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19 - 21 NOVEMBER 2010

THE RETURN OF REZA

REZA MAHAMMAD BRINGS A TOUCH OF MUMBAI & LONDON TO THE KAROO

Join us for an unforgettable and rare opportunity to cook alongside this flamboyant and highly talented and en-
ergetic chef. His presence in the kitchen is highly entertaining, and you will be guaranteed a great deal of funand
laughter while you learn some treasures of Indian cuisine from this ebullient maestro.

Rezais one of the UK's best known BBC Food TV celebrity chefs and hosted a number of popular cooking and
travel shows, induding 7/e United States of Reza, Delfii Belly with Sanjeev Bhastar, Indan Summerand A Aace
in France, amongst others.Bornin Mumbai, Reza was educated in boarding school in Panchgani India. Reza took
over the family business, managing The Star of India, now one of London's most successful and prestigious res-

taurants.Reza is both chief chef and proprietor.

Itinerary

FRIDAY 19 NOVEMBER

12:00 Arrive at African Relish and settle intoac-
commodation.

13:00 Enjoy a light lunch with Reza and Vanie.
14:30 Cooking session. Reza introduction. Dis-
cussion about Indian cuisine with some interesting
background and demo sessions.

17:30 Wine tasting at SoetKaroo, the smallest
wine estate in SA.

18:30 Ghost walk and village ramble - Ailsa Tud-
hope, historian and story teller, takes you ona jour-
ney backin time with tales of ghosts and village
rogues from the past.

20:00 Welcome dinner at African Relish with Reza

SATURDAY 20 NOVEMBER

07:00 Early moming walk up the lower reaches of
the famous Swartberg Pass, built by Sir Thomas Bain
in 1886.

08:30 Visit to Saturday market for some local
flavour.

09:00 Breakfast at African Relish

10:00 Olive Oil tasting at Prince Albert Olives
11:00 Cooking session. Demonstration of knife
skills. Background introduction to our South African
culinary culture and the Indian influence. Basics of
spice blending and tempering. Identification of
spices and some of their healingand health proper-
ties. The art of creating the fool proof curry base and
the subtle balance of spices.

13:00 - Light lunch at African Relish

14:30 Cooking session 2. Preparation of a selec-
tion of curries, dhals and traditional and unusual
sambals. Baking rotis, naan and chapattis.

17:00 At leisure

18:00 Wine tastingin African Relish Wine Room
19:30 Dinner at African Relish where we enjoy the
fruits of the day's culinary endeavours.

SUNDAY 21 NOVEMBER

07:00 - Gather at African Relish for coffee and
rusks. Botanical excursion with Dr Sue Milton. Re-
nowned botanist and specialist in Karoo biome biol-
ogy.

10:30 - Indian brunch at African Relish.
Demonstrations on how to create the perfect Indian
brunch with a Karoo twist.

12:00 - Depart on onward journey

Price: R4500 per person 2 nights/ 3 days.
Inclusive of accommodation, all meals, cooking
classes, ingredients, soft drinks and special
African Relish apron.

We look forward to welcoming you to the magical
Karooand feel certain that you will leave us feeling
refreshed and revitalised.




