSpoon the filling into the apples and 
stand them on a baking tray. Bake on the 
middle shelf of the oven for 20-25 minutes 
or until they are tender when pressed and 
the filling is oozing and bubbling. 
μRemove from the oven and allow to stand 
for 5 minutes or so before serving.

μRecipe is taken from My Favourite 
Ingredients by Skye Gyngell (Quadrille, £25. To 
order: www.quadrille.co.uk).

CLASSIC FOR SUNDAY
ST HALLET POACHER’S 
BLEND 2007
Waitrose, £7·99

Increasingly, the most 
interesting Australian 
whites are those made 
from a blend of two or 
more grape varieties, 
rather than just one. 
Here’s some 
convincing proof – a 
moreish mix of 
semillon, sauvignon 
and riesling from the 
Barossa and Eden 
Valleys that makes 
most Aussie 
chardonnays at this 
price look distinctly 
one-dimensional in 
comparison. A 
satisfying richness 
makes it a versatile 
partner to food, 
particularly anything with 
assertive flavours such as grilled fish 
or chicken. GILES KIME

THE BOOK
BRIGHTON ROCK 
BY GRAHAM GREENE

If you are in need of 
another antedote to 
yesterday’s excesses, 
reading about the 
“romance” between 

Pinkie Brown – a razor-wielding, 
teetotal, teen thug with a surprising (but 
very Greene-ish) concern for his 
immortal soul – and Rose, the naïve 
young waitress he manipulates and 
marries, should fit your black-hearted 
mood perfectly. Published more than 70 
years ago, it remains a defiantly dark 
depiction of the seedy seaside 
underworld operating just beneath the 
candy floss stands and concert halls of 
Brighton’s piers. Greene weaves in 
metaphysical questions of good and evil 
while also crafting a dizzying thriller 
that rushes relentlessly towards a 
devastating finale. 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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DOVESTONE RESERVOIR OLDHAM
DISTANCE: 8 miles (12.9km)  DURATION: Three hours

HALF MILE

START/
FINISH

ANOTHER 
WORLD
MICHAEL SIMKINS

THE BEST TIME AT YOUR TABLE

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

T

The Sunday Lunch Club
PUZZLES

Pansy ‘Friolina Gold’ offer

Complete this order form and send with payment to: Telegraph Garden, Dept SPTE5, PO Box 99, 

Sudbury, Suffolk CO10 2SN, to arrive no later than March 16, 2009. 

Delivery will be made to all UK addresses, offer not available in the ROI. Dispatched from March to April 

2009. Subject to availability. Orders will be acknowledged by letter advising dispatch date. If paying by 

cheque/postal order, please make payable to ‘Telegraph Garden’ and write your name and address on 

the back. Or you may complete your credit/debit card details.

Š I enclose a crossed cheque made payable to ‘Telegraph Garden’ for £                                            

Š Please debit my MasterCard/Visa/Maestro/Delta card (UK ONLY) by £                                          (Delete 

as applicable)

Card number 

Valid from Expiry date Issue no (Maestro) Security code

/ /  
Signature Date

Title First name

Surname

Address

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.

Email address Year of birth 
Only provide if you are happy to receive our offers by email Š This will help us to tailor our offers to you.
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 mail, please  tick here 

Š by phone, 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 

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

5 free Pansy 

‘Friolina Gold’

when you 

order10

.co.uk/promotions

P
ansy ‘Friolina Gold’ will 

endure the winter with 

the odd flurry of 

bloom, ready to burst 

back into life in the spring 

with an explosion of colour 

right the way through until 

the autumn. This vibrant flower 

trails 48-60 inches and flowers 

May to September.

How to order
Purchase five Pansy ‘Friolina 

Gold’ young plants for £7.95, 

or purchase 10 for £15.90 and 

receive five free — save £7.95 

(includes p&p).

Complete the order form , 

right, and send with payment 

to: Telegraph Garden, Dept 

SPTE5, PO Box 99, Sudbury, 

Suffolk CO10 2SN, to arrive 

no later than March 16, 2009.

Delivery will be made to all 

UK addresses. Offer is not 

available in the ROI. 

Orders will be dispatched 

from March to April 2009. 

Subject to availability.

Product Price  Quantity  Sub Total

Pansy ‘Friolina Gold’ 5 £7.95 80549

Pansy ‘Friolina Gold’ 10 + 5 free £15.90 81951

Grand Total


