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M
y listeners have been 
thrilled to receive their 
new, spangly “Nectar” 

cards from a supermarket 
chain, offering exciting “free 
treats” of their choice. “Bring it 
on,” cried one excited customer, 
as she opted for an Indian head 
massage or a facial, should her 
first choice be unavailable. It 
came as something of a 
surprise when she was 
presented with a voucher for a 
“free stadium tour”. She could 
scarcely contain her excitement 
– a personal tour of a piece of 
grass, and some plastic chairs. 
Her husband helpfully 
suggested that he could arrange 
all this for her in their garden, 
and she would still be home in 
time to cook dinner and put the 
kids to bed ... Another couple of 
listeners, opting also for the 
Indian head business, both 
received tokens for a day out at 
Alton Towers. Not much use to 
one lady, from deepest Sussex, 
slightly over 60 and terrified of 
heights. I know they say that it’s 
dangerous to get what you wish 
for, but it’s all reminiscent of 
the old Airmiles ruse: keep 
saving up those miles in the air 
– just don’t expect ever to get 
the flight you want.

μFollowing my tale last week 
of the train delayed by the large 
number of passengers wishing 
to board, I hear of a young 

woman going to a “queue and 
wait” surgery, only to discover 
that the open surgery was no 
longer provided. The reason: 
“due to demand overwhelming 
the number of appointments 
available, the doctors have 
decided to cancel the morning 
surgery”. It went on to explain 
that an appointment system 
was being substituted and 
asked that “You are patient [sic] 
with us, as we implant [sic] this 
system”... I should think so. 
People should be more careful 
timing their illnesses.

μChildren in Need was watched 
at its peak by one of the year’s 
biggest audiences, more than 
11million viewers. On that night, 
the British public donated a 
record-breaking £19million to 
the country’s sick and under-
privileged children, a ringing 
endorsement of a generous, 
caring society. Totally ignored 
by the national press, with the 
honorable exception of Fiona 
Bruce’s legs. You see, Harry and 
Chelsy were breaking up...

μThe Man on the Clapham 
Omnibus wonders why we’re 
worried about personal 
information falling into the 
hands of untrustworthy people, 
who may use it to extract money 
from us. Since the Government 
had it in the first place, it’s 
happened already.

μCONSUME THIS: It may not be 
a great time of year for turkeys 
or geese, but 6,500 birds will 
be preening their feathers at 
The National Championship 
Poultry Show at Stoneleigh, 
Warwickshire, next weekend. 
And there will be plenty of 
spectators flocking to watch. 

 THE BEST TIME AT YOUR TABLE

theSundaylunchClub

BUBBLE AND SQUEAK PATTIES WITH 
SWEET POTATO AND SAVOY CABBAGE
Serves 4

250g floury potatoes, peeled and diced
300g sweet potatoes, peeled and diced
200g Savoy cabbage, finely chopped
25g butter
1 bunch salad onions, finely chopped
50g mature cheddar cheese, grated
Pinch dried wild rosemary
25g plain flour
3 tbsp olive oil

μPut the white potatoes in a pan and cover with a little cold water. Place a lid on the 
pan and bring to the boil. Cook for 5 minutes then add the sweet potatoes and continue 
cooking for a further 9-10 minutes until tender. Steam the cabbage over the pan for the 
last 4-5 minutes until just tender, or microwave on high for 1-2 minutes.
μRemove the cabbage, drain and set aside. Drain the potatoes in a colander then return 
them to the pan. Add the butter then season and mash until smooth. Mix in the salad 
onions, cheese, rosemary and the cooked cabbage. Combine well then leave to cool.
μDivide the mixture into eight. Dust the work top and your hands with the flour, then 
form the mixture into small, round patties about 2cm thick. Place in the fridge for 10-15 
minutes to chill.
μHeat half the oil in a large frying pan and gently fry four of the patties for 2-3 minutes 
on each side until golden. Add the rest of the oil and cook the remaining patties, 
keeping the first batch warm in the oven. Serve topped with a poached egg and oven-
roasted tomatoes.

AND FOR LATER… THE BEST TIME WITH YOUR FEET UP

CLASSIC FOR SUNDAY
BOURGOGNE HAUTE-COTES
DE NUITS 2003
Sainsbury’s, £9·99

It’s easy to dismiss as hocus 
pocus the Gallic belief that a 
good wine should reflect 
the earth and climate of 
the region where it was 
produced. Yet the 
distinctive, scented 
character of this 
elegant red is a 
hallmark of the red 
wines made in the 
temperate climes and 
limestone soils of the 
vineyards to the south 
of Dijon. Like all 
good red burgundy it 
has a poise and 
restraint that makes 
it an ideal partner to 
dishes with similarly 
subtle flavours and 
texture, notably game or roast 
lamb. GILES KIME

TELEVISION
WHITE DIAMOND: A PERSONAL PORTRAIT OF
KYLIE MINOGUE
Channel 4, 8pm

The word “trouper” springs to mind. In 
May 2005 Kylie Minogue was diagnosed 
with breast cancer during the Australian 
leg of her sell-out Showgirl tour. Alongside 
documenting last year’s triumphant return 
to form in Sydney and beyond, stylist and 
close friend William Baker aims to get the pop 
superstar to step outside the safety zone of stage 
performance. As a piece of film-making it’s not 
exactly in the top rank, but it provides an insight 
into a genuine professional and into the relentless 
wear and tear of touring. And to her credit, Minogue 
doesn’t overblow the importance of pop as a force 
for good. PATRICIA WYNN DAVIES

RADIO
DRAMA ON 3: BLOOD WEDDING

Radio 3, 8pm

To rural, ritualistic southern Spain at 
the turn of the 20th century, the setting 
for one of Federico Garcia Lorca’s most 
powerful, convention-defying plays. This 

is the late Ted Hughes’s version of a 
poetic lament on fatal family feuding and 
deep, forbidden passion, which tells of a 
young bride who deserts her wealthy 
husband on their wedding day for a poor 
man from her past. It features original 
songs composed by Matthew Wood and a 
strong performance by Barbara Flynn as a 
bitter widow whose forebodings about her 
son’s choice of bride prove tragically 
prescient. PWD

WATCH AGAIN
PROPERTY LADDER
www.channel4.com/4od

Sarah Beeny can barely contain her disbelief at one of 
the most ambitious (ie unwise) schemes ever seen on 
Property Ladder. Wild-eyed Richard and borderline-
hysteric Isabelle have had an idea (seemingly over far too 
much coffee) to convert a small house in Chiswick into a 
luxury family home by digging out an absolutely 
enormous lower-ground area directly underneath it. “You 
are 100 per cent committed on this, aren’t you?” she asks the couple, 
clearly thinking that they should be committed for their act of lunacy. 
Yet, despite Beeny’s best efforts to convince them otherwise, the pair’s 
delusional belief in the project’s merits never wavers, even when 
faced with mounting costs, rising damp and Isabelle’s increasingly 
persistent references to insanity. The folly of their blinkered, 
overpowering greed is finally condemned with a single line of brutal 
simplicity. Brilliant car-crash television. IAIN GRAY

THE DVD
TABU
(1931)

Most people know FW Murnau for his 
seminal vampire movie Nosferatu, but it is 
his ambitious study of Polynesian island life 
that was hailed “the apogee of the art of 
silent film” by the German film critic Lotte 
Eisner. A skilful blend of documentary and 

romantic narrative, the film’s cast consists entirely of 
native islanders whose unselfconscious style of acting manages to convey 
more emotion than any of the silent Hollywood stars of the time. The 
documentarist Robert Flaherty was originally supposed to co-direct but 
left because he couldn’t stand working with Murnau, who was renowned 
for his arrogance. Despite this and the technical difficulties of shooting in 
tropical conditions, the film went on to win an Oscar for cinematographer 
Floyd Crosby, and is still as wondrous and exotic to behold now as it 
must have been in 1931. REBECCA DAVIES

Take some floury 
potatoes, such as 
King Edward, and 
any leftover 
vegetable – it 
doesn’t have to be 
cabbage – sitting 
sealed in the fridge, 
and make a tasty, 
traditional supper 
for yourself, 
following this 
simple recipe from 
Waitrose

‘BALAMORY’ TOUR
TOBERMORY, MULL

Distance: 1 mile (1·6km)
Duration: ½ hour (with some stops)

Tobermory is the main village on Mull, in the 
Hebrides off the west coast of Scotland, and 
although it’s not the easiest place to get to, it’s 
well worth the effort. To reach the island you can 
take the main ferry from Oban, which takes 
around 45 minutes.

μStart the walk at the clock tower on Main Street.
μTurn left and stroll along the street to “Edie 
McCredie’s” house and garage, now a chocolate 
factory.
μTurn right and walk up to Upper Tobermory to 
the junction of West Street and Breadalbane 
Street where you will find the house of “Miss 
Hoolie”, the nursery school teacher.
μTurn right again along Breadalbane Street to 

the “Fire Station”, on the left-hand side.
μContinue past the “Fire Station” to 
“Spencer’s” house (the person in Balamory who 
paints the houses such bright colours) also on 
Breadalbane Street. Turn left up to “Pc Plum’s” 
house, before turning back to the bottom of 
Victoria Street.
μTurn left along Argyll Terrace and, keeping to 
the left, head for “Josie Jump’s” house on 
Western Road. Retrace your footsteps to bring 
you back to Main Street.
μFinally, left on Main Street brings you to the 
Pocket and Sweet shop.

TOURIST INFORMATION
The Tourist information centre is only open during the summer 
months (www.tobermory.co.uk). During the winter contact the 
Tourist Office in Craignure on 01680 812377.

μBen Fogle selected this walk for Nature Valley – see 
www.naturevalley.co.uk/st for information on more than 1,000 
walks around the country.

This is 
definitely 
a walk 
for the 

little ones, says 
Ben Fogle. But 
with plenty of sea 
air, dolphin-
watching and 
birds of prey to 
spot, the adults 
should have a 
good time in 
Tobermory, too

BALAMORY TOUR TOBERMORY, MULL
DISTANCE: 1 miles (1.6km)
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SEE ‘SEVEN’ MAGAZINE PAGES 65-88 FOR FURTHER TV AND RADIO LISTINGS

 SUDOKU

Seven: four pages of great games from Griddler to 
poker, codeword and chess, Pages 90-94

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

 THE BEST TIME IN THE FRESH AIR

LIVING WELL For more recipes and great food ideas 
go to telegraph.co.uk/foodanddrink 

‘December’s not good for me’

Terry Wogan
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W
hether entertaining 

friends or enjoying 

a meal at home, this 

superb offer gives 

you the chance to 

savour sumptuous wines from the 

excellent Radcliffe’s collection.

Sourced by experts with a 

passion for the best, Radcliffe’s 

Regional Classics are wines 

from renowned European 

regions, where wine-making flair, 

knowledge and expertise have 

been built up over centuries.

There are 30 different wines in the 

collection including:

Radcliffe’s Chablis – £10.99
This delicious white burgundy is 

perfect with seafood and white 

meat dishes.

Radcliffe’s Rioja Crianza – £6.99
This wine is a good match for red 

meat dishes, especially the cured 

meats in tapas and any chorizo 

based dish.

2006 Radcliffe’s Châteauneuf 
du Pape – £14.99
This intense and full-bodied wine 

has great complexity with dark fruit 

flavours and spices mingling on the 

long finish.

How to claim
To take advantage of this offer cut 

out the voucher, right, and take it 

to your nearest Thresher’s store to 

claim 50 per cent off any Radcliffe’s 

still wine purchased between 

November 25 and 28, 2007.

50% off at Threshers voucher
Simply complete this form and had to the cashier at your participating store .

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                                         Year of birth
Only provide if you are happy to                                           This will help us to tailor our offers

receive our offers by email                                                     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.  
    

Terms and conditions This voucher entitles the holder to claim 50 per cent off of any Radcliffe’s still 
wine purchased between November 25 and 28, 2007 inclusive. Still wine only. The offer is valid on 
presentation of this voucher at participating Threshers, The Local, Wine Rack, Haddows, Bottoms Up, 
or Victoria Wine stores only. This excludes mainline railway stations and concessions within BP service 
stations. This offer is subject to availability and while stocks last. Vouchers are non-transferable and 
cannot be redeemed for cash. A maximum of 24 bottles per transaction applies. No more than three 
voucher claims per person. Each voucher can be used only once. Photocopied or damaged voucher will 
not be accepted. The voucher cannot be used in conjunction with any other offer or discount including 3 
for 2. Offer not valid to under 18s. If you appear to be under 21 years of age you will be asked for proof 
of age. Promoter is First Quench Retailing Ltd, t/a Thresher Group, Bessemer Road, Welwyn Garden City, 
Herts, AL7 1BL
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appear to be under 21 years of age you will be asked for proof of age. Promoter is First Quench Retailing Ltd, t/a Thresher Group, Bessemer Road, Welwyn Garden City, Herts, AL7 1BL
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Enjoy 50% off Radcliffe’s wine at Threshers
The Telegraph has 

teamed up with 

Threshers to give 

readers the chance to 

claim 50 per cent off 

the entire Radcliffe’s 

still wine range.


