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Africa: The (Still) Undiscovered Continent 
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Vast, vibrant, and endlessly enigmatic, Africa stands as the world’s second-largest and second-most populous continent. For centuries, it has intrigued explorers, inspired poets, and challenged adventurers, earning its place as a land of wonders and contrasts. With over one billion people calling it home, this booming part of the planet is as dynamic as it is diverse—a place where rapid development meets age-old traditions and breathtaking landscapes coexist with political complexities.

Ever since the ambitious explorations of the 18th and 19th centuries carved it into the collective imagination, Africa has been divided into three distinct regions: Northern, Sub-Saharan (Central), and Southern. Each offers its own kaleidoscope of cultures, landscapes, and experiences, ensuring that even the most seasoned traveler finds something extraordinary to uncover.
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The North: Where the Desert Meets the Mediterranean
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Northern Africa, often called the Maghreb, dazzles with a blend of ancient allure and contemporary charm. Here, the golden sands of the Sahara cradle the vibrant life along the Mediterranean coast, where Arabic-speaking, predominantly Muslim communities thrive in a unique harmony. The region's cultural heartbeat lies in iconic destinations like Egypt, Morocco, and Tunisia, each offering a gateway into the Arab world’s rich tapestry.

Egypt reigns supreme with its crown jewel: the Pyramids of Giza, the last surviving Wonder of the Ancient World. Their majestic silhouettes evoke awe in every visitor, while the turquoise waters of the Red Sea entice those in search of serenity. Meanwhile, Morocco enchants with its bustling souks, labyrinthine medinas, and the aromatic allure of mint tea, while Tunisia’s ancient ruins and coastal vistas weave stories of Phoenician sailors and Roman conquerors. Though political unrest following the Arab Spring disrupted tourism in the region, the enduring beauty of these lands remains irresistible.
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The Center: Heart of the Wild and Soul of Adventure

––––––––
[image: ]


Sub-Saharan Africa, the vast expanse south of the desert, is where the wilderness reigns supreme. This is the beating heart of adventure, where untamed jungles, sprawling savannahs, and breathtaking natural parks offer an unparalleled connection to nature. But venturing here is not for the faint of heart—this is a realm that demands courage, patience, and a healthy dose of wanderlust.

From the dense forests of Rwanda to the sweeping plains of Tanzania, this region is synonymous with wildlife tourism. The iconic "Big Five" await on safari: lions, elephants, leopards, rhinos, and buffalo, each a testament to the raw, untamed power of the natural world. Yet, there is more to Sub-Saharan Africa than its fauna. Countries like Nigeria, the continent’s cultural powerhouse, pulse with vibrant music, architecture, and age-old traditions. The region's rich cultural tapestry—woven with local dances, folklore, and cuisine—offers intrepid travelers a chance to immerse themselves in worlds still waiting to be fully understood.
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The South: Where Development Meets Discovery
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Southern Africa is the continent’s crown jewel of development and accessibility. This is where the line between urban sophistication and untamed wilderness blurs beautifully. Countries like South Africa, Botswana, and Kenya are hubs for modern tourism, offering world-class infrastructure alongside unforgettable encounters with nature.

South Africa, often dubbed the "Rainbow Nation," boasts a little bit of everything: cosmopolitan cities like Cape Town, historic sites like Robben Island, and the lush vineyards of Stellenbosch. Botswana entices with its pristine Okavango Delta, a UNESCO World Heritage Site that transforms into a lush paradise during seasonal floods. And Kenya, known as the cradle of humanity, offers not just safaris but a warm welcome from its diverse peoples and cultures.

Events like the 2010 FIFA World Cup in South Africa have catapulted the region onto the global stage, attracting a growing number of visitors from Asia, South America, and beyond. Here, a holiday can be as luxurious or as rugged as you desire, making Southern Africa the perfect bridge between Africa’s wild heart and its modern face.
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A Continent of Contrasts
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Africa is more than a destination—it is a journey of discovery. Its allure lies not just in its natural beauty but in its people, cultures, and stories that stretch back to the dawn of humanity. Yet, it remains a land of contrasts, where breathtaking scenery and rich traditions coexist with challenges like underdeveloped infrastructure and social unrest.

For those brave enough to venture into its depths, Africa offers an unforgettable experience—a chance to walk alongside history, marvel at nature’s artistry, and connect with the indomitable spirit of its people. It may not always be easy, but it is always worth it. In Africa, every horizon holds a story, and every journey promises an adventure like no other.
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The Land with Many Faces
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Perched at the northern tip of Africa, where the sparkling Mediterranean meets golden sands, Tunisia stands as a living, breathing time capsule. It’s a land of countless stories, each more captivating than the last—a kaleidoscope of cultures, traditions, and landscapes so stunning they seem almost unreal. Over centuries, Tunisia has been a crossroads for adventurers, empires, and dreamers. From the ancient wonders of Carthage to the bustling charm of modern Tunis, every corner holds a secret waiting to be uncovered.

Tunisia is a country that has weathered the storms of history and emerged stronger each time. Its enduring beauty, resilience, and vibrant culture make it one of the most enchanting destinations on Earth, and it’s only a matter of time before the world rediscovers its magic.

Imagine stepping off the plane into a world where the sun shines brighter, the sea sparkles with shades of azure and turquoise, and the air carries a delightful mix of salt, jasmine, and endless possibilities. Tunisia’s beaches are nothing short of breathtaking. The golden shores of Hammamet, lined with luxurious resorts, are perfect for lazy afternoons under the sun. Meanwhile, the serene island of Djerba feels like a paradise out of time, where the hustle of daily life fades away into a tranquil rhythm. Whether you’re sipping fresh mint tea at a beachside café, strolling along the shore, or diving into the crystal-clear waters, the coastline feels like pure magic.

Tunisia is far more than just a beach destination. It’s a place where history leaps off the pages of textbooks and comes alive in the most extraordinary ways. Take Carthage, for instance. Once a mighty rival of Rome, its ruins tell stories of legendary battles, strategic brilliance, and a city that dared to defy an empire. Wander through its ancient temples, baths, and amphitheaters, and you’ll feel the echoes of a world that once was.

And Carthage? That’s just the beginning. The Roman ruins scattered across Tunisia are nothing short of a full-course feast for history lovers. Dougga, a UNESCO World Heritage site, is so immaculately preserved that it feels like the Romans merely stepped out for a siesta. The grandeur of its towering theater, with panoramic views of the countryside, is enough to leave you speechless. Then there’s El Djem—home to a colossal amphitheater that rivals Rome’s Colosseum in scale and magnificence. Standing in its shadow, you can almost hear the roar of the crowds, the clash of swords, and the excitement of gladiatorial contests. It’s the kind of experience that gives you goosebumps and leaves you awestruck.

For those who prefer their history with a touch of mystery and charm, Tunisia’s Ottoman-era hammams and bustling souks are a must-visit. The medina of Tunis is a labyrinth of narrow streets alive with color and energy. Every turn reveals something new: hand-woven carpets, intricate jewelry, aromatic spices, and dazzling ceramics. It’s not just shopping—it’s an adventure, a sensory treasure hunt where every find feels like a victory.

And then, of course, there’s the food. Tunisian cuisine is nothing less than a love letter to the senses. Picture this: freshly caught seafood grilled to perfection, served alongside fluffy couscous infused with the earthy heat of harissa. Brik, a crispy pastry filled with tuna, egg, and fresh parsley, is the kind of street food that rewrites the rules of snacking. And for dessert? Indulge in makroud—date-filled pastries drenched in honey and bursting with sweetness. Tunisia doesn’t just feed you; it spoils you.

Beyond its history, beaches, and food, Tunisia’s landscapes are equally mesmerizing. From the shimmering salt flats of Chott el Jerid to the rolling dunes of the Sahara, every corner of the country offers something extraordinary. Imagine camel trekking through golden sands at sunset or exploring lush oases where date palms sway gently in the breeze. Tunisia is a playground for the adventurous, a haven for those seeking the sublime.
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But what truly sets Tunisia apart isn’t just its natural beauty or rich history—it’s the people. Warm, generous, and endlessly hospitable, Tunisians have a way of making you feel at home. Whether it’s a shopkeeper sharing a heartfelt story over a cup of tea or a local beaming with pride as they guide you through their village, the connections you’ll make here are unforgettable.

Tunisia is a country that rises, reinvents, and inspires. Its vibrant spirit and timeless charm are woven into the fabric of its culture and landscapes. Whether you’re exploring ancient ruins, lounging on pristine beaches, or savoring every bite of its exquisite cuisine, Tunisia promises an experience like no other.

The world may have many beautiful places, but Tunisia is in a league of its own. Pack your bags, bring your sense of wonder, and prepare to be enchanted!

___________________________
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1. THE FLIGHT AND FIRST IMPRESSIONS
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There’s a special kind of excitement that fills the air before a journey to a new land, especially when that land is as enchanting and unique as Tunisia. We were incredibly fortunate to visit this extraordinary country during its peaceful years—a time when its beauty and charm could be fully enjoyed without worry.

The flight from Europe to Tunis took approximately six hours, which, in theory, sounds manageable. But six hours in a confined space has a way of amplifying personalities, and this flight was no exception. The service on board was smooth, and the crew worked diligently to keep everyone comfortable. However, a few passengers decided to turn the quiet journey into an unscripted comedy of errors.

Some passengers, evidently uninterested in sleeping or watching the in-flight entertainment, took to indulging in every snack and drink the plane had to offer. Bags of chips, candy bars, and miniature bottles of alcohol were consumed with the kind of enthusiasm that seemed more fitting for a festival than a flight. By the end of it, a couple of overly-spirited drinkers were loudly sharing their life philosophies, while others were looking decidedly green around the gills from overindulgence. For those of us watching, it was an amusing yet slightly cautionary tale: Not every moment of a flight needs to be spent eating and drinking.

When the wheels touched down at Tunis Airport, a wave of excitement rippled through the cabin. Disembarking brought a stark but delightful contrast to the cool, climate-controlled air of the plane. The moment we stepped onto the tarmac, a wall of heat greeted us—a warm, dry breeze that seemed to whisper, “Welcome to North Africa.”

As we walked toward the terminal, our eyes were immediately drawn to the tall, swaying palm trees lining the edges of the airport buildings. The setting felt like the opening act of an incredible performance, with nature itself setting the stage. Under one of these palms, a sleek black cat caught our attention. This wasn’t your everyday cat—it was regal, almost otherworldly, with glossy fur and striking slanted green eyes that shimmered like jewels in the sunlight. The feline let out a series of commanding meows, and in our imagination, they translated perfectly: “Welcome to Tunisia, honored guests!”

Inside the airport, the transition from international traveler to honorary guest of Tunisia was surprisingly smooth. We collected our luggage and breezed through customs, greeted at every turn with polite smiles and efficient service. Our hotel representative, a cheerful and welcoming figure, was waiting for us just beyond the baggage claim. With a warm handshake and a few kind words, he ushered us onto a small bus that would take us to our accommodation.

As the bus began its journey, we were treated to a first glimpse of Tunisia’s beauty. Through the large windows, the neighborhoods seemed to come alive. Houses painted in crisp whites and earthy tones stood proudly against the bright blue sky, their charm accented by splashes of color from blooming bougainvillea and hibiscus bushes. The roadsides were lined with greenery, and occasionally, we’d catch sight of locals going about their day—children playing, shopkeepers chatting, and street vendors displaying their wares.

Arriving at the hotel felt like stepping into a slice of paradise. The entrance was framed by lush gardens, their vibrant flowers seeming to compete with one another for attention. The staff greeted us with wide smiles, their warmth and attentiveness immediately making us feel at home. But it was the welcome drink that truly stole the show—a glass of freshly squeezed Citron juice served on a tray adorned with live orchids.
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The juice was nothing short of extraordinary. Tangy, sweet, and perfectly chilled, it felt like the very essence of refreshment. After a long journey, each sip seemed to wash away our fatigue, leaving us energized and ready to explore. We exchanged delighted glances, silently agreeing that this was one of the most delicious drinks we’d ever tasted.
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The hotel itself was a marvel, a seamless blend of elegance and local charm. Its decor celebrated Tunisia’s cultural heritage, with intricate tilework, carved wooden furniture, and splashes of bold colors that added warmth to every corner. Our room was a sanctuary of comfort, complete with a balcony that offered a stunning view of the sea—a preview of the adventures that awaited us.

This first day in Tunisia was a sensory feast, a vibrant introduction to a country that promised endless discoveries. From the sights and scents of the airport to the unforgettable flavors of our welcome drink, every moment felt like a piece of a larger story—a story we were eager to dive into.

In this travel guide, we invite you to journey with us through the wonders of Tunisia. It’s a land where history, culture, and natural beauty intertwine to create an experience unlike any other. Whether it’s the warmth of its people, the richness of its cuisine, or the breathtaking landscapes, Tunisia leaves an indelible mark on all who visit. Join us as we relive the magic of this remarkable destination and share the unforgettable memories we made along the way.

___________________________
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2. HOTELS, RESTAURANTS, AND TRADITIONAL TUNISIAN CUISINE
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Tourism Infrastructure in Tunisia
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Tunisia is a masterclass in how to do tourism right. As one of Africa’s premier travel destinations, this enchanting country has spent decades perfecting an infrastructure that caters to every type of traveler. Whether you’re chasing luxury, adventure, or simply some downtime by the sea, Tunisia rolls out the red carpet with effortless charm.

With its sun-kissed Mediterranean coastline, fascinating cultural history, and a warm climate that feels like a perpetual embrace, Tunisia has a magnetic pull that draws millions of visitors each year. It’s a country that knows how to make you feel at home—whether you’re staying in a lavish resort or a cozy family-run guesthouse. Whatever your budget or travel style, Tunisia’s got you covered.
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Accommodations for Every Taste and Budget
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Let’s talk accommodations. Tunisia’s hospitality game is strong, and it knows how to make every traveler feel like royalty—or like a treasured guest in a local home. The range of options is as diverse as the country itself.

If you dream of lounging poolside with a cocktail in hand at a luxurious five-star resort, surrounded by lush gardens and overlooking the sea, Tunisia delivers. These resorts are the epitome of indulgence, offering everything from sprawling infinity pools to world-class spas where you can let your stress melt away. The service? Top-notch. The ambiance? Utter bliss.

On the flip side, if you’re craving a more intimate and authentic experience, the locally-owned guesthouses are a delight. These charming spots give you a taste of Tunisian culture, complete with home-cooked meals, personalized attention, and a cozy, welcoming vibe that makes you feel like part of the family.

For those who prefer city energy, Tunis—the bustling capital—has something for everyone. High-end hotels dazzle with their sleek designs, panoramic views, and first-rate amenities, while more modest options cater to business travelers and budget explorers. Sure, you won’t find an abundance of bed-and-breakfasts or Airbnb options, but Tunisia’s hotels more than compensate with their impeccable hospitality.

And then there’s the crown jewel of Tunisian tourism: the Mediterranean coast. Most visitors come for the sea, and Tunisia knows it. Resorts here are like miniature paradises, perfectly positioned to keep the turquoise waters and golden sands within easy reach. These properties are practically self-contained worlds, with all-inclusive packages that include indulgent buffets, private beaches, and endless entertainment options. Think jet skiing, beach volleyball, yoga sessions by the water, and day trips to historic gems like Carthage.
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The Coastal Paradise
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Tunisia’s Mediterranean coast is the ultimate playground for sunseekers and adventurers alike. The resorts are carefully designed to maximize their proximity to the sea, ensuring that guests are never far from the sound of waves crashing against the shore or the feel of warm sand underfoot.

Hammamet, with its world-renowned beaches, is the crown jewel of coastal Tunisia. Picture this: you’re stretched out on a lounger, the sun warming your skin, a gentle breeze carrying the scent of salt and jasmine, and the soft murmur of waves lulling you into a state of pure relaxation. Bliss.

But don’t think for a second that Tunisia’s coastline is just about sunbathing. There’s plenty of action for those who want to dive into the adventure. Kayaking through the crystal-clear waters? Check. Snorkeling to explore vibrant underwater worlds? Absolutely. And for those who prefer their thrills above the waves, there’s always parasailing or a scenic boat tour to discover hidden coves and untouched beaches.

Evenings by the sea are a dream. Imagine a candlelit dinner under the stars, the sound of waves providing the soundtrack, as you feast on freshly grilled seafood and sip on a chilled glass of local wine. Or perhaps you’d prefer to take a sunset stroll along the shore, the golden hues of the sky reflected in the shimmering water. Every moment feels like it’s straight out of a postcard.

Beyond the resorts, the coastal towns beckon with their own unique charms. Take a stroll through a vibrant market, where the air is filled with the scent of spices and the chatter of vendors. Stop by a seaside café for a steaming cup of mint tea and watch the locals go about their day. Every corner has a story, and every moment feels like a discovery.

Tunisia’s tourism infrastructure is a seamless blend of comfort, adventure, and authenticity. Whether you’re here to indulge, explore, or simply unwind, Tunisia has created a travel experience that’s as memorable as it is magical.
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The views from our hotel suite window:
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In a Souvenir Shop:
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Dining in Tunisia
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In this country, food isn’t just sustenance—it’s a celebration, a reflection of the country’s rich Maghrebian and North African heritage, and a passport to a world of bold, unforgettable flavors. From bustling city cafés to seaside restaurants, dining in Tunisia is a culinary adventure where every bite tells a story.

Prepare yourself for a flavor-packed journey that begins with fresh, local ingredients: sun-ripened vegetables, tender lamb, succulent seafood, and an array of aromatic spices that ignite the senses. Couscous, the national dish, is a must-try. In Tunisia, it’s served in a way that sets it apart from its Moroccan cousin. Here, it’s often topped with a medley of seasoned vegetables and sometimes accompanied by seafood or lamb, but never as meat-heavy as other regional variations. It’s hearty, comforting, and deeply satisfying.

Grilled vegetables take center stage on many Tunisian plates, charred to perfection and bursting with smoky flavor. Tender lamb stews simmered with spices and herbs are a comforting staple, while kebabs sizzling on the grill release mouthwatering aromas that tempt even the most disciplined eater. Seafood lovers are in for a treat, too—Tunisia’s coastal location means fresh catches are abundant, often grilled or cooked with vibrant sauces that elevate their natural flavors.

The real magic lies in the details. Take brik, for instance—a paper-thin pastry stuffed with a savory mixture of tuna, egg, and fresh parsley, then fried until crispy and golden. It’s the kind of snack that makes you reconsider everything you thought you knew about simple street food.
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But no meal in Tunisia is complete without indulging in its heavenly pastries. These sweet treats are the stuff of legends, each bite offering a symphony of flavors and textures. Delicate and flaky, many are drenched in honey or stuffed with sweet dates and nuts. Baklava, makroud, and samsa are among the favorites, their rich, buttery flavors balanced perfectly by the sweetness of their fillings.

Tunisia’s pastries are some of the best in the Arab world, and they’ll quickly have you coming back for seconds (and thirds). Pair them with a cup of aromatic mint tea, and you’ve got the perfect way to end any meal—or to enjoy a mid-afternoon indulgence while soaking up the atmosphere of a vibrant café.
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A Culinary Adventure beyond the Tourist Hubs
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For a truly immersive culinary experience, venture beyond the main tourist areas to discover restaurants specializing in traditional Tunisian fare. These hidden gems often pride themselves on authenticity, using fresh seafood, locally sourced produce, and an abundance of spices to create dishes that are as genuine as they are delicious.

Imagine sitting in a cozy restaurant tucked away in the narrow streets of a Tunisian town. The smell of freshly baked bread fills the air, mingling with the earthy aroma of harissa—a fiery chili paste that’s a staple of Tunisian cooking. A plate of grilled fish arrives at your table, seasoned with cumin, coriander, and a hint of lemon, alongside a steaming bowl of lablabi, a hearty chickpea soup infused with garlic and spices. It’s not just a meal—it’s an experience that lingers long after the last bite.
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Modern Tastes and Global Influences
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While traditional fare is a highlight, Tunisia’s dining scene is anything but limited. For those craving a taste of home or a familiar comfort food, Tunis offers a surprising variety of international cuisine. Italian trattorias serve up wood-fired pizzas and creamy pasta dishes, while Chinese restaurants deliver fragrant stir-fries and dim sum delights. And yes, you’ll even find American fast food chains like KFC and McDonald’s, nestled alongside the traditional eateries.

The juxtaposition of local traditions and global influences adds a unique charm to Tunisia’s culinary landscape. It’s a place where you can enjoy a freshly grilled fish one day and a classic margherita pizza the next, all while soaking in the vibrant atmosphere of this captivating country.

Dining in Tunisia is as diverse as its landscapes, offering a little something for every palate. In the capital city of Tunis, the options are endless. Street-side cafés exude a laid-back charm, inviting you to sip on aromatic mint tea while watching the world go by. Meanwhile, high-end restaurants cater to more refined tastes, serving world-class cuisine with a side of elegance.

Outdoor restaurants in Tunis are particularly delightful. Picture tables shaded by citrus trees, the scent of blooming flowers wafting through the air as the hum of life creates a lively backdrop. It’s the kind of setting that makes you want to linger over your meal, savoring each bite and every moment.

For those exploring the coastal resorts, dining often extends far beyond the hotel buffets. Resorts take pride in catering to international tastes while weaving in local flavors. You might find yourself enjoying a sumptuous seafood platter one evening and indulging in a perfectly grilled steak the next. Many restaurants also feature live music and traditional performances, adding an extra layer of entertainment to your dining experience.

Dining in this country is much more than eating—it’s a sensory journey, a cultural immersion, and an opportunity to connect with the heart of the country. From the tantalizing spices that season every dish to the warm hospitality of the people serving it, every meal feels like a celebration.

Whether you’re a foodie on the hunt for authentic flavors or a traveler looking to savor the best of what Tunisia has to offer, its culinary scene will leave you spellbound. So go ahead, take that first bite—it’s a journey your taste buds will never forget.
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Some Tunisian Traditional Recipes:
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In case you’ve ever wanted to experience the vibrant flavors of Tunisian cuisine from the comfort of your own kitchen, you’re in for a treat. Explore the recipes below and choose the dish that speaks to your taste buds.
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	Couscous with Chicken, Vegetables, and Brussels Sprouts
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What You Will Need:
300 g (10.5 oz.) couscous
2 chicken breasts, diced
250 g (9 oz.) Brussels sprouts, trimmed and halved
150 g (5 oz.) mushrooms, sliced
2 medium carrots, peeled and sliced
3 garlic cloves, minced
1 small onion, finely chopped
1 tsp ground turmeric
1 tsp ground cumin
½ tsp ground coriander
3 tbsp olive oil
2 cups chicken stock or water
Salt and freshly ground black pepper, to taste
Fresh parsley, chopped, for garnish
Lime wedges, for serving
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Servings: 4
Preparation Time: 20 minutes
Cooking Time: 30 minutes
Total Time: 50 minutes
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Heat 2 tablespoons of olive oil in a large skillet over medium heat. Add the diced chicken and cook for 5–7 minutes, or until golden brown and cooked through. Season with salt and pepper, then transfer the chicken to a plate and set aside.

In the same skillet, add the remaining olive oil. Toss in the chopped onion and minced garlic, stirring frequently, and cook for about 2 minutes until fragrant. Add the carrots and Brussels sprouts, cooking for 5 minutes or until slightly softened.

Sprinkle the turmeric, cumin, and coriander over the vegetables and stir well to coat them in the spices. Add the mushrooms and cook for an additional 3–4 minutes, stirring occasionally.

Pour the chicken stock into the skillet and bring it to a simmer. Add the couscous, stirring to combine. Cover the skillet with a lid and remove it from the heat. Let the couscous absorb the liquid for about 10 minutes.

Fluff the couscous with a fork, and then stir in the cooked chicken to combine it with the vegetables. Adjust the seasoning with salt and freshly ground black pepper to taste.

Transfer the couscous mixture to a serving bowl. Garnish with freshly chopped parsley and serve with lime wedges for a burst of citrus flavor.

Enjoy this vibrant and wholesome Tunisian-inspired dish, perfect for sharing with family and friends!


	Chakchouka
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What You Will Need:
4 eggs
2 medium bell peppers, cored, quartered, and sliced
1 large onion, peeled and sliced
3 garlic cloves, peeled and smashed
1 can (400 g / 14 oz.) chopped tomatoes, with juice
2 tbsp fresh cilantro leaves, finely chopped
½ tsp red chili powder or paprika
1 ½ tsp ground cumin
3 tbsp olive oil
Salt and freshly ground black pepper
Feta cheese, to serve
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Servings: 4
Preparation Time: 10 minutes
Cooking Time: 30 minutes
Total Time: 40 minutes
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Drizzle the olive oil into a large skillet, ensuring the oil coats the bottom evenly. Place the skillet over medium heat and wait until the oil begins to shimmer, indicating it’s hot and ready for cooking.

Carefully add the sliced onion to the skillet, followed by the bell pepper slices. Use a wooden spoon or spatula to gently stir the vegetables, ensuring they are evenly coated with the oil. Sauté for about ten minutes, stirring occasionally, until the onion turns translucent and the peppers soften.

Add the crushed garlic cloves to the skillet. Stir continuously to prevent the garlic from sticking or burning. Continue sautéing for about two minutes, or until the garlic releases a fragrant aroma and begins to blend with the softened vegetables.

Sprinkle the ground cumin, red chili powder or paprika, and finely chopped cilantro over the vegetable mixture. Stir thoroughly to distribute the spices evenly, ensuring that every piece of onion and pepper is coated. Allow the spices to toast lightly for about one minute to enhance their flavor.

Pour the can of chopped tomatoes, including the juice, into the skillet. Stir well to combine the tomatoes with the spiced vegetable mixture. Increase the heat slightly and bring the sauce to a gentle simmer, then reduce the heat to low to maintain a slow, steady simmer.

Let the sauce cook uncovered for about ten minutes, stirring occasionally to prevent sticking. During this time, the sauce should thicken and reduce in volume, creating a rich and flavorful base. If needed, use the back of a spoon to gently mash some of the tomato chunks for a smoother consistency.

Season the sauce with a dash of salt and freshly ground black pepper. Stir well to incorporate the seasoning evenly throughout the mixture. Taste and adjust seasoning if necessary, adding more salt or pepper to suit your preference.

Using the back of a tablespoon, create four small gaps or wells in the sauce, ensuring they are evenly spaced around the skillet. Carefully crack one egg into each gap, taking care not to break the yolks.

Cover the skillet with a lid to trap the steam and cook the eggs. Keep the heat on low and check occasionally to ensure the egg whites firm up without overcooking the yolks. This process typically takes 5–7 minutes, depending on how runny you like your yolks.

Once the eggs are cooked to your liking, remove the skillet from the heat. Crumble feta cheese generously over the top of the dish, allowing it to melt slightly into the warm sauce.

Serve the Chakchouka immediately while hot, alongside freshly warmed pita bread for dipping. Enjoy the vibrant, spicy flavors of this traditional Tunisian dish!


	Leblebi (Chickpea Soup)
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What You Will Need:
800 g (28 oz.) canned chickpeas, drained and rinsed
4 garlic cloves, peeled and minced
1 onion, finely chopped
2 tsp harissa
2 heaping tsp ground cumin, toasted in a dry pan for 5 minutes or until browned
3 tbsp olive oil
5 cups of water
Chopped dill or parsley leaves, for garnish
Additional harissa, for garnish
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Servings: 4
Preparation Time: 10 minutes
Cooking Time: 40 minutes
Total Time: 50 minutes
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Heat the olive oil in a large saucepan over a moderately low flame. Add the finely chopped onion and sauté, stirring occasionally, for five to seven minutes, or until the onion softens and begins to turn a light golden color.

Stir in the minced garlic and sauté for another minute, being careful not to let it burn. Once the garlic releases its aroma, add the drained and rinsed chickpeas to the pan. Use a wooden spoon to mix everything together, ensuring the chickpeas are evenly coated in the onion and garlic mixture.

Sprinkle the toasted ground cumin over the chickpeas, followed by two teaspoons of harissa. Stir thoroughly to distribute the spices and harissa, allowing the flavors to meld together.

Pour in five cups of water, stirring gently to combine with the chickpea mixture. Increase the heat slightly and bring the soup to a gentle simmer. Once it reaches a simmer, reduce the heat back to low and allow it to cook uncovered for approximately 30 minutes, or until the soup thickens slightly and the chickpeas are tender. Stir occasionally to prevent sticking.

Once the soup is ready, ladle it into serving bowls. Sprinkle each bowl with freshly chopped dill or parsley leaves for a burst of color and flavor. For an extra kick, add a dollop of harissa to the top of each serving.

Serve the Leblebi piping hot with breadsticks, croutons, or even freshly baked bread on the side. Enjoy the hearty, spicy warmth of this traditional Tunisian dish!


	Tajine Malsouka (Chicken Phyllo Pie)
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What You Will Need:
1.1 kg (2.2 lb) chicken thighs, with skin and bone in
12 (10’’x12’’ wide) round phyllo sheets
3 medium brown onions, chopped
4 eggs, slightly beaten
2 egg yolks, beaten with 1 tsp vegetable oil
100 g (3.5 oz) Gruyere cheese, grated
260 g (9 oz.) Ricotta cheese, thinly sliced
2 tsp saffron threads, crushed and soaked in a little water
Vegetable oil, to cook and grease
1 cup of water
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Servings: 6
Preparation Time: 30 minutes
Cooking Time: 1 hour 10 minutes
Total Time: 1 hour 40 minutes
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Heat 2 teaspoons of vegetable oil in a large skillet over medium heat. Add the chopped onions and sauté them for about 5 minutes, stirring occasionally, until they turn soft and translucent.

Place the chicken thighs into the skillet with the onions and pour in 1 cup of water. Cover the skillet with a lid and allow the mixture to simmer over moderate heat for 45 minutes, or until the chicken is fully cooked and tender. Turn the chicken occasionally to ensure even cooking.

While the chicken is cooking, preheat your oven to 190°C/375°F.

Once the chicken is cooked, remove it from the skillet and let it cool until it’s comfortable to handle. Drain any excess liquid and discard the skin. Using your fingers or a fork, shred the meat into bite-sized pieces and transfer it to a large bowl. Discard the bones.

Pour the saffron water over the shredded chicken, ensuring the flavor is evenly distributed. Sprinkle the grated Gruyere cheese on top, add a couple of tablespoons of water, and mix everything thoroughly until well combined. Gradually blend in the beaten eggs and season the mixture with salt and pepper to taste. Stir until smooth and set aside.

Grease an ovenproof quiche pan with vegetable oil, ensuring every corner is coated to prevent sticking. Lay 5 phyllo sheets into the pan, allowing about one-third of each sheet to overhang the edges. Gently brush the surface of the phyllo with vegetable oil to create a crisp, golden crust.

Place an additional phyllo sheet on top of the greased layer, pressing it down gently to ensure it adheres. Pour most of the chicken filling into the prepared pan and spread it evenly. Arrange the sliced Ricotta cheese on top of the filling in an even layer. Add the remaining chicken mixture over the Ricotta and smooth the surface with a spatula.

Fold the overhanging ends of the phyllo sheets over the filling, tucking them neatly to enclose the pie. Brush the top with the egg yolk-oil mixture for a glossy finish. Layer the remaining phyllo sheets over the top, brushing each one with the egg yolk-oil glaze as you go. Finish with a final generous brushing of glaze on the surface.

Place the pie on the lower rack of the preheated oven and bake for 20–25 minutes, or until the phyllo is crisp and golden brown. Keep an eye on it to avoid over-browning.

Remove the pie from the oven and allow it to cool slightly for 5 minutes before cutting. Slice into thick wedges and serve warm. Enjoy the crispy, savory layers of this delicious Tunisian dish!


	Marqa with Potatoes (Tunisian Chicken Stew)
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What You Will Need:
4 chicken pieces, skinned
3 medium potatoes, peeled and quartered
2 garlic cloves, finely grated
1 yellow onion, finely chopped
2 tsp grated ginger
¼ cup parsley leaves, finely chopped
1 tsp ground cinnamon
½ tsp ground turmeric
1 tsp ground cumin
¼ cup vegetable oil
Salt and freshly ground black pepper, to taste

––––––––
[image: ]


Servings: 4
Preparation Time: 15 minutes
Cooking Time: 1 hour
Total Time: 1 hour 15 minutes
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Place the finely chopped onion into a large stockpot and stir in the grated garlic. Cook over low heat, stirring frequently, until the onions are softened and fragrant.

Add the chicken pieces to the pot, arranging them in a single layer if possible. Sprinkle the ground turmeric and cumin evenly over the chicken, ensuring all sides are coated with the spices.

Drizzle the vegetable oil over the chicken and onion mixture. Add enough water to the pot to partially submerge the chicken, but not fully cover it.

Cover the pot with a lid and bring to a gentle simmer over moderate heat. Cook for about 30 minutes, or until the chicken begins to brown and most of the liquid has reduced, turning occasionally to ensure even cooking.

Once the chicken is browned on one side, carefully flip each piece over. Reduce the heat to low and continue cooking until the other side is browned and the sauce has thickened. Transfer the browned chicken pieces to a plate and set aside.

Add the quartered potatoes to the pot. Stir gently to coat the potato pieces with the reduced sauce and spices in the pot. Pour in just enough water to partially cover the potatoes.

Bring the mixture to a simmer over medium heat. Cover and cook for about 20 minutes, or until the potatoes are fork-tender but not falling apart. Stir occasionally to prevent sticking.

Return the chicken pieces to the pot. Stir gently to combine and cook for an additional 5–10 minutes, or until the chicken is heated through and the flavors meld together.

Pour the stew into a large serving bowl and garnish with finely chopped parsley leaves. Serve the Marqa hot with chunks


	Slata Mechouia (Grilled Pepper and Tomato Salad)
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5. HISTORY AND CULTURE
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6. TALES AND LEGENDS
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	Dido: The Clever Princess in Carthage
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	Jabra and Sultan: A Love Story with a Roar
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	The Hanged Man and the Buried Girl: Love in the Most Unlikely Places
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7. PEOPLE OF TUNISIA
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8. ENTERTAINMENT AND EXCURSIONS
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* MAKE YOUR OWN HOMEMADE SUSHI
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* WHAT TO SEE IN LONDON
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