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FOOD GLORIOUS FOOD 
 
With the rise of experiential travel, it was only natural that more places would seek to 
give visitors a true taste of their destination. Cookery shows seem to dominate TV 
channels, and the growth of the farm-to-table movement has also seen an increase in 
traveller’s appetites for authentic dining experiences. Africa produces some unique – and 
exceptional – food and drinks, and for the dedicated foodie, there are now many 
wonderful opportunities to tuck in. 
 

 
 
THE GROWTH IN FARM TOURISM 
All good meals begin with great ingredients, and more and more growers are offering 
travellers the chance to see where their food comes from. The wine farms of South Africa’s 
Western Cape are a classic example – choose to stroll (or even ride a bicycle or horse) among 
the vines in Stellenbosch or Franschhoek, and end with a meal and a vertical tasting in the 
cellar or on a terrace with spectacular views. 
 
Several companies now offer specialist wine tours (with the advantage that you can imbibe 
while someone else drives) and some of South Africa’s best boutique hotels are situated on or 
close to wine estates. For an altogether more exotic experience, you can tour the plantations 
of Zanzibar and learn how it became known as the Spice Island. If you’ve never seen nutmeg, 
cloves or cinnamon in their original form, this is a must-do. 
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LOCAL IS LEKKER 
In our increasingly homogenous world, enjoying traditional local dishes in the places they are 
made is a real treat. As the saying goes, “you have to taste a culture to understand it”. Venison 
(from warthog to crocodile) has always been popular with tourists in destinations such as 
Victoria Falls, and – like many food moments – it’s even better when enjoyed in situ, having 
been cooked over the coals at a safari lodge. 
 
Certain locations are synonymous with particular dishes – Cape Town’s Cape Malay cuisine is 
as colourful and fascinating as the houses of Bo Kaap, while you shouldn’t spend any time in 
Jo’burg without trying the best shisha nyama in town, at Soweto’s Chaf Pozi restaurant. Sushi 
tastes best when you’ve caught it yourself, and many Indian Ocean island resorts offer superb 
fishing excursions. 
 
Boma evenings at luxury safari lodges give you an insight into the rich culture of countries 
such as Botswana, and the combination of traditional foods, singing and dancing makes for 
an unforgettable meal beneath the stars. The distant roaring of lions or whooping of hyaenas 
certainly adds to the atmosphere! 
 

 
 
PUT YOUR APRON ON 
The difference between foodies and consumers (excuse the pun) is that foodies are happy to 
roll their sleeves up and get involved. Just as ‘voluntourism’ has seen more tourists helping 
with conservation and community programs, travellers can now be involved in making their 
food as well as simply eating it. 
 
Cooking classes are a natural extension of being able to watch the chef prepare your meal, 
and experiences range from learning how to bake your own bread to foraging trips around 
city farmers’ markets to assemble all the essentials for a picnic in a park or on top of a 
skyscraper. Alternatively, you could ask your safari guide to teach you how to find termite 
mound mushrooms in the Okavango Delta – and the fine art of cooking breakfast on a shovel 
over a campfire. 
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BOOK IN ADVANCE 
Africa offers almost every imaginable eating experience, from gathering warm eggs in a farm 
garden to baking your own pizza in a family beach villa and some of the classiest restaurants 
in the world. Currently top of the gastronomic tree is The Test Kitchen - Chef Luke Dale 
Roberts’ award-winning Cape Town eatery, famed for its 
21-course epicurean adventures. 
 
The waiting list for a table is around nine months, but for a limited season this year (until May 
26th) you can combine one of Africa’s best meals with a stay in a tropical paradise, as the 
Shangri-La Le Touessrok Resort & Spa in Mauritius will be hosting The Test Kitchen’s first 
international outpost. 
 
Africa has never been more appetizing! Talk to one of our travel specialists today and satisfy 
your thirst (and hunger) for culinary adventures. 
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