




I
’ve seen too many safari goers stumble out of bed, 

or miss a morning drive, sluggish and tired and 

then curse later when they get home and onto a 

scale, all because of uninspired, over worked food. 

Our very first rule to our Great Plains chefs is to only 

make food with love and joy. We must have rules, 

but we also love to see our chefs experiment and we 

definitely thumb our noses at the four-day revolving 

menu, the ‘oh if its Tuesday it must be boma night’ 

cuisine. Recipes, as you will see in this wonderful 

collection, are just guidelines for you to hang a meal 

on, one that I hope you can make your own. They 

are for chefs, because in my opinion anyone who 

cooks for more than one person, is already a chef, 

not a cook! When I first went through the Culinary 

Safari, I was struck by the way it started to make me 

think about marrying substitutions. They are meant 

to inspire as they themselves are inspired by Nature.

If I had to describe our Great Plains’ style of cuisine 

(and it is cuisine) it would be ‘Clean’ where we try 

to get fresh food, locally, never processed (if it 

comes out of a packet ready to eat, we frown on 

it) with clean spices that thoughtfully enhance the 

flavors not just because it’s the go to spice. Beverly 

and I started eating more and more fresh and 

often raw vegetable based food, and after being 

on a sustainability panel with the director of the 

film Game Changer we switched to a totally plant 

based diet, overnight. We’ve never felt better, never 

performed exercise better and really savoir the 

tastes of food we eat. It may not be for everyone 

but if we could all have a Meatless Monday or a few 

less animal protein meals not only would we all be 

in healthier condition, but so would the planet. Can 

you believe that of the global land biomass 36% 

is made up by humans, 60% by livestock and that 

leaves only 4% made up by wildlife? We chop out 

football fields of rainforest each day to clear to plant 

crops just to feed cattle. 

The common thought, certainly amongst men, and 

in Africa is that a meal is not a meal unless it once 

had blood in it and that vegetables are things that 

our mothers made us eat. Well they have not tasted 

Ben’s vegan offerings, or Patrick’s totally vegan but 

decadent deserts. 

I had to virtually threaten Assistant with his life to get 

some of his secrets to share with you not something 

I would do with Big John!  So that brings me to the 

main point, that while these are guidelines, recipes, 

and ideas, they come from the experimental 

kitchens of our great chefs and without those 

talented professionals across Botswana, Zimbabwe 

and Kenya, not only would you not be rolling up 

your sleeves ready to dive in now, but no safari to 

Great Plains would be quite as exciting and fulfilling. 

Many of these men and women carry a small gold 

Fleur-de-lis on their chef’s jackets alongside the 

Great Plains Conservation logo because the cuisine 

presented here, the menus, the recipes come from 

our Relais-et-Chateau recognized camps, and the 

badge is both one of great honor in the chefs’ world 

but also a responsibility they take very seriously. It 

is quite simply the responsibility to delight your 

senses and, in our case, to do it in a sustainable way.

Personally, I hope that this publication will lead you 

down a path of new tastes and adventures, but also 

a new way of thinking about plant-based eating (in 

some cases) and clean or slow food overall. Most 

of all I hope we can share some joy through food 

today.

Yours sincerely, 

Dereck & Beverly Joubert, Great Plains co-founders

“I watch cooking change the cook, 
just as it transforms the food.”

– Laura Esquivel
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Great Plains is proud to share our Réserve properties are 
members of the internationally acclaimed Relais & Châteaux 
accreditation. Relais & Châteaux is an exclusive association 
of individually owned and operated luxury hotels and 
restaurants across the world. 

“The experiences one has at Relais & Châteaux properties give 
one the feeling of total immersion in a place and its culture, 
allowing them to be discovered from up close with all that 
they have to offer. The attentiveness and sincerity of our team 
give you a sense of enjoyment that comes paired with respect 
for every person’s privacy, all through a warm and privileged 
relationship.”

Our Executive Chefs are proud to wear their Relais & Châteaux 
chef jackets and put on a culinary safari masterpiece for each 
of our guests, surrounded by the wild expanse of Africa. 
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A culinary safari from the 
Masai Mara to the Chyulu 
hills brings together legumes, 
starches, grains and seasonal 
vegetables in combination 
with indigenous vegetables 
hinting to the plant and trees 
found naturally in the area. 

Traditional flavors of fresh 
coconut milk and spices 
are combined expertly with 
modern dishes such as plant 
based options and gluten free 
by our professional chefs to 
produce a taste- bud tingling 
culinary experience.

KENYANThe



KENYANKitchen



Ride across the open plains of Kenya with the backdrop of Mount 
Kilimanjaro, arriving to a five star bush dining experience under the 
shade of a looming acacia tree.

With 275,000 acres of open plains and the dramatic, ancient volcanic soil of 
Chyulu Hills, this vast  region  provides  a  truly  unique  riding  experience. 
This stunningly beautiful area is incredibly diverse and has spectacular views 
of Mount Kilimanjaro. Swap the rumble of the Land Cruiser and ride alongside 
wildlife such as giraffe and wildebeest. You might even be lucky enough to ride 
with Cheetah, who are residents of the area. 
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Ol Donyo Lodge is one of Kenya’s  Relais & 
Châteaux properties and our chefs take their 
culinary masterpieces from their camp kitchen 
to the bush with ease, maintaining their high 
standards while nestled in-between the acacias. 
Out of seemingly nowhere you are met by our 
team with refreshing towels and cool drinks as you 
dismount. Relax into your bush dining experience 
with nothing but the sounds of the wild and the 
occasional tail swish of the horses.
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Have you ever eaten lunch among an 
elephant herd of big tuskers? At Ol Donyo 
Lodge this is a possibility.

At Great Plains we pride ourselves on Relais & 
Châteaux level culinary experiences and our chefs 
don’t just believe in meals being delicious, but also an 
experience in themselves. Take your seat in the hide, 
where your table is laid out with the healthy, locally 
sourced lunch options, and watch over the watering 
hole. Immersed in the wild, the options of sightings 
are endless. You could have the chance to watch herds 
of plains game like impala, giraffe or wildebeest. The 
resident elephant herds are often found having their 
midday drink in the heat of the day, and guests have 
also had the honour of seeing Cheetah with cubs, all 
while eating lunch!

It’s not just the food that makes Great Plains 
extraordinary.

Giants
Lunch with 
the 
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With the taste-bud tingling 
combinations of sweet and savoury 
bite-size treats, Afternoon Tea 
is always a highlight to the day. 
Rise from your afternoon nap to a 
delicious array of healthy options to 
prepare you for your afternoon game 
drive. Enjoy refreshing juices made 
with real fruit or opt for a traditional 
tea. 

Afternoon tea is a great way to see 
the personalities of the chefs in 
your particular camp shine through. 
Therefore you will find many 
signature concepts and dishes not 
found anywhere else in the world. 
Our chefs are often being asked to 
share a Great Plains Afternoon Tea 
Cookbook!

We take pride in all our culinary 
creations being guaranteed to be 
healthy for both our bodies and 
minds. Our guests end the day feeling 
satisfied but healthy

afternoon 
tea While at 

Mara Nyka Camp
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INGREDIENTS
 - 300g plain flour
 - 460g light muscovado sugar
 - 160g cocoa powder
 - 1 tsp baking powder
 - 1⁄2 tsp salt
 - 120g smooth peanut butter
 - 22ml water
 - 220ml vegetable oil
 - 2 1⁄2 tbsp vanilla extract
 - 5g dark chocolate
 - 120g raspberry jam
 - 80g raspberries
 - 2 tbsp broken peanuts
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EQUIPMENT
20 x 30 cm cake tin/ Parchment paper/ 
Food Processor or electric beater

METHOD
Preheat oven to 160*C 

Line the cake tin with the parchment paper, 
making sure there’s a good overhang (this 
excess will act as a handle to remove the 
brownies from the tin when it comes out 
of the oven).

Add flour, sugar, cocoa, baking powder 
and salt to the food processor and whizz 
to combine. Add 30g of the peanut butter, 
water, oil and vanilla. Blend until everything 
is well mixed (or put everything in a large 
mixing bowl and use an electric beater) 
Break the dark chocolate into squares and 
add it to the mixture. Blend for another 
few seconds to mix in the chocolate.

Use a spatula or metal spoon to empty the 
brownie mix into the cake tin and smooth 
it out so it goes all the way to the edges 
of the tin. 

Use a spoon to pour and drag swirls of 
the remaining peanut butter and the jam 
randomly over the top of the brownie, 
decorating the whole top with long swirls 
of jam. Push the raspberries and peanuts 
randomly into the mix.

Put in the hot oven and bake for 45 
minutes, until cooked but still squidgy 
in the middle (try to avoid the outsides 
drying out and getting too brown, you 
want to take it out sooner than you think 
– the middle will still be soft and maybe 
even wobbly, but it will cool down to a 
gooey perfection.

Take the tin out of the oven and let it 
cool down to room temperature. Use 
parchment paper to lift the brownie out 
of the tin and put it on a chopping board 
(you may need a friend to help with this 
to ensure it doesn’t break in the middle). 
Cut into brownies portions as serve.

Plant-based Peanut Butter and Jam

Try at Home
Brownie Pudding

Chef Dixon from Mara Nyika camp's
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Hi Daniel, what is your role at 
Great Plains and how long have 
you worked here?
Currently, I am the Head Chef in 
Mara Expedition Camp in Masai 
Mara where I have worked for two 
years and eight years at ol Donyo 
Lodge as a Source Chef.
 
How did you get into cooking?
Ever since I have been aspiring to 
be a Chef and I liked cooking a 
lot. I did my fast practical training 
at Kilimanjaro Buffalo Lodge, 
then worked with Kibo Slopes 
Cottages, African Safari Club, 
Olowuaru Camp, Kilima Camp, 
and besides that attending 
refresher courses pertaining to 

food production.

Chef 
Daniel 
Kimani
Head Chef Mara 
Expedition Camp, Kenya.
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Chef Kimani’s team at the 
interactive kitchen at 

Mara Expeditions Camp

Is food / cooking an important part of 
the culture in Kenya? 
Food is an important part of the culture 
in Kenya because different communities 
prefer different food probably different 
from the other communities and also our 
food is prepared differently.

What is it you most love about being  
a chef? 
Wow; I like being creative in my cooking 
and most importantly the guest reaction 
is paramount. Also being a Great Plains 
employee gives me a rare chance and 
privilege to explore many things as food 
production is concerned.

What is your favourite dish and why?
I like everything I do in cooking from 
starters, soups, main course and dessert. 
My favourite dish is grilled Rib Eye with 
Irio, sautéed vegetables and red wine jus.
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Like many things in Africa, the experience 
of a sundowner looking over the plains is 
impossible to put into words.

A moment of calm, a moment to reflect on 
the day and beyond. The best place to enjoy a 
sundowner?

Sitting on an enormous rock, warm from the 
days sun rays, overlooking the savannah. Sip 
on your sundowner of choice with a variety of 
choices from the signature Donyo Dawa or a 
delicious non-alcoholic option. These are the 
moments that stay with us forever, the vast 
natural beauty of Africa.

ON TOP    OF  THE WORLD
A SUNDOWNER 
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Our Great Plains Réserve safari 
camps across Zimbabwe, Kenya 
and Botswana are proud to 
offer private dining experiences 
to guests. 

Each safari camp has their own 
signature private dining options 
around camp, even the option of 
wine cellars of Mara Nyika camp, 
Ol Donyo Lodge, Selinda camp 
and Duba Plains camp.

For in-room private dining, your 
suite deck is transformed into an 
intimate romantic dinner setting 
under the stars. The romance of 
being on safari in Africa is well-
known, so where better to finish 
the day than just you, and the 
sounds of the bush.

PRIVATE  
DINING  
EXPERIENCE 
at Réserve safari camps
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A culinary safari from the banks of the Zambezi River in 

our Sapi Concession is like no other. Our Zimbabwean 

professional chefs showcase their talents by complimenting 

traditional flavours such as Chambodya, a local vegetable 

that brings a zesty lemony flavour, with modern creativity to 

bring together healthy and delicious dishes. 

ZIMBABWE
Zest of

the



ZIMBABWE
Zest of



Stopping for breakfast in the bush after a few hours of 
early morning game drive is something of a novelty. 
Swap the home breakfast routine for the breakfast 

of a lifetime on the banks of the mighty Zambezi when 
you stay at Tembo Plains camp in Zimbabwe.

As the rumble of the Land Cruiser falls silent next to a breakfast 
setup like no other, sit back and enjoy being a spectator of 
the shift between nocturnal and diurnal wildlife. The river 
banks come to life with birds catching their first meal of 
the day, the elephants start to move down for a drink. 
Enjoying your steaming coffee and fresh breakfast to 
the peace and tranquility of the Zambezi at sunrise 
really is an extraordinary experience. 

BUSH BREAKFAST ON THE ZAMBEZI 
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Hi Zamani, Have you always been passionate 

about food and cooking?

My dream career was initially to be a physician but 

then I was employed in the Hospitality Industry as 

a sculler and decided to change my mind to study 

food science and cheffing. I have a great passion 

to know more about what is on the table beyond 

the dish. What is it’s nutritional value, what is 

beyond each ingredient, where did it come from, 

how did it grow etc. 

What inspires or motivates you?

I was inspired by my former Executive Chef (Brain 

Ndlovu) who is now a member of the Zimbabwe 

Culinary Judges Board. He cooks to bring all the 

human senses to the table. This as well as the 

motivation to cook to serve the right food to 

the right person - mainly based on dietaries etc, 

tailoring each meal to the person eating it.

What is it you most love about being a chef? 

Bringing together people around the table, and I 

don’t cook to make people full but in value with 

nutrients and in collaboration with flavours.

 

Do you like being creative?

Being creative brings an exciting challenge to 

everyone. As a Chef, creativity is a daily norm that 

makes me love to work with all different guest 

requests when it comes to food. I always love to 

give memorable tasting dishes on their tables.

What is your favourite dish and why?

The baked Lake Harvest Tilapia Bream fillet well 

marinated in coconut, lime juice, ginger, chillies, 

salt and freshly crushed black pepper corns served 

with mixed vegetables cooked to the bit and 

garnished with crispy sweet potatoes and lemon 

wedge.

What are your favourite winter dishes to make?

Starch dishes are my favourite, the reason being 

is that; when the body digest the starch to 

carbohydrates and energy, heart is realised to keep 

the body warm. Let’s keep our self warm in winter.

CHEF ZAMANI SIBELO
Head Chef at Tembo Plains Camp, Zimbabwe
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from Chef Zamani 
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Combine all and present it in your dessert 
plate and garnish with berry coulis

METHOD:
 
SUGAR GLOBE
1. Melt the isomalt until it is pliable and then you blow it into the sharp you want.

CURD
1. Place butter, lemon juice and sugar into glass bowl.
2. Place over simmering water
3. Stir until butter has melted & sugar started to dissolved
4. Remove and add beaten eggs
5. Return to heat and cook the curd, whisking gently until it has thickened.

MERINGUE 
1. Add the egg whites to the bowl of a stand mixer fitted with the whisk attachment 

along with the sugar, cream of tartar and salt. 
2. Whisk together to combine. 
3. Place the bowl over a saucepan of simmering water, making sure the bottom 

of the bowl is not touching the water.
4. Cook, whisking constantly, until the sugar is dissolved and the mixture feels hot 

to the touch. 
5. Transfer the bowl to the mixer and add the vanilla. Whisk on medium-high 

speed until stiff peaks form, 5 to 6 minutes. 

HONEYCOMB
1. Heat butter, sugar and syrup till dissolved, keep boiling for 5 mins.
2. Add bicarbonate & stir few second.
3. Tip the mix into oil tray until set.
4. When set on a tray, chop with a knife to crumble and sprinkle as garnish.

INGREDIENTS

SUGAR GLOBE CURD MERINGUE HONEYCOMB

100g isomalt sugar 120g butter
250g Custer sugar
3 lemons juice 
2 eggs

5 large egg whites
3/4 White sugar
1/4 tsp cream of tartar
Pinch salt
Half tsp vanilla essence

15ml oil for oiling a 
baking tray
80g butter
160g Caster sugar
80g Golden syrup
2 tsp Bicarbonate of 
soda.
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The culinary safari from the depths of the Okavango Delta out to the Selinda Reserve 
is nothing short of show-stopping. Combining elements of tradition such as flavors of 
Lerotse Melon,  indigenous Mabowa mushrooms, Jakleberries and Morula fruit are key 
traditional delicacies. These flavors and combinations are often passed down through 
generations bringing a true sense of the area and her people. On top of the culinary 
masterpieces, the locations of where to eat are extraordinary in themselves.



THE ‘SUITE’ LIFE

GREAT PLAINS PRIVATE SUITES
Throughout the Great Plains portfolio, we have a small collection of private suites. 
The suites consist of a two-bedroom tented villa and operate exclusively, as 
guests enjoy their own private vehicle, safari guide, chef, manager, waiters and 
entrance to their residence.

The complete flexibility of your own private suite brings a unique opportunity 
for creativity from our chefs and team who are dedicated to your stay. It is 
almost impossible for us to describe the culinary experience of the suites 
as every day is completely different depending on the guests we have, 
their preferences and interests.

The private suites of the Great Plains Réserve collection are 
Selinda, Zarafa Dhow, Duba Plains, Tembo Plains & Mara Jahazi. 



THE ‘SUITE’ LIFE
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Zarafa camp has a plethora of dining 
experiences from a floating lunch on 
the Zibadianja lagoon, dinner around 
the fire in camp, or even have a go 
with the brand new pizza oven. 
The lagoon that sprawls out infront 
of the main deck is an unparalleled 
view for bird watching and a haven 
for elephants as you sit for a healthy 
lunch and watch the ‘bush television’. 
As the sun sets and the colours of 
the sky change every minute, you 
can enjoy dinner out on the deck, 
accompanied by the calming sound 
of the frogs! The ultimate way to end 
another beautiful day in Africa. 
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Perfected by Zarafa Dhow Suite’s Private Chef, Lungile Mbangi
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C i n n a m o n  A m a r u l a  I c e d  C o f f e e
PREP TIME: 30mins

SERVES: 1

I N G R E D I E N T S

• 1 large heaped tablespoon of good medium roast ground coffee

• 30 millimeters of Amarula liqueur

• 150 millimeters boiling water

• 1 cup of boiling hot milk

• 1 cinnamon stick

• Dusting of ground cinnamon

E Q U I P M E N T

Tumbler glass

2 coffee plungers

Sieve

M E T H O D

1. In the one plunger, steep the ground coffee in hot water for 5 

minutes. Press the plunger down completely and pour the coffee 

into a plastic container. 

2. Drop the cinnamon stick into the coffee and refrigerate for 30 

mins.

3. Sieve out the cinnamon stick, mix in the Amarula and pour the 

coffee into the tumbler glass.

4. Bring milk to the boil and pour into the other plunger. Vigourously 

push up & down the plunger to froth the milk. 

5. Drop a few ice cubes in the cold coffee and spoon some milk 

foam over the ice cubes. Sprinkle ground cinnamon over the 

foam and serve.
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A V A I L A B L E  E X C L U S I V E L Y 
I N  O U R  C A M P S
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Hi Tshidi, what is your role at Great 
Plains and how long have you worked 
here?
I am a chef at Great Plains and have been 
here for 12 year’s now. I started at CSU in 
Housekeeping, then moved to Staff chef, 
still at CSU. After the position became 
available, I moved to Selinda Explorers as a 
Trainee Chef and now I am a Head Chef at 
Selinda Camp.
 
How did you get into cooking?
I had always had an interest in cooking, it 
came from my home life and growing up. 
For me, food is an important part of my 
culture and it is a way to express myself
 
What do you love about being a chef? 
I love being a chef because of the creativity 
and what I can do with food. I enjoy 
cooking vegetarian, to find the versatility of 
the vegetables and because it is healthy.
 
What is your favourite dish from home?
One of my favourite traditional dishes to 
cook at home is pounded beef. I boil the 
meat for about 3 hours with only a bit of 
salt and oil and then grind it all down. Even 
when I am in camp it reminds me of home.

MATASHISO NGORENG (TSHIDI)
Head  Chef  Selinda Camp, Botswana
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Golden
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Golden

SELINDA CAMP 

Hour
‘Golden Hour’ is an extraordinary time of the 
day. The last bit of sunlight before the sun goes 
down on a beautiful day in Africa. The moment 
where our minds pause in silence bringing a sense 
of overwhelming respect and gratitude for our 
beautiful wild spaces.’
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A rum-based cocktail dreamed up by 
Michael, Selinda Camp manager and 
mixologist enthusiast. 

Having always been quite adventurous in trying 

new things, rum was just one of those things. 

After trying my first one, Don Papa Rum, I 

couldn’t help but try more of them. That was 

the start of my love affair with all forms of rum 

and craft rums. I have always thought that rum 

is going to be the next wave when it comes to 

spirits, the various flavours, styles and ageing 

processes. At Selinda Camp we have decided to 

stock and promote rums as our signature spirit. 

This is by no means a standard rum and coke, 

i’m talking about a new experience with a spirit 

that is growing in popularity. 

In honour of the first special rum I tried, I have 

created the cocktail with Don Papa rum from 

the Philippines. I hope you enjoy drinking it as 

much as I enjoyed creating it.

Ingredients:

• 750ml Water

• 2 Chamomile tea bags

• 2 Whole Cloves

• Pinch of Cinnamon

• 1 teaspoon of sugar

• 1 Heaped teaspoon of Seville 

Orange Marmalade 

• 50ml Don Papa Rum

Method:

1. Take the water, tea bags, cloves, 

cinnamon, sugar and boil all in a 

saucepan until you have reduced 

the liquid by 2/3. Set aside and 

cool.

2. Mix the Rum, Marmalade and a 

cup(180ml) of the tea mixture in 

a cocktail shaker with ice. Shake 

and finely strain into a Martini glass. 

Garnish with a vanilla flavoured 

candied lemon slice.

Selinda’s Liquid Gold
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Each camp is personally designed by Dereck 
and Beverly Joubert with the surrounding 
environment front of mind, to keep our 
presence at a minimum to the natural land. 
Our deckings are made from recycled sleeper 
woods from old railway lines in Botswana 
and at Duba Explorers your sundowner can 
feel as if you are among the wildlife. Sip on 
your g&t as you watch packs of wild dog 
hunting in front of you, or huge herds of 
elephant slowly ambling past. Our friendly 
front of house team are always on standby 
to assist you with special requests.

A SUNDOWNER IN CAMP
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RecipeBLACK RAVIOLI, PUMPKIN & 
GOATS CHEESE WITH CHORIZO SALSA

Pumpkin and goats cheese filling
300g pumpkin, diced

4 cloves garlic, peeled

olive oil for roasting

100g goats cheese

Blue cheese cream
30g blue cheese

100ml cream

CHORIZO AND CORN SALSA
2 large ripe firm tomatoes, flesh removed from 

seeds and diced into ½ cm cubes

1 red onion, finely diced

100g Chorizo sausage, diced and fired till 

crispy in a pan

100g cooked corn

5w stalks coriander, stem removed and diced 

salt and black pepper to season

1 pack micro herbs

For the Pasta
200 g all-purpose flour

2 large eggs

4 teaspoons black food 

colouring 

1/2 teaspoon salt

50 ml olive oil

TRY AT HOME 
DUBA EXPLORERS EXECUTIVE CHEF,  

FRANCOIS ERASMUS’
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Step 1
On a large, clean work surface, pour flour in a 

mound. Make a well in the center about 8 cm 

wide. Pour eggs, food colouring, olive oil and salt 

into well and, using a fork, beat thoroughly.

Step 2
When combined, gradually incorporate flour 

into the eggs until dough has formed. Knead 

until dough is smooth. Wrap ball of dough tightly 

in plastic wrap and rest on counter top for 30 

minutes.

Step 3
For the Pumpkin and Goats Cheese Filling, spread 

diced pumpkin and garlic onto a baking tray and 

drizzle with olive oil. Roast until caramelised, 

about 30 minutes at 180 deg.

Step 4
Remove from oven and transfer roasted pumpkin 

and garlic to a bowl. Add remaining ingredients 

and mash together with a fork until smooth and 

creamy. Season to taste and set aside.

Step 5
Cut the dough into 3 equal parts. Set pasta maker 

to widest setting and pass dough 3 times through 

the machine at this setting. Narrow the setting by 

1 notch and repeat. Continue passing the dough 

through the rollers, reducing the thickness by 

1 setting each time until it reaches the desired 

thickness. The last notch is usually ideal. 

Lay sheets on a lightly floured bench, place 

teaspoon amounts of the Pumpkin and Goats 

Cheese Filling along the pasta sheets, about 7cm 

apart. This should make two sheets of 8 ravioli.

Brush some water around each teaspoon of 

filling. Roll the remaining 2 portions of dough 

through the pasta machine into 2 long sheets and 

lay a second pasta sheet on top of the sheets of 

filling, pressing around each spoonful to seal.

Cut each ravioli with a 6cm round pastry cutter 

and ensure edges are completely sealed.

Add ravioli to boiling water in batches and cook 

until al dente, about 3 minutes. Remove from 

water and strain.

Step 6
Add the cream and blue cheese to a small sauce 

pan and bring to a boil, reduce heat and let sauce 

reduce buy half. Set aside.

Step 7
Mix all the salsa ingredients together in a bowl 

and season.

Step 8
To Plate, spoon the blue cheese cream on the 

bottom of the plate, place ravioli on top and 

spoon over 2 table spoons of the salsa mix, 

garnish with micro herbs.
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When our guests taste a dish, 
they often ask how the chefs 
have created this culinary 
masterpiece. 

The chefs are excited to share 
details of their secrets, but 
enjoy even more by sharing the 
process in person. 

At Selinda Camp, Duba Plains 
Camp and Mara Expedition, 
guests have the opportunity to 
dine at our interactive kitchens 
where they are included in the 
process and watch the chefs at 
work. Tasting menus at Duba 
Plains interactive kitchens are 
one of our favourite culinary 
experiences at Great Plains. 

The fully 
immersive,  
interactive 
kitchen  
experience 

Duba Plains Camp

Selinda Camp
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Mara Expedition Camp

Selinda Camp 47





Our chefs have put together a few seasonal 
recipes for you to try at home to bring a taste 
of Africa to your holiday seasons. 



MEET ASSISTANT
Hi Assistant, what is your role at Great Plains 
and how long have you worked there ?
Hi, I am currently working as an Executive Chef 
at Great Plains , I have been with the company 
for about 4 years now since September of 2018

Where are you from and what was your journey 
into becoming a chef? Is it in your family or did 
you go to school?
I am South African, from a small town called 
Vereeniging far south of Gauteng Province. 
Cooking for me was a Sunday event with my 
Mother, I starting having interest in cooking 
later on in my teenage years, watching cooking 
shows and experimenting at home, my preferred 
career was to be a Veterinarian but due to some 
unforeseen circumstances I was unable to 
pursue the dream and ended up finding myself in 
a commercial kitchen. The journey started with 
me working as a kitchen porter and later given 
a chance to train as a chef, with time I practiced 
and grew to where I am today......

Travelling to over 30 countries, working with 
some world renowned Michelin star chefs and 
experiencing different cuisines is what drove me 
to grow my culinary acumen, so far this is where 
I landed and I am loving every minute of it....

What is it you most love about cooking, what 
does it mean to you?
Cooking is a lifestyle, it’s refuge.... I love that it 
gives me a platform to express myself through 
art and creativity.... The feeling of free reign is 
what makes it all matter.....

What do you love about cooking for guests in 
particular?
The reaction from the guests after experience 
a great meal, the expression of gratitude and 
seeing that smiles on their faces..

What is your favorite dish to cook from home?
I am a fan of Indian, African and Italian 
cuisine, so anything with those choices is 
what I enjoy cooking when at home.....  
I enjoy simple but flavorsome food made 
with lots and lots of love

What is your favorite dish to cook guests 
in camp?
Wheat Grass, Thyme and Pea Risotto 
with Grilled Asparagus, Snow Peas and 
Parmesan Foam

Do you enjoy dietary requirements and 
personalized meals?
Definitely, I find it both interesting and 
challenging how people have personal 
preferences when it comes to food. Also 
‘the amount of nutritional knowlegde 
needed to execute always motivates one to 
learn more and grow
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Pumpkin Lassi
Spiced Pumpkin, Coconut & Orange Lassi  

With a Baklava & an Orange crisp

CREATED BY EXECUTIVE CHEF:  
ASSISTANT MOSIUOA

52



DIRECTIONS

2 Cups  Pumpkin, cubed

1tbsp  Maple Syrup

2 Cups  Coconut Milk

2 Cups  Orange

Orange thinly sliced

1 Cup   Pumpkin Seeds

1 Cup  Sunflower Seeds

½   Avocado

1 Cup  Sesame Seeds

1 Cup  Cardamom Pods

1 Cup   Coconut Flakes, toasted

1 Cup  Cinnamon Sticks

500ml   Honey

1 Cup   Sugar White

¼ Cup  Castor Sugar

Phillo Pastry, cut into 10*4cm Rectangles

Mint Leaves and Dill for Garnish 

Salt and Freshly Ground Black Pepper to taste

Lemon Juice

INGREDIENTS:

FOR THE BAKLAVA
1. Preheat Oven to 160°c
2. In a sauce pan, add the water, sugar and the whole spices and allow to simmer till reduced to 

half then remove from the heat and let cool
3. Prepare a work surface and place the Phillo pastry flat on the surface. Using a pastry brush, 

spread the syrup on the Phillo pastry making sure its well covered then sprinkle some of the 
chopped seed over. Place a second Phillo layer over the seeded Phillo and repeat the same 
process. Continue with the rest until you have enough

4. Bake until golden and crispy, about 30 minutes
5. Remove from the oven and allow to cool before serving

FOR THE ORANGE CRISP:
1. Prepare a tray with a non-stick Silicon mat
2. Place the sliced oranges flat on the prepared tray, then sprinkle with the Castor Sugar. 
3. Transfer to an oven and bake at 80°c till light and crispy

4. Remove from the oven and set aside for later

FOR THE LASSI:
5. Preheat the oven to 160°c
6. Place the pumpkin on a roasting tray, add the whole spice and the season and mix well then 

transfer to the oven and cook till soft about 25 minutes
7. Remove from the oven and allow to completely cool then remove the whole spices
8. In a blender add all the remaining ingredients and the pumpkin and blend till smooth...

9. Keep in fridge until serving 

Serve with the prepared toppings and enjoy.....
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GLUTEN 
FREE

Vegan gluten free 
P U M P K I N  M U F F I N S

Kevin is Head Chef at Mara Nyika Camp in the 
Masai Mara. 
“I was born and raised in Kericho county, Kenya. I started 
cooking in my formative age, mostly as an errand boy of 
my mother,a celebrity chef in Kenya. My favourite part of 
cooking is the ‘plating and executing’.”

INGREDIENTS
DRY INGREDIENTS:
• 1 cup pumpkin puree
• ¼ cup coconut oil
• ¼ cup + 2 table spoons caster sugar
• ¼ cup + 2 table spoons maple syrup
• 1 flax egg (1 table spoon ground flax seeds + 3 table 

spoons water and whisked together)
• 1 tea spoon  vanilla essence

WET INGREDIENTS:
• 1 cup oat flour
• 1 cup quinoa flour
• 1 tea spoon baking powder
• ½ tea spoon baking soda
• 1 tea spoon ground cinnamon
• ½ tea spoon ground cloves
• ½ tea spoon ground nutmeg
• ¼ tea spoon salt

HOW TO MAKE IT:
1. Preheat oven to 175 degrees celcius
2. Whisk wet ingredients until well incorporated
3. Add dry ingredients and whisk together
4. Use ice cream scoop to put in the lined muffin tray
5. Bake for 22 minutes at 175 degrees celcius or until a 

wooden skewer comes out dry after pricking

MAKE AT HOME
Chef Kevin Mate Mahebo from Mara Nyika’s
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WWW.GREATPLAINSCONSERVATION.COM

RESERVATIONS@GREATPLAINSCONSERVATION.COM


