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JERUSALEM CHICKEN
Serves 4

4 free-range chicken quarters
2 medium-sized onions
450g (1lb) Jerusalem artichokes
175g (6oz) mushrooms
½ lemon
4 sprigs thyme
salt and pepper
1tbsp corn oil

μ Heat the corn oil in a large
saucepan and add the
chicken quarters. Fry until
they are brown and the juices
are sealed in. Remove from
the pan.
μ Chop the onions and put
them into the saucepan and
sauté until tender. Add the
chicken stock and the grated
rind and juice of half a
lemon, the sprigs of thyme
and salt and pepper.
μ Peel the Jerusalem
artichokes, coarsely dice and
add them to the pan.
μ Bring to the boil and put

the chicken pieces back in.
Cover, reduce the heat and
simmer for 30 minutes.
μ Slice the mushrooms and
add them to the pan. Re-
cover and continue cooking
for 10-15 minutes until the
chicken is tender.
μ Remove the chicken pieces
and put them in a warm
serving dish. Garnish with a
few of the slices of
mushrooms and diced
artichoke.
μ Put the remaining
vegetables and stock through
a liquidiser and blend to a
smooth purée.
μ Pour over the chicken and
serve hot.

The recipe was taken from 
www.allotment.org.uk and 
John Harrison, who runs the 
site, says that Jerusalem 
artichokes are one of the easiest 
plants to grow if there’s space 
and they are very productive. 
Plant tubers in the spring.

CLASSIC FOR SUNDAY
COLLIOURE BLANC 2006
Marks & Spencer, £9·99

The area around Collioure,
the exquisite French port a
few miles from the
Spanish border, is well
known for its rich,
heady reds. Less
trumpeted are its
whites, which have an
uplifting freshness,
making them a great
choice for hot
summer days. This is
one of them – a
wonderfully
individual blend of
five different grapes
that combine to
create a satisfying
wine with a
beginning, a middle
and an end, and
which is a perfect partner to simple fish
dishes such as sardines, mackerel – or
that mainstay of Collioure’s gastronomy,
the anchovy. GILES KIME

The Jerusalem 
artichoke doesn’t have 
much to do with 
Jerusalem, and isn’t 
even related to other 
artichokes. While it 
may not be to 
everyone’s taste, this 
nutty vegetable can be 
sweet and quite 
versatile, and it is 
incredibly easy to 
grow on your own 
plot – though they 
won’t be ready for 
eating until autumn

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

T
he good news that our
caring Government is to
offer us more choice as to

where we would like to pop our
clogs brought an overwhelming
surge of gratitude from the
grateful citizenry, who wished
to register their interest straight
away, the better to be at the
forefront of the queue for the
more popular locations at which
to meet the Grim Reaper.
Understandably, many men
opted for death in the sunshine,
say the Côte d’Azur, in the arms
of a blonde nymphomaniac
whose father owned an off-
licence, having recently
completed a lap of the Top Gear
track in record time. Others
chose to spend their last hours
on a nudist club 18/30 beach in
California, watching women’s
beach volleyball. Frivolous…
Let us not forget that the object
of this kindly-meant legislation
is to allow us to pass to our
eternal reward in the comfort
of our own beds. A friend tells
me that he came very close to
this only last night, when he
dared to suggest that his
evening meal was a tad
overdone.

μ Last week, the two main
arteries from the west into
London were closed to traffic
for hours because of accidents.
One, on the M40, was not lifted

for at least seven hours. The
following day, the M40 out of
London was similarly closed,
for another seven hours. In the
United States, they would have
cleared the aftermath of an
earthquake more quickly.

The week before last, police
closed the same motorway both
ways while they rounded up a
stray dog. And motorists have
the nerve to complain about
exorbitant road and fuel taxes.

μ It is wisely said that political
correctness and commonsense
do not necessarily walk down
the same side of the street. To
avoid the permanent mental
scarring of less able kiddies, a
primary school in Devon has
non-competitive sports days.
There are winners but no
losers. To make up to the non-
winners, they’re holding a
“Kids GotTalent” day, plus a
second sports day in which the
less fortunate can compete. At
which, presumably, there will
be no winners as well as no
losers. A splendid preparation
for life, which we all know is
scrupulously fair and free of
any disappointment. This is the
spirit that wins Wimbledons
and the European Cups. Have
we got a prayer of any sort of
medal at the Olympics? Not
that we’d want to win at
anybody else’s expense.

TROUTBECK VALLEY
CUMBRIA

Distance: 4 miles (6·4km)
Duration: 1½ hours

μ Start at Brockhole Visitor Centre,
which is 2½ miles from Windermere off
the A591. Leave Brockhole, turn right
and walk along the footpath beside the
A591 until you see a bridleway on the
opposite side of the road.
μ Cross the road and follow the track up
towards Middlerigg Tarn. This track is
known as “Wain Lane”. It is a 10th-
century cart lane and was used by

packhorses to bring slate from Troutbeck
down to the lake where it could be
transported by boat.
μ Follow the track past the tarn and
continue along it as it veers to the left.
You can see the route of the aqueduct
along Wain Lane. Look out for single iron
gates supported by sandstone pillars,
which were used for access.
μ When the track meets a road, turn
right. This will take you into Troutbeck
village. You will see Townend House,
above, to the left of the next T-junction
along the road.
μ Continue along the village road past
the barns and interesting houses and up

towards the post office. Turn left here.
μ Follow Robin Lane, which will be
joined by a bridleway on the left.
Continue for 300 metres and then turn
left opposite a pillar on the right. This is
an excellent spot for a view of Lake
Windermere.
μ Follow the track down to a road. Cross
over to Mirk Lane which is directly
opposite.
μ Walk along Mirk Lane back down
towards the A591. Cross the road again
to return to Brockhole.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μ Other National Trust events in the area include a 
wildflowers, habitats and countryside management 
walk on Saturday, 1pm-3pm, at Wasdale, Eskdale 
and Duddon. Booking essential: 01946 723466.

Classic Lakeland scenery, farmland and architecture admired 
by Wordsworth on this circular walk near Windermere
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TOWNEND & TROUTBECK VALLEY CUMBRIA
DISTANCE:  4 miles (6.4km)  DURATION: 11/2  hours

START
FINISH

1/4 MILE
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TELEVISION
SEVEN WONDERS OF THE 
MUSLIM WORLD
Channel 4, 7.30pm

A series of short films
shown over the past
week has been expanded
into a gently-paced,
beautifully-filmed, 90-
minute documentary
about six Muslims
making theirfirst
pilgrimage to Mecca,
opening with stunning
footage of the Kaaba, in
the city’s Grand Mosque. The sight of this monumental black-
and-gold box – built by Abraham, Muslims believe – constantly
circled by thousands of worshippers, would bring a tear of awe to
any eye. En route to a deeper discussion of its spiritual
significance, the journey takes in six more architectural wonders,
including the Alhambra in Granada – home city to one of the
film’s first-time pilgrims  – and Jerusalem’s Al-Aqsa mosque.
Each step is accompanied by insights into the faith and its
connections with everyday lives. PATRICIA WYNN DAVIES

RADIO
IDEAS: THE TRIAL OF EZRA POUND
Radio 3, 9.30pm

Few poets engage directly with
politics and economics; Ezra
Pound did – and was locked up
in a mental institution for 13
years as a result. His is no
simplistic story. He can be
viewed as a genius who
personified a flawed world, as
this top-notch feature –
presented by Sean Street and
produced by Julian May –

shows. Do not miss it. Second World
War broadcasts from Italy were what
did for Pound, but while incarcerated
he wrote the Pisan Cantos,
revolutionising poetic word-patterns.
This wonderful production combines
narrative, interviews and – recalling
Pound’s deeply unattractive uses of
the word Jew – extracts from Bernard
Kops’s play Ezra. PWD

THE DVD
THE PRESTIGE

“Are you watching closely?” And so
begins The Prestige, Christopher “The 
Dark Knight” Nolan’s masterful,
intricate revenge thriller. Fin-de-siècle
London: two magicians (Hugh Jackman
and Christian Bale), once friends, now
bitter rivals, wage an
increasingly vicious
campaign to outdo
each other and create
the most dazzling
stage illusion. The
film constantly
challenges the
viewers’ expectations,
both in its elaborate
non-linear narrative and
audacious revelations. Ultimately
though, it is the committed
performances from the two lead actors
that really help Nolan pull off his
dazzling cinematic trick. IAIN GRAY

THE BOOK
THE BLOODY CHAMBER AND OTHER STORIES, 
BY ANGELA CARTER

Empowered females, beauties morphing
into beasts, sexual predators – these short
stories offer darkly entertaining
depictions of fairy tales. Angela Carter’s
reinventions are subversive and original.
There’s no Disneyesque ideology here,

but overt eroticism and gruesome
humour reminiscent of Charles
Perrault’s 17th-century versions of
the folk tales. The stories offer a
fresh outlook on a form whose
origins are largely forgotten. In
Carter’s hands, morals lie not only
in the stories but in questioning
the teachings of the genre itself.
The Bloody Chamber is less a

presentation of the fairy tale than a book
about them, where Carter uses the form
to explode and mock constrictive cultural
stereotypes, but always in a hugely
compelling way. SARAH PITT

Seven: four pages of great games from Griddler to 
poker, codeword and chess, Pages 74-78
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

Dine with wine at 
This voucher entitles the holder to one free bottle of Sicani Bianco or Rosso, or 

£12.45 off any bottle of wine when £13.70 or more is spent on two main courses 

from the “mains” menu. Simply complete this form and hand it to your waiter. Offer is 

subject to a maximum of two people dining in any Carluccio restaurant from July 20, 

2008  to August 31, 2008 inclusive. 

Title 

First Name 

Surname

Address

Postcode 

Telephone number
If you have provided a mobile number please tick here  if you are happy to receive our offers by text message.

Email address

Only provide if you are happy to receive our offers by email

Year of birth
This will help us to tailor our offers to you

When do you usually read the Telegraph? Mon  Tue  Wed Thur  Fri  Sat  Sun 

 Never . 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 , by mail, please tick here . 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 . See the Data Protection Notice in today’s Personal 

Column.

This offer is in association with Carluccio’s and they would like to contact you about special offers. If 

you are happy to receive future offers from Carluccio’s by e-mail, phone or post, please tick here .

How often do you visit Carluccio’s? More than once a month   About once a month Once every 

three months   Less than every six months   Never before .

C
arluccio’s prides itself on using 

authentic Italian ingredients and it 

offers a great continental 

atmosphere in its café, restaurant 

and delicatessen.

Relax this summer with a free bottle of 

Sicani Bianco or Sicani Rosso. These wines 

from the south west corner of Sicily are 

exclusive to Carluccio’s and the perfect 

accompaniment to any of the freshly 

prepared dishes on the menu. The choice 

includes antipasti ‘Massimo’, grilled king 

prawns or thinly sliced parma ham to start, 

followed by handmade ravioli, pan-fried sea 

bass with tomato salsa or 21-day aged 

west country ribeye steak. Then finish with 

tiramisu, panacotta or homemade 

pancakes with woodland berries. 

How to claim
Simply fill out the voucher and take it with 

you to the restaurant of your choice (listed 

below). For more information and the full 

list of restaurants, visit telegraph.co.uk/

promotions. One voucher entitles a 

maximum of two people to enjoy a free 

bottle of Sicani Bianco or Rosso, or £12.45 

off a bottle of wine with any two main 

courses. Offer open at participating 

restaurants, excluding Dublin.

Enjoy a free bottle of wine 
when you dine at Carluccio’s
The Telegraph has teamed up with Italian 

chain Carluccio’s to give you an exclusive 

dine with wine offer this summer.

Bicester: Bicester Village, 01869 247651; Brighton: Jubilee Street, 01273 690 493; Cambridge: 1 Fisher Square, 01223 307 046; Esher: 57-59 High Street, 01372 467 459; Greenhithe: Bluewater, 01322 387 276; 

Hounslow: Heathrow Airport, 020 8283 6213; Kingston Upon Thames: Charter Quay, 020 8549 5898; Wood Street (within Bentalls), 020 8549 5807; London: South Kensington, 020 7581 8101; The Brunswick, 

020 7833 4100; Canary Wharf, 020 7719 1749; Covent Garden, 020 7836 0990; Fenwick of Bond Street, 020 7629 0699; 8 Market Place, 020 7636 2228; 12 West Smithfield, 020 7329 5904; 27 Spital Square, 

Spitalfields’, 020 7392 7662; St. Christopher’s Place, 020 7935 5927; St Pancras International Station, 020 7278 7449; Brent Cross Shopping Centre, 020 8203 6844; 342-344 Chiswick High Road, 020 8995 8073; 

5-6 The Green, Ealing, 020 8566 4458; 236 Fulham Road, 020 7376 5960; 32 Rosslyn Hill, Hampstead, 020 7794 2184; 305-307 Upper Street, Islington, 020 7359 8167; 108 Westbourne Grove, Notting Hill, 020 

7243 8164; Putney Wharf, 020 8789 0591, St John’s Wood High Street, 020 7449 0404; Manchester: 3 Hardman Square, 0161 839 0623; The Trafford Centre, 0161 747 4973; Oxford: Oxford Castle, 01865 249 

413; Reading: Forbury Square, 0118 958 3095; Richmond: 31-35 Kew Road, 020 8940 5037; St Albans: 7 Christopher Place, 01727 837 681; Stratford upon Avon: 13 Waterside, 01789 267 424; Tunbridge Wells: 

32 Mount Pleasant Road, 01892 614 968; Walton on Thames: The Heart, 01932 246396; Windsor: Windsor Royal Station, 01753 852 019; 

AB476

Terms and conditions 1. This voucher entitles the bearer to a free bottle of Sicani Bianco or Rosso, or £12.45  off a bottle of wine when purchasing two main courses to the value of £13.70 from the menu. 2. The value of the free wine is £12.45 

and can be deducted from the price of any other bottle that is more expensive. 3. Offer is valid seven days a week. 4. The offer is subject to a maximum of two people dining between July 20 and August 31, 2008. One voucher per table. 5. The 

offer is open at particpating restaurants, excluding Dublin. 6. The voucher cannot be used in conjunction with any other offer and has no monetary value.  7. No  cash alternative will be offered in lieu of a specific wine not being available.  8. Offer 

excludes any other alcoholic beverages. 9. This offer is not available for takeaway orders. 10. Please surrender this voucher to your waiter or waitress before ordering.  11. We cannot accept photocopies of this voucher.12. Voucher is valid 

between July 13 and  August 31, 2008. Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.

.co.uk/promotions


