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By CATHERINE WELFORD

AIR CREWS
FAILED BY

BOMB BOSS
MEN OF AIR — THE DOOMED YOUTH OF

BOMBER COMMAND by Kevin Wilson, is published
in hardback by Weidenfeld and Nicolson, priced

£20. Available now.
THE heroes of this
book are the
aircrews of Britain’s
Bomber Command
who, with the
American Air Force,
bombed dozens of
German cities
between 1942-45.

Debate continues
over the morality of
bombing civilian
areas, and the
controversy has
tended to obscure
the bravery of the
British aircrews. For
many, the horrors
they experienced in
the air were just as terrible as the effect of their
bombs on the enemy below.

About 57,000 British aircrew were killed in action
during the war . . . a figure close to the total
number of British civilians killed on the home front.

Pulverising cities may not have ended the war but
it did speed up the process, hampered German war
production, and dented morale.

Sir Arthur “Bomber” Harris — commander-in-chief
of RAF Bomber Command in the period covered by
this book — remains open to criticism, however.
Even though it became increasingly clear that
concentrating on military targets would be of
greater value, he refused to change course for any

length of time —
ANTHONY LOOCH.

THE HEROIN
DIARIES: A YEAR IN

THE LIFE OF A
SHATTERED ROCK
STAR by Nikki Sixx

with Ian Gittins,
published in hardback
by Simon & Schuster,

priced £17.99.
Available Now.

HEROIN DIARIES is a
year in the life of
American rock star
Nikki Sixx, bass player
and songwriter with

notorious rock band Motley Crue, whose harrowing
diary recorded how his addictions to hard drugs and
alcohol spiralled out of control.

It tells of the bad days when paranoia kicked in
and he was convinced his house was being attacked
by midgets, his attempts at detox, the frustration of
falling off the wagon and his increasing depression.

And there was the debauchery of life on the road
during the sold-out tour. Such “adventures“
included all-night orgies and staying up with Tommy
Lee injecting Jack Daniels . . . they were so high
they had forgotten they could just drink it.

While being entertaining, enlightening and
depressingly funny, the diary is also brutally honest
and sordid and does nothing to glorify drugs and
their use — LAURA WURZAL.

HEAD ON: THE AUTOBIOGRAPHY by Ian
Botham, is published in hardback by Ebury Press,

priced £18.99. Available now.
IAN BOTHAM was once a hero, cricket’s Jonny
Wilkinson, scourge of the Aussies, and the biggest
household name the
game has known since
the days of WG Grace.

The chapters covering
his charity work are, as
you’d imagine, inspiring.

And the exploits of his
playing career do bear a
re-read . . . he was the
“old Freddie Flintoff“,
with bells on.

Even in “retirement“ he
has topped the colossal
achievements of his
playing days. It’s quite a
story — IAN SMITH

THE sale of a certain low alcohol wine
has been banned in the UK.

Why? I found myself asking. Is it
because it contains just eight per
cent alcohol and you’d need to neck
about three bottles before you got
mildly tipsy?

Then I thought of Lam-
brini, which hasn’t been
banned, unfortunately. It is
effectively pop posing as
booze and the wine of pref-
erence for AA members who
can go to their meetings after
a session on it and say no
alcohol has passed their lips
without too much comeback
from the big guy upstairs.

The “wine” at the centre of
the argument is Sovio, which
has been removed from wine lists on
the orders of the Wine Standards
Branch of the Food Standards
Agency, FSA.

The alcohol reduction process used
to make Croydon-based Sovio is
“unauthorised“ in the UK under EU
law, although it is permitted in
France and Spain. The producer

said it plans a judicial review to
overturn the decision.

Sovio is a Chilean distilled wine
which is shipped to Spain where the

alcohol content is re-
moved using a process
called “spinning cone
column”.

The liquid is spun at
high speeds until the al-
cohol separates from the
remains of the wine.

A small amount of the
alcohol is then returned
to the drink and it is
shipped to the UK for
bottling and sale.

A glass of Sovio,
which was launched in June, con-
tains about half the alcohol content
of a normal wine.

Advocates say the spinning cone
column technique is the only way
of reducing the alcohol content
of wine without harming the
quality of the product.

Under EU rules it can be

made in France and Spain, although
export is illegal.

A spokeswoman for the FSA said:
“If re-labelled under a different
name, not using the term wine in
any way that may cause confusion
with wine produced traditionally, it
might be able to be sold in the UK.”

Sovio has offered to use the de-
scription “semi-sparkling wine
aerated by addition of carbon di-
oxide”, which has been refused
by the FSA.

No such problems with this
week’s wine, the Griffith Park
Sparkling Rose.

Aimed at “discerning and as-
pirational young consumers”, it
is described as an affordable
bu bbl y.

It has a soft pink, salmon-like
colour and has a nice citrus
aroma, and the flavours of
strawberry and red currant are
what you’d expect from a nice

rose.
On offer at Morrison’s at

£4.99, reduced from £6.49.
Worth a try.

Root veg treat
is hard to beet
CARROT cake is now a main-
stay of every coffee shop and
cafe, so let me introduce you to
its new sibling . . . beetroot and
chocolate cake!

Now, you’ll just have to trust
me on this, but I promise you no
one will know there’s beetroot in
this cake unless you want them
t o.

The cocoa powder does a
great job of covering the pink
beetroot colour and the res-
ulting cake is a dense, damp
texture, not altogether unlike
chocolate fudge cake.

In the UK, we are used to
eating our beetroot pickled, but
plain-cooked beetroot actually
has a very mild flavour, which
means it picks up the chocolate
flavours of this cake beauti-
f u l l y.

For your beetroot you have
two options . . . ready-cooked or
cook your own.

If you use one of those bags of
ready-cooked beetroot sold by
the salad stuff in supermarkets
double check that you’re buying
unpickled beet as some brands
come packed in vinegar.

To cook your own, scrub the
beet well and boil in its skin for
90 minutes to two hours until it
is tender. Leave to cool slightly,
and the skins should slip off
e a s i l y.

Don’t forget to wear rubber
gloves for this as beetroot juice
will stain your hands and any-
thing else it touches.

I don’t tend to decorate cakes
but if you want to I would
suggest simply melting a 100g
bar of milk or plain chocolate

and swirling it over the top.
CHOCOLATE AND
BEETROOT CAKE

30g (1¼oz) cocoa powder
115g (4oz) plain flour
1½tsp baking powder
Pinch of salt
170g (6oz) caster sugar
240ml (8½floz) sunflower oil
1tsp vanilla essence
3 large eggs, beaten
125g (4½oz) cooked
beetroot, pureed in a blender

90g (3½oz) plain chocolate,
chopped into small pieces
� Grease an 18cm
(seven-inch) cake tin, or pop
in a greaseproof liner, and
pre-heat your oven to 190C
(375F, Gas Mark 5).
� For the cake, sift the flour,
baking powder and salt into a
bowl, and mix in the sugar.
� In a jug, whisk together the
beaten eggs and sunflower oil
then pour into the sifted dry
ingredients in the bowl.

� Stir together lightly but
thoroughly, then add pureed
beetroot and chocolate
pieces, stirring well to mix in.
� Pour mix into prepared tin
and pop in pre-heated oven.
Cook for around 45-50
minutes, although I would
start testing after about
35-40 minutes.
� The cake is done when a
skewer poked into the centre
comes out with no trace of
cake mix on it.

Spin treatment tipple illegal

PIECE OF CAKE: unless you tell them, no one will guess the “secret” ingredient of your cake

A F F O R DA B L E :
Griffith Park
Ro s e


