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The Sunday Telegraph

W e’ve only speculated on 
the possibility before 
now, but there can be 

little doubt, following a chaotic 
couple of weeks, that television 
news editors think that the rest 
of us are a bunch of numpties. 
Consider the other weekend, 
with a serious-faced reporter 
doing his pieces on the key 
players in the financial 
unpleasantness. To facilitate the 
childlike understanding of eejits 
like you and me, the visual aid 
was fish. Thus, big fish and little 
fish, all caught up in the net. To 
illustrate, our newshound 
shrewdly positioned himself at 
a wet fish shop. When he 
mentioned a “big fish”, he 
picked up a salmon from the 
slab, and when a “small fish”, 
he picked up a mackerel. 

A correspondent found this 
splendidly enlightening as, until 
he had seen this item, he’d 
often wondered just how big 
and small players in the global 
money market differed. 

He said the scales fell from 
his eyes…

μThe combination of 
newsreader Huw Edwards and 
Economics editor Hugh Pym, 
is lightening the gloom of the 
BBC News at Ten. “Over to you, 
Hugh.”

“Thank you, Huw… Back to 
you, Huw.” 

“Thank you, Hugh.” 

Hugh is enthusiastically 
carrying on the tradition of 
helping us understand complex 
economic issues by assuming 
the viewer’s mental age to be 
about seven. Last year, you may 
remember, the previous editor, 
Evan Davis, illustrating an 
“economic crossroads” by 
standing, you’ve guessed it, at a 
wet and windy rural crossroads.  
The other day, Mr Pym helped 
us understand the concept of 
inflation going up and down by 
standing inside a lift going, yes, 
up and down.

Then, there was the “domino 
effect” on the “real economy”, 
colourfully pictured for our 
numbed brains by a stack of 
up-ended dominoes falling 
backwards. And last week, 
Hugh put the tin hat on it, by 
demonstrating the need for 
“increased liquidity” in the 
money markets, with, you’ve got 
it in one, an overflowing pint 
glass of water. Well, I never.

μFor what it’s worth, I pass on 
a thrifty tip for the ladies, from a 
listener of mine, Tina of 
Hornchurch, where good 
husbandry is the watchword. 
“Ladies, not sure where to put 
your money these days? Save 
pounds by padding your bras 
with your cash. It will keep the 
chest warm for the winter, and 
you’ll find that it generates quite 
a bit of interest.”

HARDCASTLE CRAGS
WEST YORKSHIRE
Distance: 3 miles (4·8km)
Duration: 1 hour

μFrom the information point at 
Midgehole car park (A646 westbound 
from Halifax, then the A6033, 1½ miles 
north-east of Hebden Bridge) turn left 
down the hill and then immediately 
right, following the path to the riverside 
picnic area.
μFollow the path upstream along the 
riverside and into the woods; look out for 
signs of the valley’s industrial past as you 
pass millponds and weirs.

μContinue along the riverside path, 
then climb a flight of steps, before 
dropping back down to the river by a set 
of stepping stones. In the early 20th 
century, people would come here for a 
day out, sometimes walking 8-10 miles.
μContinuing along the riverside path, 
you will pass Gibson Mill.
μLeave the mill on the main track, 
heading back towards the car park. After 
a short distance, at the top of the slope, 
take the path leading off to the left up 
into the woods.
μAfter a short while, the path leads 
down through a conifer plantation. Look 
out for signs of the northern hairy wood 

ant, before joining the main track 
through the estate.
μFollow the way-marked route back up 
the valley to reach Slurring Rock. This is 
where children used to slide down the 
rocks in their clogs. Continue past the 
rocks and drop down on to the old 
pack-horse route back to the car park.

TOURIST INFORMATION
www.nationaltrust.org.uk/walking

μOther National Trust events in the 
area include “A Walk in the Park” at 
Nostell Priory in West Yorkshire on 
Friday, November 7 (10.30am-12.30pm). 
The property holds regular “healthy” 
walks around Nostell Park with a walk 
leader. Normal admission charges apply; 
no extra cost to join the walk. Booking, 
however, is essential: 01924 863892.

There is no better place to see the colours of autumn 
than here, with tumbling streams for added interest
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THE BEST TIME AT YOUR TABLE

WILD MUSHROOM 
RISOTTO 
Serves 12

Olive oil for frying
15g (½oz) butter
400g (14oz) mixed wild mushrooms 
(try girolles, chanterelles, oyster, 
trompette de morte, ceps), wiped 
and torn
3ltr (4¾-pint) vegetable stock
1 onion, peeled and finely chopped
1 clove garlic, peeled and finely 
chopped
500g (1lb 3oz) risotto rice such as 
Carnarolli or Aborio
250ml (18fl oz) white wine
1tbsp chopped fresh parsley
50g (2oz) butter
3tbsp freshly grated parmesan, 
plus extra shavings to serve

μ Heat the oil and butter together in
a pan until the butter foams, add the

prepared mushrooms and cook for a
couple of minutes to soften. Set aside.
μ Bring the stock up to boiling point.
Meanwhile, fry the onion and garlic
in a little oil for a few minutes, add
the rice and stir to coat well with oil.
Add the white wine and let it be
absorbed before beginning gradually
to add the stock ladle by ladle until
the rice is cooked – about 25 minutes.
μ Add the mushrooms to the risotto,
then just before serving, stir in the
parsley, butter and parmesan.
μ Serve spooned into individual
bowls and topped with extra
parmesan shavings.

DOLCELATTE AND 
CRANBERRY SCONES
Serves 12

200g (7oz) self-raising flour
1tsp baking powder
Pinch of salt
50g (2oz) butter, at room 
temperature and cubed
25g (1oz) chopped fresh chives
100ml (4fl oz) milk
Beaten egg to glaze
75g (3oz) cranberry compote
50g (2oz) ready-prepared wild 
rocket leaves
100g (4oz) dolcelatte, cut into 12 
small cubes or triangles

μ Start by making the scones. Sift the
flour, baking powder and salt into a
bowl. Rub in the butter using your
fingertips until the mixture resembles
fine breadcrumbs. Add the chopped
chives and then, carefully adding the
milk a little at a time, bind the mix
together to make dough. Leave to rest
for 1 hour in the fridge.
μ Preheat oven to 160C/300F/Gas 2.
μ Roll out the dough to 1cm/½in
thickness and then cut out 12 rounds

using a small (35cm) cutter.
μ Arrange the scones on a non-stick
baking tray, brush each one with
beaten egg then bake in the
preheated oven for 20 minutes until
risen and golden brown.
μ Transfer to a wire rack and leave to
cool.
μ When cool, cut each scone in half,
place a teaspoon of the cranberry
compote on to the open side of each,
place a rocket leaf on top followed by
a cube or triangle of dolcelatte. Perch
the other half of each scone on top
and serve arranged on a platter.
μ www.absolutetaste.com

CLASSIC FOR
SUNDAY
VOUVRAY 2007
Marks & Spencer, £6·49

While it can be
tempting to plump for
the familiar flavours
of chardonnay and
sauvignon blanc, it
pays to surprise
your palate
occasionally with
a more offbeat
experience. This
is a great place
to start: a crisp
yet luscious
wine from the
Loire Valley
made from
chenin blanc,
a grape
responsible for
some of the
world’s most delicious whites (as well
as some of the most disappointing).
Serve as an aperitif, or to partner
simple salads with subtle flavours.
GILES KIME

For Hallowe’en or 
bonfires try Lyndy 
Redding’s canapés

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

THE DVD
JACOB’S LADDER

Postal worker Jacob 
Singer, traumatised 
by both a serious 
injury he suffered 
in the Vietnam war 
and the untimely 
death of his young 
son, starts to 
experience terrifying hallucinations. 
Faceless demons shadow his every 
move, the surviving members of his 
platoon are being murdered, and his 
lover may not be what she appears to be. 
Tim Robbins is immensely likable as 
Jacob, providing the film with a 
compassionate, if somewhat unreliable, 
heart. Yet it is his innocence that 
makes his ordeal so harrowing – a 
horrific waking nightmare fashioned 
from the darkest elements of William 
Blake, Francis Bacon and Ambrose 
Bierce. IAIN GRAY

TELEVISION
LITTLE DORRIT
BBC1, 8pm

As with many other well-loved Charles 
Dickens works, Little Dorrit was first 
published in serial form. In the hands of 
scriptwriter Andrew Davies (Middlemarch, 
Bleak House), Dickens’s timely story about 
the corrupting power of money has been sliced 
into 14 manageable chunks (tonight’s hour-
long series opener is followed by twice-
weekly, half-hour instalments). Little 
Dorrit is Miss Amy (Claire Foy), a kind-
hearted girl who cares for her indignant 
father (Tom Courtenay), an inmate of 
Marshalsea debtors’ prison in 1820s 
London. Seeking employment as a 
seamstress from the mysterious and 
stony Mrs Clennam (Judy Parfitt), Amy 
attracts the attention of the family’s 
son Arthur (Matthew Macfadyen), 
who suspects that the Dorrits’ 
misfortune is connected to his 
own history. RACHEL WARD

RADIO
DRAMA ON 3: CALIGARI
Radio 3, 8pm

The 1920s German silent Expressionist 
film, Das Cabinet des Dr Caligari, was one 
of the earliest and most surreal of horror 
films, inspiring many adaptations and 
musical works. Here, poet and 
playwright Amanda Dalton uses its 

flashback narrative as the inspiration 
for tonight’s drama. Her play 

centres on Francis, a man who 
recounts the story, set in 1919, as 
a travelling fair comes to the 
German town of Holstenwall. 
The main attraction is a 

somnambulist called Cesare 
(voiced in ghostly song by 
countertenor Robin Blaze) who is 
kept in a cabinet by Dr Caligari. Dr 
Caligari and Cesare appear to be 
responsible for a series of murders 
in the town, which send the 

residents into a state of terror. RW

THE BOOK
THE YOUNG VISITERS, 
BY DAISY ASHFORD

Written in 1890 by a 
nine-year-old (and 
published in 1919), The 
Young Visiters is a 
charming tale of Victorian 
courtship and manners 
told from a nursery-eye 
view. Alfred Salteena, “an 

elderly man of 42” who is “parshial to 
the ladies”, is besotted with Ethel 
Monticue, who likes to enhance her 
complexion with “red ruge”. All is going 
well until he takes her to stay with his 
friend Bernard, whose “very nice long 
legs” turn Ethel’s head. But who will 
triumph in the competition for her 
hand? Find out by reading the Chatto & 
Windus edition with its illustrations by 
Posy Simmonds and JM Barrie’s 
marvellous foreword from the first 
edition. KATIE DRUMMOND

The Sunday Lunch Club

Seven: four pages of great games from Griddler to bridge, 
codeword and chess
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

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

THE BEST TIME IN THE FRESH AIR

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

WOGAN’S
WORLD
TERRY WOGAN

T

PUZZLES

Experience Old English charm on a budget

W
e have teamed up with Old English Inns 

to offer readers the chance to stay at 

one of their traditional properties for 

just £25 per person per night, including 

breakfast, and a bottle of house wine if you 

book an evening meal. 

We all deserve a treat; a couple of days away 

to relax and unwind. With this offer you can 

choose from 49 traditional inns and hotels in 

more than 20 counties. All properties are 

ideally placed in coastal, small town and 

countryside locations and are steeped in 

history with delightful rooms, delicious meals 

and real ales.

How to claim
All participating hotels and inns are listed below. 

To take advantage of this offer and for enquiries, 

call 0800 917 3085 at no cost or email 

central.reservations@oldenglish.co.uk. To 

book online visit www.oldenglishinns.co.uk

quoting SUNDAY25. Offer valid until March 

30, 2009 excluding all public holidays and 

Valentine’s Day. Subject to availabililty.

Participating inns and hotels:

Bell Hotel Woburn, Bedfordshire, Cock Hotel Stony Stratford, Buckinghamshire, Cromwell Lodge Banbury, Oxfordshire, Cross Hands Old Sodbury, Bristol, Dog House Frilford Heath, Oxfordshire, Falcon Hotel Castle Ashby, Northamptonshire, Hunters Hall Inn Tetbury, Gloucestershire, Queens Head Milton 

Ernest, Bedfordshire, Red Lion Adderbury, Oxfordshire, Saracens Head Towcester, Northamptonshire, The Bull Long Melford, Suffolk, The Feathers Wadesmill, Hertfordshire, The Lamb Ely, Cambs, Old Ferry Boat St Ives, Cambs, The Sun Hitchin, Hertfordshire, The Swan Thaxted, Essex, The White Hart 

Coggeshall, Essex, White Hart Braintree, Essex, The Ely Yately, Hampshire, The Fountain Cowes, Isle of Wight, Grosvenor Stockbridge, Hampshire, Kings Arms Westerham, Kent, The Raven Hook, Hampshire, Red Lion Fareham, Hampshire, The Roebuck Forest Row, East Sussex, Ryde Castle Ryde, Isle of 

Wight, The Swan Alton, Hampshire, Wee Waif Charvil, Berkshire, The Bell Tewkesbury, Gloucestershire, The Coleshill Coleshill, Warwickshire, Fieldhead Markfield, Leicestershire, The Millers Sibson, Warwickshire, Old Manse Bourton on the Water, Gloucestershire, Red Lion Todwick, South Yorkshire, Rising 

Sun Cheltenham, Gloucestershire, Riverside Branston, Staffordshire, The Royal Ross-on-Wye, Herefordshire, Royal George Birdlip, Gloucestershire, Ye Olde Talbot Worcester, Worcestershire, The Anchor Beer, Devon, The Antelope Poole, Dorset, Castle & Ball Marlborough, Wiltshire, Cedars Barnstable, 

Devon, Commodore Bournemouth, Dorset, Dartbridge Inn Buckfastleigh, Devon, Kings Head Wimborne, Dorset, The Manor Yeovil, Somerset, St Leonards Hotel Ringwood, Hampshire, Woolpack Beckington, Somerset.

.co.uk/promotions

Terms and conditions 1. The offer is subject to a maximum of two adults sharing a standard twin or double room for two consequetive nights. The rates included full breakfast for each person both days. Offer includes one free bottle of house wine when a meal for two is booked in the restaurant or bar of the participating 

hotel/inn – a minimum of two courses per person. 2. A single supplement will be charged. 3. The offer is open for new bookings made between today, October 26 and January 19, 2009 for stays between October 27, 2008 and March 30, 2009 excluding bank holidays and Valentine’s Day. 4. All rooms are subject to availability 

with a limited number of rooms available at these offer rates. Old English Inns reserve the right to remove or change the properties during the promotion. 5. Offer not available to groups and can not be used in conjunction with any other offers or special promotions. 6. This offer is non transferable and there is no cash 

alternative. 7. Only open to residents of UK and ROI aged 18 years and over. Promoter Telegraph Media Group Limited, 111 Buckingham Palace Road, London SW1W 0DT.


