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WHOLESOME FOOD EXPERIENCES AT TONGABEZ
BY GREEN SAFARIS

Mestled on the banks of the mighty
Lambezi River in fambezi, a short drive
from Livingstone Town, lies the award-
winning eco-lodge - Tongabezi by Green
Safaris. Rewarding guests from across
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the world with a distinctive combination
of romance and luxury, add the exciting
dining experiences and the spirited
adventure opportunities available from a
mere flick of a page, and you are sure to
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immerse yoursel§ in an atmosphere that will
enhance your love for nature m its rawest form,
and the wild side of Africa.

Conde Mast has called Tongabezi one of the top
20 Hotels in the World, and it wonT be too long
before you see why upon check in. From the
leurious four River Cottages and seven Houses,
eadh ndividualy styled and uniquely set up to
caker for amwhere between two to five guests,
this chaming riverside lodge avails an opulent
retreat for all kooking to rest and Iuxunate in this
leaty, rest-inducing exclusive lodge setting.

But what's a compelling stay without delightful
food experiences? After all, an exceptional
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meal is sure to warm one's heart further,
espedally served within such a spectacular
backdrop. At the helm of Tongabezis culnary
offering s Chef Zuwi Nawa, whose journey
to heading the lodge's dining expenence

is nothing short of inspired, as much as it
highlights just how mportant a passion for
cooking forms the foundations of any high-
end food jourmey. Travel Essence Magazine
enjoyed the privilege of chatting with Chef
Zuwi Nawa about his growth with Tongabezi,
opportunities to learn and teach, and the
farm-to-table ethos that i palatable with
each sumptuous mouthful of food.
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sarted working for this companmy way back im 193,
and lonking back, Iwas juss a young man coming up,
and in nesd of a joh. But | was not quite sure at the
rime, what direction 1 wanted to take in my life” sovs
Chef Zanwi, when asked how his journey with Tong:
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Ched Zarenl wonald soom resreal hiewr hiis cuminsity upon wimessing the
hive o acinvity in the kxtchen: the energy and zest for delivery fFrom the
people in the confines of fs walls, hecame a key driver to his decion to
Wi to join the team.

“1 weould sav noy jormey with fosnd waes, and =il is inspired by my
childhood. [ akavays wanted to knanwwhat 1 mte snd how it would affect
my bndy, believing stromghy that if one eats good fond, there's o possibiliy
that they will live kanger™ he says

“Blly interest is funded on the need to understand everything there
i oo kenawwr mhowt ey ingredients. sach thar os I'mooonking vegetobles for
examiple, b bong should T oook them for and what method should 1 e
in preparing them. 1 ask my=elf questions like « if | conk snmething for
mipre tham 1{kminuetes, am 1 gaining something or am 1 kesing somiething
from e

Cheef Zarwnd credies his experience in the details from: the time he
spenids working with his team, and is quick to cite how our fiond choioes
determine our inner health end outer appearance. As he meets more
and more guests that chonse Tongahes o their trovel destination from
the world over, be ton has comie oo realses their comscimsness of healihy,
wellness and helzhrensd interest in the freshness of ingredients used
prepare their meals
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Chef Zunwi grew |.1]:|-1.l.'1|:h.'l:|n|:|-|:h parents, with his father worlking a< a Ched
during what he describees as the end of the colomial ere. Beyvond having a
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penchant for fond ingredienis and their im-
pact on one s health, he has fond memories
of his father's effort in carving out time o
coik fior his famiby, and howe whatewer he
prepared imsted quite differemt from whae
the women in his family were preparing.
“1 Bgared out earier on that if Dad
ool conk, socould T And soowhen the
O poriEniny come up for me to join che
team at Tongnbezi, | knew that | wanbed i
ke i the kitchen, because [ had grown up
enjmving what my father prepared for us
from rime m time. He wsed o prepare this
potjie pot stew from oootail, mking his time
o pre pare it s he explained the process
of making it, and that a good meal requires
that one tnles the time o prepare ic®
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fior @ healchy lifestyle. They ext more
vegetables, ond are eating less meat, bt
agmin, being a good chef and conscious of
VORI guest preferences, requires that vou
dan't put pressure an those guests whi
want o indulge in a litde more of this and
that Rather, vou understand what they
want and work toguide their food experi-
ence 20 it combines the se of wholesoms
ingredients while embellizhing them with
nste and textures they rravelled so far bo



experience,” Chef Zund adids.

{In circling hack e how he goi started, Chef
Zirwvi shares that his learning Largely camne from
wirking with other chefs and ad opting thesir
techmigues in food preparation. Keen toinke
each opporrunity o prepare and plote o dich,
Firwi's goals wene dlways inoelevate the expe
rience, not andy for himeself es the coolk, but for
the person who would at his fond.

“I kenewr muy experience was Emited, notwith
standing the practical raining [ was receving ar
the begmning, and =0 1 mked the management
team if there was & chance that they weould
spomsor mie trdi @ lietle bt of theony waork
sovthat [ conld understand whet | was doing
further. The company was hugely supportive,
senading mie o Lusales in 194 o Ridgeway
Heeel for snme training

“From there 1 came hack md continued
wirking with Tongabezi, and shoetly thereaf
ter | was given anothesr opposTunity to gosn
exchange, working around the cormer here ar
Victoria Falls Safari Lodge in Zimbabave, waork
ingg there for almeet 12 months,” he shares.

Zwi contmued o excel on his develop
meent joarney, noking for every oppornangty
o endance is craft and pession for food with
the hles=ing and support of Tongaberi Upon
his return from Zimhaboee, he was offered vet
mnather opporounity to kead pver im Awesiralia,
a first for him to jourmey to the opposite side of
the earth!

S beelieye | weas at the time, shamying the team
that | wes coping well in the kitichen and really
keen i learn. Bt working in Auvestralin wis
realhy quite newn:, and it was someching quite
different workmg with end intercting with
prodessional chefs in such a st paced envirn
mieni,” he says.

“I found the emire experience quite challeng,
ingg = firom the Language barmier to the speed of
coaking in the kitchen. | keamed here that vou
canmon waste & minute in the kitchen and vou
really have tnhe on inp of the game®

Chef Zmwi headed over to Australia with his
oolleagoe Geonge, who at the time was working
fior African Queen. They stayved in Australia for
n minvth, where they kearmed varions techmigues
fromy quialified chefs, befome heading hack m
Zamhia and cominuing his juarmey with Tong,
nhezi

“Evervdey, vou have to be willling to learm
Cooking never ends and you simply cannot sit
back, stop irying tn research and bearm other
techmigques. Ar thix smge where | am, 1 don't
WHNE 0 Comtinse coking the same di<h. 1 want
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to try mew things and seek new
challenges, incorporating new kdeas,
and mterestingly enmagh, the global
pansdemic created the oppormunity
fior us to start thinking differenthy
ahouwt the entire food pourney, from
the perspective of us in the kitchen
preparing it, and und erszanding
wihat our guess are Inoking foraard
o experiencing,” he smies.
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“T bed = COVTINS weax 0 game
changer for all of us, a we all experi:
enced this long season of chaos that
challenged us oo nethink every specs
trum af our |#ves. 1 may be putting
thiz in a wrong way, but I.do thimk
there were manmy whowere perhaps
n Ettle careless with such things ax
budgeting for exampls” Chef Zumwi
chimesin

He goes on oo say just hiew much
COVIING influenced the shift in
suach things ns fond sourcing, fre-
guency of meals and size of portions,
be it in the household or at hotels,
ndding that st Tomgahez, they have
relied largehy om the livtle garden of
fresh vegerables and herbs they grose
o the property, and incorporane that
with items sourced from the market.

Chef Zuwi admits oo having been
bleszed with “green fingers”, revel
limg at the apportunity to wake up
each momingg and head inim bhis o
garden becanse his footpring is in the
groumnd. Bearing such enthusinsm on
by find i grovan, and wwhat Empact
it e om the human body and healch,
hee ndds-

“I believe arganic vegetmbles are
the hest for consumption and for
mzall preparation, largely becasse
there ks extensive «ffort that goes
imio ensaring the use of pesticides
iz mroaded. At Tongabexi we creats
o o comypnst which nids in the

nurturing of our vegetables until our
Bl heel ilicus s dosis |.I..l.|:.. Lius

Fruiz amd vegetables arc cotircly
Organi- as we make noharal insecti-
cide amd recycle kefover food inbo
oompaost.”

Tongahea aleo infuces o oulhar-
al element im its dining, ofering
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imtermational guests especially, o taste of
traditional Zamdbian oaisine should they
be keen toexperience tastes, textures and
fond preparation techmigues that are quite
differemt fromm wihat they are peed i
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“1 duf::‘ s the people that have been so

hennewared toowork with, that can speak
o hiew [ 2 2= 5 cheef hossreveer, if 1 coald
hurve any words to s hare onowhat it takes o
bugild m begacy, | would encourage people,
esperially the younger generation, o ke
their jnbs seriously. Benefiis do come when
we-work hard. If I'm not here, somenne
from my team should be able oo inke on the
respansthilicy and handle themselves well

Cheed Farwni emyphusserss that oo him, and
in the wirld of culinery arts - there are
rales in the kitchen, and that no matter
herroy cquic kb oonking bechmiques evnine,
fumdameral rules are still o beupheld in
the Lifren

“t iz importans that we keep our eyes
mipen when im thee kitchen for example
Clean as vou gn Disinfect arsas. You may
produce food that i delightfial in tasee or
loniks gond ance plated, bur if thess funda-
miental nales are skipped, yoa man the risk

of creating & health hazard for your gueses
and voursel £

ek your fridges, marnaste yoar food
om fime, and watch your tempe ranares by
checkimg the recipe Culinary artis step by
siep, esperially when you are deafing with
thee et kitchen. When in the hot kiichen,
we calll it art. When working in the pastry
kitchen, we call it seience. Baking is science
and is very precise”

When asked what this fond maestno's
fervoaarice meal to ool was, he was quick m
share that he loves preparing beef filet in s
o red wine jus. He enjoys the process of
sealing the steak and using the same pan oo
create the base of the jas. While he enjovs
preparing red meat, Chel Zuwi asserrs that
his preference is to et white meat & it is
better for our health.

I hiis spare time, Ched Zuwi engovs
siepping out af the kitchen and plaving
gpivt. He enjoys cvelimg and aften oycles oo
Linvimgstone tomn. He's alen an ovid farmer,
his passon for gresing food neterally cons
eributcs torwards thc mcals he proparce

“Tarming will stay with me into rotin
ment [ beleve | have a heart for it because
1 knaw and enjoy its frusts, both for movsedf
and family, and for the guests coming from
all oeer the wield, that 1 am heinoaared to
have the opportunity to cook for” @&
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