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Living well For more recipes and great food
ideas go to telegraph.co.uk/foodanddrink
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CALKE PARK AND ABBEY BURTON UPON TRENT

DISTANCE: 1.5 miles (2.4km) DURATION: 30 MINUTES

NATIONAL TRUST

START
FINISH

MILE

The Baroque mansion at the National Trust’s Calke Park
houses a large natural history collection, but for any walker,
nature itself has plenty to offer in the estate’s grounds
CALKE PARK AND ABBEY
BURTON UPON TRENT
Distance: 1½ miles (2·4km)
Duration: 30 minutes
Within its 600 acres of parkland,
Calke has some hidden gems: wood
pasture, birds of prey and more than half
of Britain’s 16 bat species.
μBegin at the main overﬂow car park
and walk down the steps to the pond.
Look for dragonﬂies in the summer. Turn
right and follow the deer fencing to the
top of the hill, until it meets the old park
boundary wall.
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μTurn left away from the deer fence and
follow the path near the wall through the
open parkland and then along through
the Serpentine Wood. This is a good
place to see bluebells. Also look for signs
of badgers (paths, tracks and diggings).
μGo through the kissing gate and
follow the woodland path.
μCome out of the wood into the
Fisherman’s car park. The oldest tree in
the park, The Old Man of Calke, is a
short way beyond the car park through
the wooden gate.
μFollow the stepped path down from
the car park to Betty’s Pond and go
between the two ponds, then bear left
over the stile. A number of Calke’s
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ancient trees (some more than 400 years
old) can be seen around Betty’s Pond.
Veteran trees sometimes have hollow
trunks which can be seen when the
main trunk has broken or “opened”.
Trees become hollow through a natural
process of decay, not because they are
dying, but to increase their stability (an
empty vessel is more stable). Also notice
the piles of dead wood around the estate
that provide an important habitat for
insects.
μFollow the line of horse chestnuts all
the way back to the starting car park.
TOURIST INFORMATION
www.nationaltrust.org.uk/walking
μOther National Trust events in the area include a
Bluebell Walk at Calke Abbey on Saturday at 2pm,
part of the “Walking For Health” scheme. Dogs on
lead welcome. All tickets: £2. Booking not required.
The walk will start in the main car park and will take
approximately 1½ hours.
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erhaps it was the sainted
Delia opening a tin of
custard, but I happened to
mention on the radio that
although my mother “couldn’t
boil water”, there was little she
could do to destroy a custard
straight from the tin, and I
took particular delight in the
“skin” on the top of the bowl.
Rarely have I struck such a
responsive chord in the hearts
of the Great British Public. The
consensus was that there
couldn’t be much wrong with a
man of such discerning taste,
and that I should run for
public ofﬁce. My producer,
Barrowlands Boyd, took the
gastronomic motif a stage
further by rhapsodising on the
“skin” of rice pudding. This
really brought them out from
behind the skirting board.
Of the heaving postbag, I
offer a listener who told of his
late father, who persuaded
Mum to make the custard in a
bowl three times as wide as it
was high, thus achieving the
perfect ratio of skin to custard,
and sparing the family the
unpleasantness of the usual
bout of ﬁsticuffs between his
father and himself. In the case
of the rice pudding, the ratio
was extended to at least six
times as wide as the depth of
pud. My listener went further,
with the culinary hint that, like
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Tony Hancock’s mother’s
gravy, the skin of the pud
should gently undulate, under
a crisp brown texture. It’s a cry
from the heart from a public
pushed to the limit by Jennie
Bond and “Great British
Chefs” which last week
brought us “Rhubarb infused
with tobacco, Chicken Popcorn,
and Conﬁt of Coxcomb”.
μThe way things are going,
we’ll be lucky to have anything
to eat, with prices rocketing,
and the starving rioting. This is
because land has to be turned
over to produce bio-fuels, so
that we won’t get burned to a
crisp by global warming
through use of fossil fuels.
Sorry, but Brussels insists. This
is leading to the cutting down
of vast swathes of forests. Yes,
the same forests that used to
absorb the carbon that is
warming the planet. Do you
ever feel that we’re going
around in circles ?
μI hate to go on about
television treating us all like
eejits, but when Newsnight
reported Gordon Brown’s
“working breakfast” with
bankers, we were shown three
people pretending to be eating,
while having an animated
conversation. I’m not sure I
can keep up.
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‘Here’s to
global warming’

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

μCONSUME THIS: English wines
will feature strongly at the Real
Food Festival starting on
Thursday (until Sunday) at
Earls Court, in London. It
claims to be the biggest
farmers’ market ever, so don’t
forget your shopping bag.
(More information at
www.realfoodfestival.co.uk)

A tasty snack
that is so easy
to prepare and
is perfect for
children’s
parties. This
simple recipe,
from www.
waitrose.com,
is so straight
forward, in
fact, that the
children could
make it
themselves

SWEETCORN FRITTERS
WITH CRISPY
BACON AND GUACAMOLE
Serves 4
100g self-raising ﬂour
150ml semi-skimmed milk
2 organic eggs, separated
Pinch of chilli ﬂakes (optional)
10g curly parsley, ﬁnely
chopped
250g frozen sweetcorn, thawed
4 rashers of smoked English dry
cure back bacon
4 tsp sunﬂower oil, for frying
For the guacamole:
1 ripe avocado, halved, stoned,
peeled and chopped
Juice of ½ lemon
1 tbsp mayonnaise
μSift the flour with a
pinch of salt into a large
mixing bowl. Pour the milk into a jug then
add the egg yolks, chilli flakes if using, and
parsley. Mix well. Gradually add the egg
mixture to the flour, whisking until smooth.
In a clean bowl, whisk the egg whites until

they form soft peaks,
then fold into the batter
along with the
sweetcorn. Leave the
batter to stand while you
make the guacamole.
μUsing a fork, mash the
avocado with the lemon
juice, mayonnaise and
seasoning until smooth
and creamy. Set aside
while you grill the bacon
on a medium heat for 3-4
minutes until crisp.
μMeanwhile, heat a
teaspoon of oil in a frying
pan. Ladle spoonfuls of the
batter into the pan to make
individual fritters about
10cm in diameter. Cook in
batches of 3.
μFry the fritters for 3-4
minutes on each side, until
golden brown, then keep
warm while you cook the remaining batches.
Cut the bacon rashers in half and sandwich
between 3 fritters, to make a stack, then
repeat. Serve topped with a generous dollop
of guacamole.

CLASSIC FOR SUNDAY
DE BORTOLI ALL ROUNDER
SEMILLON 2002
Tesco, £7.19
Australian winemakers
have done a great deal to
raise the proﬁle of
semillon, the grape
that plays an unsung
role in some of
Bordeaux’s most
sought-after pudding
wines and dry whites.
This new arrival at
Tesco is made in the
Riverina region of
New South Wales.
Intense and nutty,
with an array of zesty,
apricotty ﬂavours, it
will make a
gregarious partner to
food – or just a
delightful, slightly
offbeat aperitif.
GILES KIME
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MELVYN BRAGG’S TRAVELS IN WRITTEN BRITAIN
ITV1, 10.45pm

KEY MATTERS
RADIO 4, 2.45pm

A SIMPLE PLAN

ACCORDING TO QUEENEY, BY BERYL BAINBRIDGE

It is not too late to join Melvyn Bragg’s celebratory journey
through the Britain recorded over the centuries by our poets,
prose writers and ordinary folk. The series is good on the eye as
well as the ear, and involves an absorbing slice of social and
cultural history this week: John Clare’s Northamptonshire
countryside and the inspirations for Middlemarch, through
one-time “workshop of the world” Birmingham to
Shakespeare’s Forest of Arden. One underlying theme is that
life in the countryside was cruel for most (ie poor) people;
another laments the price of industrialisation in city and
country alike. We are not in heavy analytical territory — the
literary landscape Bragg covers is too great — but it is a
series of considerable charm. To nominate your own
favourite writing about Britain, visit Telegraph.co.uk/
writtenbritain. PATRICIA WYNN DAVIES

We all came across Bach’s Prelude in C
Major during our piano lessons; now we
can ﬁnd out more than we probably
knew at the time. Ivan Hewett (Daily
Telegraph music writer, Radio 3
broadcaster and Royal College of Music
teacher) presents a new series of short
but fascinating programmes about the
most fundamental choice a composer of
any kind of music makes when starting
to write a piece: which of the 24 keys to
pick. Hewett examines the resultant
moods, starting with the open simplicity
of C major, with the help this week of
choral conductor Paul Spicer. PWD

Two brothers and a
friend ﬁnd $4 million
in a crashed plane
deep in a snowy
forest, and devise a
scheme to keep the money. Soon,
however, greed, suspicion and circumstance start to unravel
their carefully constructed plans. Scott B Smith’s devastating
ﬁrst novel was a masterpiece of moral ambiguity and middleclass horror, asking difﬁcult questions about greed, singlemindedness and how far a “good” man will go for his family. In
the screen version, Evil Dead and Spiderman helmer Sam Raimi
elegantly articulates the isolation of the characters. And
although the callous, relentless brutality of the novel is diluted
somewhat by over-complication and hand-wringing, this is
nevertheless a stunning thriller. IAIN GRAY

Samuel Johnson, David Garrick and Joshua
Reynolds are just three of the historical ﬁgures
brought to eccentric, peevish life in this ﬁctional
account of the lexicographer’s latter years.
Leaving a trail of orange peel in his wake, Dr
Johnson makes erratic progress around
Georgian London in pursuit of his beloved
Hester Thrale, wife of a Southwark brewer and
mother of a disgruntled Queeney, whose adult
commentary provides an alternative version of
the events that shaped her chaotic childhood.
Bainbridge’s eye for absurdities of daily life
lends an authenticity – part hilarious, part
painful – to the relationships. Her triumph is to
have given an apparently exhausted subject
fresh life. KATIE DRUMMOND

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

Free Martha Hill Day Cream worth £12

he new Martha Hill
Mimosa range offers
beauty products which
are free from parabens,
mineral oil and artiﬁcial
colours and have not been tested
on animals.
Mimosa Hydrating Day Cream
embodies this approach. A fragrant
daily moisturiser, it is enriched
with natural anti-oxidants, vitamin
A and active botanicals which
help to soften skin and improve
the appearance of wrinkles and
ﬁne lines.
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To claim your free moisturiser only,
simply follow the instructions right.
Alternatively, if you order any of the
other specially discounted products
below, you will receive the free cream
automatically with no postage and
packaging required.
Other Martha Hill products:
Mimosa Hydrating Cream Cleanser
(100ml), only £6 (normal price £9):
a rich and gentle formula to effectively
remove everyday grime and make-up,
leaving skin smooth, soft and supple
(with avocado oil, cucumber extract
and hydraﬂeur).

Rosewater Skin Tonic (150ml),
only £4 (normal price £5.50): a mild
and gentle tonic to calm, refresh and
prepare skin for moisturising (with
rosewater concentrate, cucumber and
witch hazel).
Mimosa Hydrating Night Cream
(50ml), only £9.50 (normal price
£14.50): a luxurious, rich, nourishing
night cream which moisturises and
conditions your complexion, helping
to reduce the appearance of ﬁne lines
(with beeswax, witch hazel, honey
and hydraﬂeur).

How to claim
To claim your free Mimosa Hydrating
Day Cream only, collect two tokens and
complete the form, right. One token
is printed below, and another token is
available online at
www.telegraph.co.uk/promotions.
Send your tokens with completed form
and a cheque or postal order (made
payable to ‘Beauty Naturals’) for £2 to the
address in the coupon. Free orders only
must be received by Friday, May 2.
Alternatively, if you order any
of the other fabulous items from
the Mimosa range you will receive
your free Mimosa Hydrating Day
Cream automatically.
Complete the form right, making sure
you include your credit cards details,
a cheque (made payable to ‘Beauty
Naturals’) or a postal order for the full
amount. No postage and packaging is
required for additional orders.
For telephone orders or more
information call free on 0800 980 6665.

TOKEN
TWO

Pamper yourself with
a free 50ml jar of
Mimosa Day Cream,
brought to you by
the Telegraph and
Beauty Naturals.
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Martha Hill Day Cream Order form

To place your order complete the form and send with payment to: Beauty Naturals /Telegraph Free
Cream Offer, The Old Vicarage, Laxton, Corby, NN17 3LL.
Product
Mimosa Hydrating Day Cream (50ml)
Mimosa Hydrating Cream Cleanser (100ml)
Rosewater skin Tonic (150ml)
Mimosa Hydrating Night Cream (50ml)
Postage and packaging for free offer only

Price
FREE
£6
£4
£9.50
£2

Qty
1

Total
FREE

TOTAL
Free cream only offer closes May 2, 2008 by post only. All other orders must be received by June 30, 2008. Please allow 28 days
for delivery from receipt of order.
Please check the £2 column in the form to cover postage and packaging if you are claiming the free cream offer only. Postage and
packaging does not apply if you are ordering additional products.

 (For the free hydrating day cream only) I enclose my cheque/postal order (with address on the back) made
payable to Beauty Naturals for £2
 (For orders) I enclose my cheque/postal order (with my address on the back) made payable to
Beauty Naturals 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
This will help us to tailor our offers to you.
When do you usually read the Telegraph?
Weekdays Mon Š Tue Š Wed Š Thurs Š Fri Š Never Š Saturday Most Saturdays Š Occasionally Š Never Š
Sunday Most Sundays 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. This offer is open to residents of UK, Channel Islands and Isle of Man only. This offer is not available in the Republic of Ireland. 2. Details on this page form part of the terms and conditions. 3. Orders for the free Martha Hill Mimosa Day Cream only must be submitted by post and include two tokens. 4. Only one free jar of Martha Hill Mimosa Day Cream per reader and multiple applications will not be accepted. 5. All orders for additional products
from the Martha Hill range will include the free jar of Martha Hill Mimosa Day Cream. 6. All free cream-only orders must be received by Friday, May 2, 2008. All other orders must be received by June 30, 2008. 7. This offer is subject to availability. In the event of Martha Hill Mimosa Day Cream being unavailable, we reserve the right to send an alternative product of equal value. Promoter: Telegraph Media Group Limited.

