14

FEATURES

July 2009 ny times

www.northyorks.gov.uk

Out and about with the Countryside Service

Out in the
Country
with Graham Megson
DESPITE it being high-summer, the
majority of breeding is over, although
small birds such as swallows and various
warblers continue nesting into August and
produce three broods.
Late-arriving migrants, like swifts
which come in May, only have one brood
and adult cuckoos have already departed
the country by July after laying single eggs
in the nests of host birds. Larger birds
have to start breeding early or extend their
season well into the summer as the young
have a lot of growing to do.
Common buzzards start in early
March and mute swans are still caring for
cygnets this month. The fluffy ducklings
of spring have now grown to adult size
and are experiencing the hazards of their
first summer of life. I recently heard of
one lucky brood of mallard ducklings that
were rescued from a gully pot in April. The
female was standing over the grate from
which cheeping was coming. On lifting the
grate seven ducklings were found bobbing
in the water, diving for cover and scurrying
along a pipe. One at a time they were
rescued and reunited with the duck.
July is a good month for dragonflies
and damselflies. Although they need water
in which to lay their eggs, they spend a
lot of time away from it and can be seen
in woodland clearings, parks and heaths
– mostly in lowland areas. The common
hawker likes acidic ponds and can be
seen on higher ground, along with the
black darter.
Over recent years a number of
species have been extending their range
northwards, so the field guide books are
not up-to-the-minute accurate. One of the
biggest is the broad-bodied chaser, which
is powder blue in the male and yellow in
the female. Although fierce looking, they
are harmless to people, but flies and even
wasps are readily eaten. I have even seen
one capture a meadow brown butterfly.

CATCH OF THE DAY: The common
hawker can easily catch butterflies
and wasps

Walk: Kirkham Priory and
the River Derwent
The walk:
A five-mile (8km)
circular walk starting
from Kirkham.
Difficulty: Flat
with steep sections
at the beginning,
several gates and
boardwalk on the
route. Allow 2.5
hours to complete.
You will need
OS Explorer Map
No.300 Howardian
Hills and Malton
(Yorkshire Wolds
North).
Parking: Kirkham,
parking area in front
of Priory.
Public transport:
The 840, 845 or
843 service runs
between Malton
and York halfhourly Monday to
Saturday. Get off
the bus at Whitwell
on the Hill, which is
a short walk from
the start of the
walk. On Sundays,
services run hourly.

Remember to
keep to marked
footpaths and treat
the countryside
and farmland with
respect.

1. Exit the parking area turning left
(L) crossing Kirkham Bridge over
the River Derwent and secondly a
railway line.
2. At the public footpath sign turn L
and take a steep uphill path through
Oakcliffe Wood to emerge onto a road.
Turn L and proceed along the road
for a very short distance. As you walk
south past Oakcliffe Farm you go past
several fields of very good ridge and

furrow. You may be able to spot the
curves which reflect the way the old ox
ploughs turned at the headland. These
fields relate to the medieval village of
Crambe or Crambom as it was spelled
in Domesday Book in 1086.
3. At the public footpath sign turn L
and walk along a track by the edge
of the woodland on the left. The path
continues through the trees to a field
gate at the far end. Pass through the
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gate and turn immediately right (R)
along the right-hand edge of the field.
In the corner turn L and soon head
downhill to join a track. There are fine
views across the Vale of York to the
edge of the Wolds and the Howardian
Hills. Continue along the track until
it joins the road. A Viking hogback
stone is built into the chancel wall of
the church. Well defined earthworks of
earlier buildings and garths are visible
on the village green and to the north
of village.
4. Turn L and proceed along the
road, crossing over the railway line.
After approximately ¼ mile (400m)
turn L at the public footpath sign. The
railway was built as an extension of
the York and North Midlands railway
in the 1850s, taking it through to
Scarborough. It is still open.
5. Follow the path across the field,
ahead is a view of Howsham Hall
and church on the opposite side of
the river. Keep ahead across the
next field, go through a gate, cross a
footbridge over a ditch and continue
across the next field. Heading down
to the river after the level crossing
you will see the park of Howsham
Hall, an early 17th century house,
now a school.
6. On approaching the river bank
pass through the gate and turn L onto
the path beside the River Derwent
and follow the river back to Kirkham
Bridge. The route is pleasantly treelined. There are several footbridges
and short sections of boardwalk. The
terrain is mainly a mixture of woodland
and meadow. Sections of the path are
likely to be muddy and boggy. The
ruins of Kirkham Priory draw the eye
across the river. Founded between
1122 and 1130 by Walter L’espec,
it was extensively enlarged and rebuilt
in the first half of the 13th century.
It was heavily in debt by 1380 and
consisted of a prior and sixteen
canons at this time and at the
dissolution in about 1535.
7. Finally, go through a kissing gate
onto the road by Kirkham Bridge and
turn R over it to return to the start.

Contact the Countryside Service: Countryside Service, County Hall, Northallerton, DL7 8AH; countryside@northyorks.gov.uk; www.northyorks.gov.uk/countryside

Recipe: Barbecue chicken
with thyme and tarragon

There’s talk of it being a barbecue summer, so here’s an optimistic,
simple recipe for chargrilled herby chicken.

In the past 20 years or so there has been an explosion of scientific information
uncovered concerning the medicinal properties of herbs. Thyme is rich in iron
and volatile oils, one of which is thought to have the potential to improve brain
function. Tarragon has antifungal properties and in animal studies has been
shown to reduce a desire to overeat…useful! Fresh herbs are generally best as
they contain more of the active substance.

Roz Witney is a qualified nutritionist who works with North Yorkshire County
Caterers to make sure school meals are delicious, appealing and nutritious
Ingredients – Serves 4-6
6 boned chicken thighs
6 garlic cloves
1 bunch fresh tarragon
1 bunch fresh thyme
2 tbsps olive oil
Salt and pepper
Juice of half a lemon

Method
Tear the tarragon and thyme leaves from
the stalks and put them in a small bowl with
the olive oil, lemon juice, salt and pepper.
Crush the garlic and add to the bowl. Rub
this marinade over the chicken thighs and
leave for as long as possible (overnight
is great). Barbecue or grill and serve with
vegetable kebabs and new potatoes.

