Cook & Travel

Zanzibar
with
Marius & Johnny

Discover a fragrant seven day
food experience in true Zanzibar style
21 - 28 March 2015

FOR MORE INFORMATION & BOOKINGS:
PHONE 021 853 5621 / 084 250 5336
EMAIL COOK@DISCOVERZANZIBAR.CO.ZA
/DISCOVERZANZIBAR

VISIT WWW.DISCOVERZANZIBAR.CO.ZA

COOK. EAT. DISCOVER.

ZANZIBAR.
WITH JOHNNY HAMMAN & MARIUS UYS –
THE STARS FROM KOKKEDOOR SERIES 2,
KYKNET’S HIT REALITY COOKING SHOW.
15 TO 22 NOVEMBER 2014.
Cinnamon, clove, tamarind and nutmeg. The sounds
of a bustling food market, the lapping of waves on a
tropical beach. The fragrance of frangipani on the
evening breeze. These are words that encapsulate
the Zanzibar cooking holiday promise with seasoned
chefs Johnny and Marius.

THE OCCASIONS.
Swahili street food at the Stone Town market; 5 star
dining in cool restaurants; sundowners on a dhow on
route to a barefoot master class on a beach; a
home-cooked Zanzibar meal, and a bon voyage feast
in a coconut grove.

MARIUS UYS.
MARIUS UYS, the home cook runner-up in
Kokkedoor 2, sees Zanzibar as his 2nd home. With
over tens of visits to this spice island, Marius has an
intimate knowledge of, and a great love for the food
and culture.
There are Chinese and Arab, Indian, British and
African influences in the cuisine. There are Persian
undertones in many of the dishes and some Yemeni
tastes. All of these together make up the Swahili
food culture.
The ingredients include freshly caught seafood such
a tuna, mackerel, octopus, squid and lobster; beef
and chicken, and of course a variety of staple foods
such as rice, maize and manioc. Coconut, pineapple
and citrus fruit feature along with spice mixes such
as masala, curries and chutneys.
These ingredients, combined with Marius’s love for
travel, inspired the launch of his travel agency
Discover, which specializes in food holiday
experiences in South Africa and in Zanzibar.

INTRO

DAY 1.
THE ANCIENT CITY OF
STONE TOWN.
• 7:00 Departure from OR Tambo International Airport
in Johannesburg.
• 11:50 arrival in Zanzibar.
• A cool VIP lounge welcome with snacks and soft
drinks during the immigration and passport control
formalities.
• Transfer from Zanzibar Airport to the 5 star Serena
Hotel. A stylish and beautiful luxury hotel on the beach
of historic Stone Town. Stone Town was a major slave
trading port supplying the Americas with African
labour.
• Check in, then freshen up for lunch around the pool.
Admire the sea view from under swaying palm trees.
The view includes the dhow sailing boats that Zanzibar
is known for; the swish Swahili style design elements
in the hotel architecture and the Arabic opulence of the
decor.
• Then put on some walking shoes to explore the food
market in Stone Town – a World Heritage Site.
Return to Serena Hotel to dress before sundowners at
Six Degrees South, a contemporary restaurant on the
edge of this ancient city.
• After sunset, take a stroll to the night food market
situated in the Forodhani gardens for a taste of Swahili
street food, such as mishikaki (skewered barbeque
meat) and shwarama, to the must-try “Zanzibar pizza”,
prepared over the grill. Try coconut juice from a roving
vendor before dining at private table. Guests receive a
cash allowance to purchase their own street fare from
vendors. Soft drinks on the house.
• After dinner an optional return visit to Six Degrees
South for a nightcap or an escorted walk back to the
Serena Hotel.
• Overnight at the Serena Hotel.

DAY 1

DAY 2.
SEASIDE CHEFS AND TRADITIONAL
HOME COOKS.
• A wide variety of breakfast choices include full
English, as well as local tropical fruit and traditional
breads, such as sesame loaf, chapatis and bhajia.
• Guests transfer to Mangwapani private beach for an
interactive seaside master class cooking session with
Swahili chefs. On the menu – “Zanzibar Mix”.
• A lazy afternoon lounging, reading or dreaming, with
drinks served right on the beach.
• Afternoon transfer back to the Serena Hotel.
• The evening is spend in Mazinini, at the home of Ali,
Marius’ local agent. The food is Muslim style - a feast of
traditional Swahili dishes. Ali’s wife demonstrates how
the dishes are cooked. Guests gain a deeper
understanding of ingredients and techniques.
The skills handed down from her mother include how
to make coconut milk from scratch using a traditional
tool. Following local etiquette and as a show of respect
to the hosts, no alcoholic beverages will be served.
• After dinner transfer back to Serena Hotel.
• Guests overnight at the Serena Hotel.

DAY 2

DAY 3.
SPICES AND NIGHT FULL OF
TASTE EXPERIENCES.
• Breakfast at the Serena Hotel, then check-out.
• Prepare yourself for a carnival of the senses. This
includes a visit to a small spice farm (shamba) where
cloves, vanilla, pepper, nutmeg and mace cardamom
(Queen of Spices) are cultivated.
The harvest also includes a variety of other spices,
tropical fruits and medicinal plants. This guided tour is
a rare experience showing why Zanzibar is known as
the “Spice Island”. Entertaining, inspirational and highly
informational.
• Transfer to the 5 star Meliá Resort in the region of
Kiwenga, on the North-East Coast of the island. Meliá
lies on 30 acres of colourful tropical gardens which
overlooks the azure ocean.
• Guests check-in and relax before dinner.
• Dinner on the jetty starts with cocktail lessons from
mixologists, followed by a tapas meal prepared by the
international Meliá chefs. The meal makes magic of the
local seafood and rice, both local staples. Dance the
evening away to the sounds of the local hotel DJ.
• Guests overnight at the 5 star Meliá Zanzibar Hotel.

DAY 3

DAY 4.
ME-TIME AND RELAXATION.
• Guests enjoy breakfast at Meliá’s Spice Market
restaurant. The Swahili breakfast corner changes its
delicacies daily. Food is prepared at three open cooking
stations, turning eating into an impromptu mini master
class.
• Full day at leisure to enjoy the excellent hotel
amenities or just to relax on Gabi private beach, known
for its powdery sea sand, palm trees, calm, warm
ocean and luxury service.
• Dinner at the Aqua restaurant, a showcase of African
and Italian flavours.
• Guests overnight at the Meliá Hotel.

DAY 4

DAY 5.
DHOWS, LOBSTERS AND A BAREFOOT
MASTER CLASS.
• Early breakfast at the Spice Market Restaurant, Meliá
Hotel.
• A full day excursion to the island of Kwale. Sailing on
a traditional wooden dhow is part of the fun. On this
uninhabited island, local fishermen welcome guests
with a hearty ‘karibu’ greeting.
In the make-shift open-air kitchen the coals and
braziers are blazing away as barefoot cooks prepare
the fish buffet with the freshest of ingredients - line
fish, prawns, shrimps, lobsters and langoustines.
Guests linger around the fires as the cooks take them
through every step.
• After a cooling dip, sit down to a “toes-in-the-sand
experience”, feasting on fish still sizzling from the fires.
Leave room for the island bread, locally grown
vegetables and freshly chopped salads. This barefoot
gastronomic experience ends with a digestive of island
fruits and a snorkelling session in the calm Indian
Ocean.
• A leisurely dinner at the Spice Market Restaurant.

DAY 5

DAY 6.
LOUNGING AND A POP-UP DINNER
UNDER PALM TREES.
• Breakfast at leisure at the Spice Market Restaurant.
• Full day at leisure to enjoy optional excursions.
• Evening beach party on Gabi beach: A glammed up
grand finale to a food trip dedicated to the island’s
cuisine.
Take home memories of the magical setting and the
colourful masala of tastes - from whole fish baked in
the outdoor wood-stoked oven, to breads and spreads
combining African and Arabic tastes. Course after
course, dish after dish, rounded off by a Zanzibar sweet
buffet. The sounds from the DJ end the food feast on a
high note.

DAY 6

DAY 7.
DEPARTURE, KWAHERI
AND GOOD BYE.
• Breakfast at Spice Market Restaurant.
• Transfer to Stone Town for last minute shopping.
• Transfer to Airport to depart to Johannesburg at
13:05.

DAY 7

COST.
6 Nights all-inclusive cook & travel experience from ZAR 28 900.00 per person sharing.
Price may be influenced by airfare increases, currency fluctuation and availability.
T&C`s apply.

HOW TO BOOK.
Bookings are open and will close on the 1 March 2015.
Email: cook@discoverzanzibar.co.za
Tel: 021 853 5621
Cell: 084 250 5336 (Marius)
Web: www.discoverzanzibar.co.za

INCLUSIONS.
• All taxes & levies.
• Return flights with Mango Airlines from OR Tambo Airport, Johannesburg.
• All transfers in Zanzibar.
• 2 x Nights 5 star accommodation at the Serena Hotel, Stone Town.
• 5 x Nights 5 star accommodation at the Meliá Hotel.
• All meals as per all inclusive package, include breakfast, lunch, dinner and selected snacks.
• All drinks as per all inclusive package.
• Excursions included in the itinerary.

EXCLUSIONS.
• Travel insurance.
• Extra tours and excursions.
• Yellow fever and malaria inoculations.
• 50 USD Visa (Not applicable to SA passport holders).
• Anything not mentioned above.
• Single accommodation surcharges where applicable.
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ZANZIBAR.
JOHNNY HAMMAN
JOHNNY HAMMAN, über-inventive ‘kinkelkok’,
admired for his culinary brilliance and loved for his
quirky character, soon fell in love with the concept.
Together the pair will share their view of Zanzibar
food and customs, adding their zest for life and
laughter to the journey.
As Marius says: “We are enormous enthusiasts of
exotic destinations combined with culinary
experiences. So we can promise there is no other
tour to Zanzibar offering this culinary mix - a perfect
blend of traditional Swahili lifestyle and five star
luxury”.

JOHNNY TOOK TO THE CONCEPT
LIKE A DUCK TO WATER:
“Zanzibar brought me back to the magic of simplicity;
stripping food of pretence and over-complication. It
stimulated a new kind of creativity in me. Now I get
to share it with other food enthusiasts.”
There are no visa requirements for South African
citizens to visit Zanzibar.
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