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LEEK AND CRANBERRY CAERPHILLY STRUDEL
Serves 4 (as main) or 8 (as starter)

250g (9oz) Fresh filo pastry
50g (2oz) Butter, melted

For the filling:
3 Leeks, trimmed, washed and shredded
25g (1oz) Butter
1 Orange, zest & juice
75g (3oz) Dried cranberries
50g (2oz) Brazil nuts (optional), roughly chopped
75g (3oz) Caerphilly cheese, roughly diced
Generous sprinkling of ground sea salt and black pepper

Preheat oven to 220C (Fan: 200C)/225F/Gas Mark 7
μLightly sweat the leeks with the butter for 2-3 minutes to soften. Add remaining filling 
ingredients and set aside to cool.
μWhen the mixture is cold, prepare parcels. Brush a sheet of filo with melted butter and 
top with another filo layer. Repeat to give 3 layers in total. Brush the top surface and then 
fold over along the long side to give 6 layers. Cut in half to give 2 rectangles.
μPlace a spoonful of filling in the centre of each layered rectangle and then scrunch up pastry 
to give a parcel. Brush with remaining butter.
μFor a larger parcel for a main course follow above but omit cutting the folded filo sheets in 
half. Place two spoonfuls of filling into the centre of each rectangle and then bring opposite 
corners towards the centre and pinch filo together. Brush with remaining melted butter.
μPlace prepared parcels on a baking sheet and oven cook until the pastry is crisp and golden.
μDecorate parcels with twists of lightly simmered leek strips and cranberries.
μServe warm or cold.

 SUDOKU

 THE BEST TIME AT YOUR TABLE

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

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

CLASSIC FOR SUNDAY
FITOU RESERVE DE LA 
CONDAMINE 2005
Sainsbury’s £6·99

The onset of autumn 
has its compensations, 
not least the 
comforting flavours of 
deep, glossy reds of 
the Languedoc. And 
few producers make 
them more lush and 
cosseting than those 
in Fitou. 

Yet for all their 
dark, brooding 
power they also 
have a damsony 

freshness that stops 
them being overbearing. 

This is a fine example from 
a producer situated between 
Paziols and Tuchan that is 
ideal for equally comforting 
dishes such as stews, roasts, 
or just a plate of bangers and 
mash. 
GILES KIME

THE PLOCKTON HOTEL
HARBOUR, PLOCKTON, 
HIGHLANDS
01599 544274 
www.plocktonhotel.co.uk

A vast stretch of sea loch, 
tree-covered mountains, 
clusters of Highland cottages 
and not a shred of tourist tat: 
Plockton is the kind of 
Scottish village that you long 
to find. The Plockton Hotel’s 
owners, Tom and Dorothy 
Pearson, have created 
something rare here: a hotel 
bar that serves traditional 
pubby food – steaks, fish and 
chips, and stews – well. 
There’s no skimping on the 
standard of ingredients used 
and no shortcuts are taken in 
their preparation. Steaks are 

from the Highlands, as is the 
venison, which might be 
braised with red wine and 
juniper. And the fish is all 
caught off the west coast.

TELEVISION
EVEREST – DOCTORS IN THE DEATH ZONE
BBC2, 8pm

“It’s all a bit difficult,” someone understates. Dr Mike Grocott of the 
Whittington Hospital, London, and his 39 fellow doctor-adventurers 
conclude their gruelling regime of climbing and testing in part two 
of this Horizon Special. The underlying mission is to find out more 
about hypoxia (shortage of oxygen in the body), which kills many 
a patient in intensive care. Ultimately, there will be a quarter of 
a million pieces of data to analyse. But first, a smaller summit 
group must enter Everest’s body-littered “death zone” at 
8,000 metres above sea level, where body oxygen levels drop 
by two-thirds. The experience is compared with entering a 
dreamlike state where lying down and doing nothing is 
the thing that comes naturally. Happily, the cameras 
keep everyone focused and in the process bring back 
stunning images of the top of the world along with 
the sound of heavy breathing. PATRICIA WYNN DAVIES

RADIO
SUNDAY FEATURE: MIND MAPS
Radio 3, 9.30pm

Poor old Geneva has garnered an unhappy 
reputation as one of western Europe’s most 
boring cities. But it was also once the 
setting for hugely significant intellectual 
battles, Ruth Scurr, a historian of political 
thought at Cambridge University, reminds 
us in the first of a series about cities that 
changed the way people think. She looks at 
the impact of three of Geneva’s most 
justifiably famous sons, Calvin, Rousseau 
and Voltaire – respectively responsible, 
among much more, for democracy in the 
Protestant Church, the philosophy of the 
social contract and an early invocation of 
public opinion as a political weapon. PWD

WATCH AGAIN
MEET THE NATIVES
www.channel4.com/4od

In a bizarre reversal of the BBC’s Tribe, 
five “ambassadors” from the South 
Pacific island of Tanna travel to an 
“exotic and strange land” by the name of 
Britain. Their mission, to observe local 
customs and track down the son of their 
god, who they believe has been sent to 
England in the form of – wait for it – 
Prince Philip. 

It sounds like an excuse for 
condescending fish-out-of-water gags, 
but in fact the baffled and impossibly 
lovely visitors turn the tables on the Brits’ 
more inane habits, including excessive 
cleaning and drinking. REBECCA DAVIES

THE DVD
THE LIVES OF OTHERS

Winner of the best 
foreign-language film 
award at this year’s Oscars, The Lives 
Of Others (just released on DVD) is an understated, elegant study of the 
delicate relationship between art and work, as well as being a cracking 
Cold War thriller. 

Set in East Berlin in 1984, it follows Stasi agent Wiesler as he spies on 
Georg, a playwright, and Christa, his actress girlfriend, who are 
suspected of anti-state propaganda. However, as Wiesler finds in them a 
love of life lacking in his own world, he starts to suspect that his orders 
might not be as straightforward as they seem. Featuring three terrific 
central performances (especially from the late Ulrich Mühe as Wiesler), 
its success lies in the contrast between the banality of the surveillance 
work and the passion of the artists under constant threat from the 
authorities. A complex, provocative and subtly moving film. IAIN GRAY

It’s a great time for great leeks. 
They are just coming into 
season. Try to source them 

locally (from £2 per 
kilo) as they are such 
a British staple. And 
to mark this 
weekend’s 
Great British Cheese 
Festival, why not 
partner them with a 
traditional 
Caerphilly, 
such as the superb, 
handmade Gorwydd
(£1·90/100g)? 

GLEN OGLE AND THE TROSSACHS
BREADALBANE, PERTHSHIRE

Distance: 6 miles (10km)
Duration: a hearty 3 hours

The Loch Lomond and the Trossachs 
National Park marks the point where the 
Scottish Highlands meet the Lowlands 
and is often referred to as “Scotland in 
miniature”. And that’s spot on. Lakes, 
mountains, waterfalls and forests make 
this one of the UK’s most captivating 
walks. 

There are picturesque small towns and 
villages. I particularly like Killin with the 
magnificent Falls of Dochart.

The disused railway track at Glen Ogle 
has been transformed into an incredible 
pathway for multi-users, and is part of 
Sustrans National Cycle Network Route 7. 
Look out for the spectacular railway 
viaduct. 

Walking here in the autumn will be 
especially beautiful as the leaves begin to 

change colour. A bit of Scotch mist, pretty 
regular in the area at this time of year, will 
add to the magic, but watch out for some 
difficult walking in patches because of 
landslides in the past couple of years.
μStart from the car park opposite the 
Lochearnhead Water Sports Centre, off the 
A85 on the north shore of Loch Earn.
μWalk to where the A84/A85 meet, then 
turn right and walk along the road for 
about 200 yards before crossing over the 
road to the old station (now a Scout 
station). 

Approximately 22 yards along the 
access road to the Scout station a path 
branches off to the right with a sign 
marking the Glen Ogle Trail. Following 
this path, walk uphill to the old railway 
line then turn right and walk along the 
track bed.
μKeep following the track bed over a 
number of bridges and a viaduct until you 
reach the top of the glen. Look out for a 
stile on your right before the bridge that 
crosses over the railway line. 

μCross over the stile and walk downhill 
along a grassy path until it joins the old 
military road. Continue along this path 
back down the glen towards Loch Earn.
μCross the road beneath the crags of 
Creag nah-Oisinn (take care as this is a 
fast road) and follow a waymarked grass 
path towards Lochearnhead viaduct.
μCross the Glen Ogle Burn over the 
footbridge, through a kissing gate, then 
follow the field edge onto a farm access 
track. 
μThe track takes you to a tall kissing gate, 
which leads onto the main road where you 
retrace your steps back to the car park.

TOURIST INFORMATION
Loch Lomond and the Trossachs National 
Park (01389 722600; www.lochlomond-
trossachs.org)

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

 THE BEST TIME IN THE FRESH AIR
There are few 
places on earth 
to compare 
with the beauty 
of Scotland in 
autumn. And 
this week, Ben 
Fogle takes us 
north to Glen 
Ogle and the 
lakes, 
mountains and 
waterfalls of 
Scotland’s 
‘Kyber Pass’, 
so-called by 
Queen Victoria

GLEN OGLE AND THE TROSSACHS PERTHSHIRE
DISTANCE: 6 miles (10km)
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START/
FINISH

SEE ‘SEVEN’ MAGAZINE PAGES 65-88 FOR FURTHER TV AND RADIO LISTINGS. TURN TO PAGE 29 FOR ‘THE WEEK THAT WAS’

μTaken from Diana Henry’s The 
Gastropub Cookbook (Mitchell Beazley, 
£14·99). To order for £12·99 + £1.25 
p&p, please call Telegraph Books on 
0870 428 4115.

Escape to the countryside for just £25

Telegraph Sunday Lunch Club

Visit www.telegraph.co.uk/promotions

W
ith autumn upon us, this 

superb offer gives you the 

chance to enjoy a charming 

countryside break at a 

fantastic price. 

We have teamed up with Old English Inns 

to offer you the opportunity to savour all 

the character these traditional inns have 

to offer for just £25 per person, per night 

(minimum of two nights), including a full 

English breakfast. That’s a superb saving of 

up to 60 per cent.

Steeped in history and tradition, Old 

English Inns offer a welcome retreat. You’ll 

find delightful rooms, delicious meals and 

fine cask ales and wines in many of their 

hotels. A warm relaxed atmosphere offers 

the perfect location for you to enjoy a 

delightful break.

How to claim
To take advantage of this excellent offer 

call 0800 917 3085 to book and to find 

out the full list of participating hotels. 

Once you have chosen your desired 

venue you can book online at 

www.oldenglish.co.uk or, on e-mail at, 

central.reservations@oldenglish.co.uk,

quoting ‘TELEGRAPH’.

The Sunday Lunch Club 

has teamed up with Old 

English Inns to offer 

you the chance to enjoy 

a countryside break for 

only £25.

Terms and Conditions: All prices are based on two people sharing a twin or double standard room for two nights.  Rates include full English Breakfast. Single supplements apply. Offer subject to availability. Limited room allocation on this offer. Cannot be used in conjunction with any other offer. Applies to new bookings only. Bookings to be made by Friday, November 2, 2007. Offer valid until January 30, 2008. Excludes Christmas and New Year, 2007. Calls are 

recorded for training purposes. OEI reserve the right to remove/change the properties during the promotion and to withdraw the promotion at any time.  


