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‘I always find the day after
Christmas a bit depressing’

Anosegay or two from 
the increasingly 
disgruntled: “Following 

the Department of Transport’s 
example, I’ve decided to 
launch my own cost-cutting 
exercise. Please send any 
cash you can spare. I’ll 
soon be launching an 0845 
number to help people make 
donations…” 

“I’ve just read that the ability 
not to spot sarcasm, could be 
an indicator of the onset of 
dementia. Could the ability not 
to believe anything ‘research 
shows’ be a sign of 
sensibility…?”

“One hates to intrude on 
private grief, but with the 
Royal Mail it’s different… I 
sent them a claim form, after 
they lost a parcel destined for 
my daughter. They rejected 
my form, saying that they had 
no record of my address, even 
quoting something called ‘The 
Address Management Unit’. 
They then posted the form 
back to me, at the address for 
which they had no record… 
Our postman, clocking a 
steady five miles per hour, 
had no difficulty delivering 
the rejected form, but then, 
we’ve lived here for the past 
20 years, with the same 
postcode… Dear postie must 
be wondering where he’s 
been going wrong all these 
years. He could have been 

in the warm, writing daft 
letters.”

And someone out to steal 
the great Booker’s thunder: 
“It’s the coldest start to the 
winter for 30 years. That’s 
because 30 years ago, we were 
near the end of a 30-year 
period that was colder than the 
previous 30 years. Then, it 
started to get warmer, but the 
cold 30 years is the one that 
the harbingers of doom use to 
compare to the present 30 
years, to prove that we’ve got 
global warming… And if you 
think that makes sense, join 
the Government and advise 
them to put more taxes on fuel 
to stop us all overheating. Oh, 
and in Hudson Bay, where the 
ice is melting for the polar 
bears, it’s minus 32 degrees 
centigrade. Twice as cold as it 
was three years ago…”

The people are no eejits…

μOn a personal note, my 
family and I have been saved 
from being done to a turn by 
the despatch and efficiency of 
our local fire services in the 
middle of the night. It came as 
no surprise to read that the 
Audit Commission says that 
up to £200million a year could 
be saved by the Fire Service 
through economies, including 
reduced night cover…

I tell a lie. Some people ARE 
eejits.

STONEHENGE
WILTSHIRE

Distance: 3½ miles (5·6 km)
Duration: 1 hour 20 minutes

μFrom the car park, cross the bridleway 
and climb over the stile into a grass 
meadow. Head right and walk towards a 
pair of barrow mounds on the horizon.
μOnce at the barrows, you will find an 
information panel behind them. Turn 
right and walk towards the small road 
again, on to the next information panel.
μAt the panel, go through a gate and 
follow the road left, away from 

Stonehenge. Remember to look back at 
the stones as they disappear from view.
μWhen you reach the next information 
panel, pass through a gate on the right-
hand side of the road and continue along 
the route of the Cursus – a large 
enclosure thought to be older than the 
Stonehenge itself. 
μCross both the stiles at the valley 
bottom and head uphill toward trees.
μAt the end of the field, cross another 
stile and walk towards an information 
panel. Continue to a junction and take 
the right fork, heading behind a row of 
trees.
μAt the next junction turn right 

though a gate and follow the path 
ahead. Pass two more information 
panels and head for a third among the 
beech trees at New King Barrows for a 
fine view of Stonehenge and its 
surroundings.
μReturn to the previous information 
panel and enter the field. Now follow 
the course of the Avenue back in the 
direction of the Cursus Barrows. In the 
valley, pass through the gate and walk 
towards the next information panel.
μFrom here, stay left of the panel and 
head in the direction of Stonehenge. As 
you ascend the slope you will be able to 
see the ditches of the Avenue leading 
towards the Stones. Return to the car 
park on your right.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

CHRISTOPHER JONES

THE DVD
THE NIGHTMARE 
BEFORE CHRISTMAS

Based on a poem 
from the murky 
depths of Tim 
“Beetlejuice” Burton’s 
imagination, this 
animated tale has two 
beloved holidays colliding with 
delirious, demented results. Jack 
Skellington, the pumpkin king of 
Halloweentown, is bored – “I grow so 
weary of the sound of screams”. When 
he accidentally stumbles upon 
Christmastown, he is utterly spellbound 
by its joy and colour, and plots to take 
over the job of “Sandy Claws” for that 
year… Seething with razor-sharp one-
liners, eye-catching character designs 
and movie references ranging from 
Murnau’s Nosferatu to Burton’s own 
Batman, this is gruesome fun for kids 
and adults alike. IAIN GRAY

Win a 12-month subscription to CluedUp. Solve the clue and go to 
www.telegraph.co.uk/cluedupcalendar. 
Enter your answer in the box provided and fill out your details 
before midnight each day. 
Today’s clue: Christmas dessert? Fat person’s choice, initially (4, 7)

WIN WITH CLUEDUP

TELEVISION
LARK RISE TO 
CANDLEFORD
BBC1, 7.45pm

A delightful, feature-
length Christmas special of 
the BBC1 drama series inspired by Flora 
Thompson’s tales of small-town life in 19th-
century England. The poor villagers of Lark 
Rise and their wealthier neighbours in 
Candleford are making their yuletide 
preparations, and carol singers, roaring fires 
and twinkling candles abound. But amid the 
festivities appears a sad, barefooted stranger 
(played by Sheridan Smith) who whispers 
repeatedly that “the wind do blow” as she 
claims to be searching for a man who died 
more than 80 years before. Her presence sends 
a chill among those who encounter her but also 
unites them in a common cause as they try to 
solve the mystery of who she is. Julia Sawalha, 
Olivia Hallinan, Dawn French and Brendan 
Coyle star. A full second series begins on 
January 4. RACHEL WARD

RADIO
DRAMA ON 3: THE CHERRY ORCHARD
Radio 3, 8pm

Anton Chekhov’s swansong is 
considered by many his finest work. The 
usual Chekhovian mixture of comedy 
and high-tragedy, the play is set in rural 
Russia at the turn of the 20th-century. 
On returning to her country estate from 
Paris, a giddy Madame Ranevskaya (the 

superb Sarah Miles) is thrilled to be 
back in her childhood home, and to 
hear the nightingales singing in her 
beloved cherry orchard. Ranevskaya, 
however, is heavily in debt and is 
forced to put her home up for 
auction. As spring turns to summer 
and the auction approaches, she 
plans an extravagant ball instead of 
taking the opportunities she is 
offered to save the property and 
stop the orchard being destroyed. 
Also starring Nicholas Le Prevost 
and Anne-Marie Duff. RW

A muffin and 
a pudding in 
one. These 
delicious 
cakes from a 
James Martin 
recipe can be 
served with 
vanilla ice 
cream to 
round off 
perfectly the 
Sunday lunch

From Bronze Age burial mounds to ancient ceremonial 
pathways, and great views of the glorious Stonehenge

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

μCONSUME THIS: The 
foxes may no longer be part 
of the traditional Boxing 
Day Hunt, but the stirrup 
cup is. A little port or sherry 
(just in case you don’t get 
enough on Thursday) will be 
on offer at the 350 meets 
planned for Friday.

APPLE AND TOFFEE MUFFINS
Makes 12

2 eggs, beaten
80g caster sugar
240ml milk
100g butter, melted
300g plain flour
2tsp baking powder
½ tsp salt
good pinch of cinnamon
2 eating apples, such as Cox’s or Granny Smiths, 
peeled, cored and finely chopped
50g toffee, broken into small pieces

μPre-heat the oven to 190C/375F/Gas 
mark 5. Line a 12-hole bun or muffin tin 
with paper cases.
μMix the eggs, sugar, milk and melted 
butter in a large bowl.
μSift in the flour, baking powder, salt and 
cinnamon (or for a different flavour, try 
using nutmeg instead of cinnamon). Add 
the chopped apple and mix roughly. 
μSpoon the mixture into the muffin cases, 
filling them a quarter full, then top with a 
few pieces of toffee. Don’t put too much 
toffee in the muffins or they will boil over 
during baking.

μCover with the rest of the muffin mixture 
until the paper cases are half full. 
μBake in the oven for 30-35 minutes until 
well-risen and golden. 
μCool on a wire rack and serve.

μ Recipe is taken from Desserts by
James Martin (Quadrille, £12·99. To order:
www.quadrille.co.uk).

CLASSIC FOR
SUNDAY
CLOS DE NOUYS 2007 
VOUVRAY DEMI-SEC
Waitrose, £8·99

The hallmark of the most 
successful pudding 
wines is a delicate 
honeyed sweetness 
balanced with a kick 
of zesty freshness. 
This is one of them – 
a painstakingly 
crafted wine made 
from chenin blanc 
grapes grown in 
chalky soils near 
Tours in the Loire 
Valley. A great 
alternative to 
sauternes, its 
subtle, layered 
character will add 
a touch of luxury 
to the experience 
of almost any 
pudding you choose 
to serve it with. GILES KIME

THE BOOK
THE GOOD
TERRORIST, BY
DORIS LESSING

Lessing’s bleakly 
humorous 1985 novel 
is a study of that now 
extinct species: the 
middle-class 

revolutionary. Alice, an angry idealist, 
and her selfish, bullying boyfriend, 
Jasper, move into a crumbling London 
squat with a disorganised band of 
communist sympathisers. While 
practical Alice gets on with reconnecting 
the water supply and cooking vats of 
vegetable stew, the incompetent Jasper 
attempts to offer the group’s services to 
the IRA and KGB, with predictable lack 
of success. Lessing’s compelling portrait 
of their naive attempts to organise a 
terrorist outrage is a sharply observed 
depiction of the absurdities inherent in 
political extremism. KATIE DRUMMOND

THE BEST TIME IN THE FRESH AIR
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THE BEST TIME AT YOUR TABLE

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

T

The Sunday Lunch Club

SEE ‘SEVEN’ MAGAZINE PAGES 44-64 FOR FURTHER TV AND RADIO LISTINGS

PUZZLES

W
ith the festive season 

well and truly upon us, 

Oddbins would like to give 

all Telegraph readers an 

exclusive offer of 25 per cent off any 

bottle of wine, fizz, port and sherry. 

Call into your local Oddbins today 

and they will help you make your 

perfect selection for your Christmas 

lunch or for a New Year’s Eve 

celebration. And don’t forget a little 

drop for Santa Claus on Christmas 

Eve, too.

Oddbins strive to be at the forefront 

of the wine trade, and seek lots of 

interesting wines from unknown small 

producers to help ensure their passion 

for product and service is retained.

In addition to this great exclusive 

offer to Telegraph readers, Oddbins 

are also currently offering 20 per cent 

off any 12 bottle mixed case – covering 

all wine, sparkling wine, Champagne, 

port and sherry – so that you can get 

the best deal on the high street. 

How to claim
To take advantage of this exclusive 

offer, take the voucher, right, with you 

to your local Oddbins store and pick 

your perfect bottle or bottles for the 

festive season. To find your nearest 

Oddbins store visit www.oddbins.com.
Offer valid until December 28, 2008. 

25% off wine, Champagne, 

port and sherry at Oddbins
You can save on single bottles 

until December 28, 2008

25% off wine, Champagne, port 

and sherry at Oddbins
To claim 25% off wine, Champagne, port and sherry at Oddbins, present this 

voucher in store between December 21, 2008 and December 28, 2008. Offer 

only open to those aged 18 and over. 
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If you have provided a mobile number please tick here  if you are happy to receive our 

offers by text message.
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This will help us to tailor our offers to you
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 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 
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Terms and conditions: 1. 25% discount available between December 21 and 
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case discounts or clearance lines. 3. Offer is valid only on single bottle purchases 
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Buckingham Palace Road, London SW1W ODT.


