
they were living a hundred years ago.
You can actually go back in time and
see how people lived two or three hun-
dred years ago, and this is what I love
about the old town.”

The night market in the Forodhani Gar-
dens is for the locals the place to go and
eat. The atmosphere is very similar to Mar-
rakesh, where the locals also come out in
the evening to dine, chat and congregate.

The waterfront park lights up at sun-
set with mouthwatering smells of ven-
dors cooking traditional delicacies of
flash fried fish curries, shishkebabs,
and Zanzibar pizza, a fried roti folded
around your choice of filling, either
minced beef, onions, chilies, spices,
cheese, mayonnaise, and a raw egg, or
banana and chocolate mix for a
dessert, or urojo, a thick mango and
tamarind soup served alongside chick-
pea fritters, boiled potatoes, cassava
flakes, chutney, and as much hot
sauce as you dare.

Lodging in the historical part of town
is indispensable for Stone Town to be
experienced, but access through the
narrow, cobblestoned alleyways can be
problematic with luggage.

Originally part of the Royal Palace
and historically known as the House of
Fire, The Seyyida, the Princess, is easily
accessible in the heart of Stone Town,
provides personal service and is reason-
ably priced.

From the rooftop cafe it’s mesmeriz-
ing to get a bird’s-eye view of the palace
and courtyard of mausoleums of all of
the sultans of Zanzibar, except one.

I couldn’t help but to stop and think
about the history of these men resting

before me. The second sultan, Sayyid
Sir Barghash bin Said al-Busiad, helped
abolish the slave trade in Zanzibar by
signing a series of agreements with
Britain starting in 1822, and finally
closing the slave trade market in 1876.
Of him wrote the British Consul: “[He
was] most truly every man’s friend: he
wishes to do good to all.”

AND THEN, there’s the “icing” on the island.
Zanzibar is still famous as the Island

of Cloves. The Spice Islands have lured
visitors for centuries.

At the end of the 17th century
Harameli bin-Saleh got special permis-
sion to take back a small quantity of
seeds and plants from Mauritius. This
was the beginning of clove cultivation
on the Spice Islands and became the
principal crop. In 1872 a tsunami wiped
out the crop on Zanzibar, leaving Pemba
with 80 percent of the market.

Normally we see spices in tins and
plastic packets, but to actually see the
living source is what makes this experi-
ence so special, even for a someone
such as myself who is averse to the
kitchen and hates to cook.

The tourist spice tours are spread over
a few spots in the island, a shared vil-
lage farming settlement 30 minutes
north of Stone Town that’s preserved
by the government for resident farmers
to show off the pride of their island:
avocadoes, bananas, cashews, cinna-
mon, citrus, cloves, cocoa, coconuts,
ginger, henna, iodine, jackfruit, lemons
and limes, lipstick trees, lychees, man-
goes, millet, nutmeg, papayas, pepper,
sweet potatoes, starfruit, turmeric,
vanilla, yams and ylang ylang are
grown side by side.

Amid the soft rustling of tropical
flowering trees, herbs and grasses, the
luminous green canopy with echoing
songbirds, and the most unimaginable
fragrances emanating from all around
you, stimulating all five senses, your
mind and body tingle.

All Zanzibaris understand the plants and
trees of the island and how to use them as
medicines. When they are sick, they don’t
like to visit doctors or take tablets. They
prefer to harvest bark, leaves and roots
and stew up their own remedies.

Spice Tours guide Smiley Usee takes
out a sharp knife and says, “Around the
Mr. Kato Spice Farm we are going to see
different kinds of plants and tree

groves. Spices are types of leaves or
seed products taken from the tree
which give it that special color, fruity
flavor and different kind of tastes. First
we start by seeing the spices. I’ll crush
the leaves and give you time to smell,
and to guess what kind of spice it is.
And finish with a man singing Swahili
songs ‘Jambo Bwana’ and ‘Malaika,’
while climbing the coconut tree to
bring fresh coconut to taste. You must
stand away when the coconut drops.”

Peeling seeds back, cutting bark, digging
up roots, crushing leaves, Smiley shows

off his goods, every spice from A to Z.
It’s a fitting way to end the journey,

which is all about getting back to the
roots of life. Maybe Crosby, Stills, Nash &
Young were referring to Tanzania when
they sang, “Got to get back to the land,
and set my soul free. We are stardust, we
are golden, we are billion-year-old car-
bon, and we got to get ourselves back to
the garden,” because the Serengeti and
the Spice Islands are about as close to the
garden as one can get. ■

The writer was a guest of Safari Company.

Vaccinations:
It’s important to get vaccinations at

least two weeks before your trip. Infor-
mation regarding which shots you need
can be found at the Tel Hashomer Cen-
ter for Geographic Medicine, Ichilov
Hospital, Lametayel health centers or
your local Health Ministry.

Clothing:
Bring khaki or light-colored clothes as

dark colors attract tsetse flies. When fly-
ing, wear your expensive boots and
pack the sandals as there have been
cases of pilfering.

Money:
If you are joining an organized group

trip abroad, your expenses will be rela-
tively small – mostly just for souvenirs.
Some hotels offer complementary soft
drinks and cool bottled water is usually
available on jeep rides. It is advisable to
bring small denominations of US dollar
bills that were printed after 2001.

Insurance:
There are numerous types of insurance

available and it is worthwhile checking
the fine print. If you are planning on
engaging in extreme sports, make sure
your insurance covers this type of activi-
ty. It is preferable to take insurance that
includes airborne medical evacuation.
You should also bring copies of your
plane ticket, a list of the vaccinations you
were given and your insurance policy
inside a waterproof plastic bag.

Transportation:
We suggest you check in advance

what type of vehicle you will be travel-
ling in during your safari. Will there be
alternative vehicles available, or a
mobile garage in the area? Of course,
the jeep rental should be insured.

If you’re planning on taking long trips,
the jeep should be spacious and com-
fortable. Eight-seater Toyota Land Cruis-
ers are quite wide and are also air-con-
ditioned. They are the best pick even if
there are fewer than eight participants

in your group.
Request background information

about your driver/tour guide. His per-
sonality, experience and education can
significantly affect your trip.

Serengeti:
To increase the chance that you will

be able to closely observe the move-
ment of a large group of animals, check
the location of your lodge or camp
within the reserve and the animals’ typ-
ical behavior during that time of year.

Lodging:
During your safari in Tanzania it’s best

to incorporate unusual lodging options,
such as the Tarangire Treetops Hotel,
whose rooms are built into baobab
trees. Camping sites like Serengeti
Kuhama Camp offer a unique camping
experience for families, including a
campfire in the heart of Serengeti.

Zanzibar offers a variety of local hotels,
as well as internationally known chains.
It’s best to get a recommendation from a
travel agent or from someone who has
been there, and not to rely on the Inter-
net, since many places turn out to be
quite different than they appear in their
pictures. We recommend the Hideaway
of Nungwi Resort in Zanzibar, which is
situated on the most beautiful beach in
the area, or the Kilindi Zanzibar boutique
hotel on the northwest coast. It’s also
worthwhile to spend at least one night in
Stone Town in one of the picturesque
boutique hotels.

Other:
Bring a head-mounted flashlight, trav-

el plug adaptors, a few memory disks
for all those photos you’ll be taking and
a warm jacket, and pack using a duffel
bag as there is little room on jeeps for
large suitcases.  

Recommendations courtesy of Safari
Company, www.safaricompany.co.il.

Translated by Hannah Hochner.
With additional contribution from
Sarah Levin.

22 MAGAZINE May 10, 2013

TRAVEL

Travel tips
for safaris in Africa

• KINNERET BAHAR

BLACK PEPPER.

NUTMEG.

LEMONGRASS.


