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THE BEST TIME IN THE FRESH AIR
AP

WHITE HORSE HILL TO ASHDOWN OXFORDSHIRE

WOGAN’S
WORLD

DISTANCE: 7.5miles (12km) DURATION: 2 hours 45 minutes

TERRY WOGAN
START/
FINISH

TOURIST INFORMATION
www.nationaltrust.org.uk/walking
μOther National Trust events in the area
include traditional Christmas decoration
workshops at Chastleton House, Oxfordshire,
throughout November. Booking essential. Call
01608 674981; £5 (adults); £3 (5-16-year-olds).

μThen, once more in the spirit
of plain speaking and honest
dealing, someone on Newsnight
suggested that we should call
those johnnies in Somalia not
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0.5 MILES

Leave the 21st century behind and set off across this
stretch of ancient chalk downs in Oxfordshire
WHITE HORSE HILL
OXFORDSHIRE

Distance: 7½ miles (12 km)
Duration: 2 hours 45 minutes

μStart at the car park at White Horse
Hill, off the B4507. Make your way across
the field towards the White Horse, which
is signposted.
μLeave the horse by heading up the hill,
passing Uffington Castle on your right,
until you reach the Ridgeway. Turn right
onto the Ridgeway; continue until you
reach Wayland’s Smithy on your right.
μContinue on from Wayland’s Smithy

for 250 metres (270 yards), then, at the
crossroads, take the path to the left,
passing a barn. Carry on until you reach
the tree line. Turn right and follow the
path to the road. Cross this and carry on
until you reach the grassy avenue
running through Ashdown Estate.
μLeave the footpath and walk along the
large avenue towards Ashdown House.
When you near the house, head back
onto the main avenue and follow the
sign to the car park.
μContinue onwards, crossing the road
and climbing up the down, keeping to
the fence line. At the top, head towards
the Weathercock for a rewarding view of

U

nless you’ve been down
a hole in the ground, or
up the mountains of the
Hindu Kush for the past week,
as we say in the business,
you’ll be “across” the John
Sergeant hoo-ha. The dear old
boy, deciding that there
appeared to be an outside
chance that he, the laughingstock of the danceﬂoor, might
well (thanks to the votes of a
besotted public) actually win
the Strictly Come Dancing ﬁnal,
being a true Brit with an overdeveloped sense of fair play,
feeling that the whole rotten
business had gone a bridge too
far, cast off his pumps, and fell
on his sword. Which, now that
I think of it, is more Japanese
than British. Listeners were
quick to point out that crumbly
old Johnny having the courage
to do the right thing shone an
unwelcome spotlight on other,
darker backwaters of the
media. They seemed to think
that there were others who
hang grimly on, well after their
sell-by date, and simply refuse
to clear off… “Where never is
heard a discouragin’ word”
may well apply to Oklahoma,
but never to me…

the house. From here, with the house in
front of you, go to the right and return to
the path in the corner of the ﬁeld marked
by a stile.
μFollow this path across the ﬁeld. Stay
on the same path until you reach a small
wood.
μTurn left here and follow the path until
the Ridgeway.
μTurn right and retrace your steps to
the car park. You can turn left at the first
road junction to get back.

“pirates” but “gangsters on
ships”. We wondered if all this
would usher in a New Age of
frankness on television, for
instance: I’m a Not Very Wellknown Personality or Someone
Who Has Faded From the Public
Consciousness and Need a Boost
to My Popularity… Get Me Out
of Here?
μThe shocking news that
house sparrows were in
decline in this country was
linked with another item in the
bulletin that scientists, pausing
in their efforts to cure disease,
were on the point of producing
a new breed of “sprightly”
worms. Which would seem to
see off the cheeky little birds’
chances of survival altogether.
How will the sparrows ever
catch the little blighters, if
they’re in and out of the
ground like greased lightning?
However, the blame for the
disappearance of our little
feathered friends was placed
squarely on the shoulders of
unthinking householders,
insensitively covering their
lawns in paving stones.
A worried bird-lover
admonished people to have a
care, and look twice before
laying the stone slabs. He said
that they could have the same
problem as he did, when he
couldn’t ﬁnd the budgie, after
laying the sitting-room carpet.

THE BEST TIME AT YOUR TABLE
As a snack or
as part of a
mezze
selection, this
Lucy and
Greg Malouf
recipe is a
quick, easy
and tasty
dish. Add a
poached or
fried egg for
something
even more
filling

BITTER GREENS,
ARTICHOKES AND SHALLOTS
WITH POPPYSEEDS

CLASSIC FOR SUNDAY

Serves 6

Sainsbury’s, £8·99

60ml extra virgin olive oil
6 fresh artichoke hearts, cut into quarters and
kept in acidulated water (water with lemon or lime
juice, or vinegar added)
12 small shallots, peeled and halved
1 leek, white part only, cut lengthwise into thin
strips and washed
1 teaspoon poppyseeds, lightly crushed
¼ teaspoon hot paprika
¼ teaspoon freshly ground black pepper
ground sumac
600g chicory, roots trimmed
500g silverbeet (Swiss chard), shredded
lengthwise
150ml chicken stock
squeeze of lemon juice
40g unsalted butter

There are few wines more
perfectly in tune with the
current season than the
rich, cherryish reds of
Piedmont, on Italy’s
northern extreme. Take
your pick from the
region’s wealth of
muscular, layered
wines such as Barbera
that is the antithesis
of the ingratiating
style of most
cabernets and
merlots. This
delicious example
offers deep, palatewarming ﬂavours,
perfect for similarly
cockle-warming
favourites such as
beef stews.
Alternatively, try with
pheasant, rabbit or a plate of decent
salami. GILES KIME

BARBERA D’ALBA
FONTANELLE 2006

μAdd the chicory, silverbeet and stock.
Bring to the boil, then lower the heat and
simmer, uncovered, for 8-10 minutes until
the artichokes and onions are tender.
μRemove the pan from the heat, then stir
in the lemon juice and butter well.
μTip into a warmed serving bowl.
Sprinkle with a little sumac and serve.

μHeat the oil in a heavy-based saucepan
and add the drained artichokes, shallots
and leek.
μSauté over a low heat for a few minutes,
then add the poppyseeds, paprika, pepper
and 1 teaspoon sumac and cook for a
further couple of minutes.

μ Recipe is taken from Turquoise by Greg
and Lucy Malouf (Quadrille, £30. To order:
www.quadrille.co.uk).

μ CONSUME THIS:
Kitchens are never places for
the fainthearted, but those in
Channel Five’s Combat Chefs
(Wednesday, 8pm) certainly
aren’t. The documentary
follows the men and women
feeding the British Army,
from battlefield to banquet.

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

GOD BLESS AMERICA

THE DVD

Radio 3, 8pm

With Clint
Eastwood’s
latest
directorial
effort just
about to hit cinemas, now is the
time to revisit his mesmerising, awardwinning 2004 drama, which, much like
The Changeling, is about a young woman
struggling against the odds. Hardened
boxing trainer Frankie Dunn (Eastwood)
reluctantly starts to help a determined
female ﬁghter (Hilary Swank, who won
an Oscar for the role) realise her dream
of becoming a champion. Not the
female Rocky that most people expect,
Million Dollar Baby is as much about the
uncertain nature of family as it is a
boxing movie, and ultimately unleashes
a sucker punch that will leave you
gasping for air. IAIN GRAY

DRAMA ON 3: THE
PATTERN OF PAINFUL
ADVENTURES

Channel 4, 7pm

“Let’s go out and change the world for good,”
announced Pastor Joel Hunter after his
closing benediction to the Democratic
National Convention in August. Having
given George W Bush 78 per cent of their
votes in 2004, conservative white
evangelical Christians were starting to
question their traditional allegiance to
the Republicans. This documentary,
ﬁlmed in the run-up to the recent US
elections, examines the political future
of America’s conservative Christians
and reveals how a team of Democrat
party workers launched a new faithfriendly electoral strategy. This strategy
clearly paid dividends: President-Elect
Barack Obama succeeded in chiselling
off small but signiﬁcant chunks of
white evangelical voters who had been
the foundation of the Republican Party
for decades. RACHEL WARD

RADIO

Sir Antony Sher plays William
Shakespeare in a charming new
play by Stephen Wakelam. The Bristol
Channel has ﬂooded, a Dutch ﬂeet has
destroyed a Spanish ﬂagship and
Shakespeare has writer’s cramp. It’s 1607
and a turning point in the Bard’s life;
his inability to pen new work is
accompanied by a fear that audiences
may tire of him. To add to his
troubles, his daughter is about to
marry and his brother has a sick
child, needs a job and lives with a
whore. Then the Globe theatre
requests a new play and it is here that
we discover how he collaborated with
George Wilkins, a little-known
dramatist, to refashion an old tale into
what would become Pericles. RW

THE BOOK

MILLION
DOLLAR BABY

BOUVARD AND PÉCUCHET,
BY GUSTAVE FLAUBERT
As he showed with such
scathing realism in Madame
Bovary, Flaubert wasn’t one
to suffer fools gladly or bear
the stultiﬁed thinking of a
puffed-up bourgeoisie.
Twenty-ﬁve years on, and with society
apparently no more cultivated, the
author vowed to “vomit back onto my
contemporaries the disgust they inspire
in me” — the product of which is this
blackly comic, ﬁnal novel Bouvard and
Pécuchet. Originally titled The Story of
Two Nobodies, it charts the
dunderheaded adventures of a pair of
copy clerks, who take early retirement to
make world-changing scientiﬁc
discoveries. Self-deludedly they lurch
from one disaster to another, like two
Don Quixotes of science, or Laurel and
Hardy in a lab. ALASTAIR SMART

SEE ‘SEVEN’ MAGAZINE PAGES 52-72 FOR FURTHER TV AND RADIO LISTINGS
AB947

2-for-1 main courses at Strada
Treat your family to lunch or dinner
this Sunday and all next week.

2-for-1 main courses
Simply complete this voucher and hand to a member of staff at your participating Strada
restaurant. The offer is open at participating Strada restaurants. A minimum of two and a
maximum of four people can dine per voucher. Larger parties must take along the necessary
number of vouchers. The cheapest main course will be free when purchasing one full-price
main course. The offer is valid Sundays to Fridays only until December 16, 2008. Photocopies
are not accepted. This offer excludes all Center Parcs restaurants. This offer is not valid in
conjunction with any other offer, discount or set menu.

Title

First name

Surname

o celebrate Strada’s new
winter menu, we’re
offering every reader two
main courses for the
price of one.
Strada use only the ﬁnest,
freshest ingredients such as
prosciutto crudo and buffalo
mozzarella sourced directly from
the best Italian suppliers.
Why not try one of their
famous hand-spun pizzas or opt
for the Panzerotti Porcini – pasta
ﬁlled with Porcini mushrooms,
ricotta and grana padano?
Or perhaps try something a
little different like their
Saltimbocca di Maiale – ﬁllet of
pork with sage and prosciutto –
perfect with a chilled glass of
chardonnay San Simone.

T

How to claim
To claim two main courses for
the price of one, complete the
voucher and take it with you
to your nearest restaurant.
The offer is valid for a
minimum of two and a
maximum of four people
dining per voucher.
For larger parties, please take
along the necessary number of
vouchers. The offer runs from
Sundays to Fridays until
December 16, 2008. This
offer is not valid at
Center Parcs restaurants.
To locate your nearest
restaurant and for more
information visit
telegraph.co.uk/
promotions.

Address

Postcode
Telephone number
If you have provided a mobile number please tick here F 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 . If you would like to receive
future offers from Strada by phone, please tick here , by mail, please tick here . See the Data
Protection Notice in today’s Personal Column.

MORE GAMES ONLINE
For crosswords, Sudoku and many more puzzles to stretch your
mind, visit the Telegraph’s new puzzle website:
www.telegraph.co.uk/cluedup
Plus in Seven: four pages of great games from Griddler to bridge,
codeword and chess

Bath 01225 337 753, Billericay 01277 622 300, Brighton 01273 202 070, Brighton Marina 01273 686 821, Birmingham ICC 0121 212 2661, Birmingham Mailbox 0121 6437 279, Bristol 0117 923 7244, Bury St Edmunds 01284 700 771, Canterbury 01227 472 089, Cambridge 01223 352 166, Cardiff 02920 484 112,
Chelmsford 01245 491 991, Cheltenham 01242 253 410, Colchester 01206 542 854, Exeter 01392 432 727, Guildford 01483 454 455, Henley 01491 571 497, Hitchin 01462 457 746, Horsham 01403 248887, Kingston 020 8974 8555, Lakeside 01708 890 038, Leamington Spa 01926 420 094, Leeds 01132 47 1883,
London: Baker St 020 7935 7071, Barnes 020 8392 9216, Battersea 020 7801 0794, Blackheath 020 8318 6644, Brunswick 020 7278 2777, Camden 020 7428 9653, Chiswick 020 8995 0004, Clapham 020 7627 4847, Earls Court 020 7835 1180, Exmouth Market 020 7278 0800, Great Queen Street 020 7405 6293, High
Street Kensington 0207 938 4648, Highgate 0208 347 8686, Islington 0207 226 9742, Market Place 020 7580 4644, Marylebone 020 7935 1004, New Burlington Street 020 7287 5967, Panton Street 020 7930 8535, Parsons Green 020 7731 6404, Putney 020 8789 6996, Richmond 020 8940 3141, Riverside 020 7403
8321, Royal Festival Hall, 020 7401 9126, Spitalfields, 020 7247 4117, St Katherine Docks 020 7702 0123, St Pauls 020 7248 7178, Wimbledon 020 8946 4363, Hampstead 020 7431 8678, Manchester Spinningfields 0161 819 5691, Milton Keynes 01908 238 900, Newbury 01635 569 193, Newcastle 0191 261 6070,
Nottingham 01159 475 009, Oxford 01865 514 468, Portsmouth 02392 817 278, Reading 01189 394 861, Reigate 01737 240 089, Salisbury 01722 3212 13, Sevenoaks 01732 461 706, Sheffield 0114 2795 948, Tunbridge Wells 01892 520 007, Wilmslow 01625 418 698, York 01904 672 999.

