
Join us in getting to the heart of Moroccan culture through an exploration of her tantalizing cuisine. We will 
discover the secrets of Moroccan dishes by watching renowned chefs prepare classic creations such as stew-
like tagines; hearty, well-spiced soups; salads of raw or cooked vegetables in flavorful olive oil dressings; 
savory and sweet pastry delights; and signature dishes such as bestila, which is made with almost translucent 
pastry sheets, and the classic Berber couscous.

Also included will be talks on culinary topics and visits to bustling markets to learn about the herbs, spices 
and condiments that are prevalent in Moroccan cookery. We will also see the major tourist sights, yet still 
have time to shop and relax along the way.

Moroccan Cuisine is the culinary star of North Africa. Imperial and trade influence has been filtered and 
blended into Morocco’s culture. Being at the crossroads of many civilizations, the cuisine of Morocco is a 
melange of Arab, Berber, Moorish, French, Middle Eastern, Mediterranean African, Iberian, and Jewish 
influences. Moroccan cooking is enhanced with fruits, dried and fresh. Lemons preserved in a salt-lemon juice 
mixture bring a unique face to many Moroccan chicken and pigeon dishes. Moroccan sweets are rich and 
dense confections of cinnamon, almond, and fruit perfumes that are rolled in filo dough, soaked in honey, and 
stirred into puddings. The cooks in the royal kitchens of Fes, Meknes, Marrakech, Rabat, and Tetouan refined 
Moroccan cuisine over the centuries and created the basis for what is known as Moroccan cuisine today. Spices 
are used extensively in Moroccan food. 
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FRIDAY, October 10, 2014

Early morning Arrival in Casablanca and welcome by your English speaking guide. He will accompany you to 
your hotel for some time to rest after the flight. (Lunch on your own)

Dinner: Cooking demonstration at Restaurant Basmane 
– by the sea side -  to learn how to make harira, the 
traditional, rich Moroccan soup that breaks the fast 
during Ramadan. 

Welcome Dinner: at Restaurant Basmane, including 
harira. 

Overnight at Val 
d’Anfa Hotel.

Val d’Anfa 
Hotel is located 

between the sea and Anfa, the most prestigious residential district of 
Casablanca. It is only only 5 minutes from the city center. In a setting 
composed of a flawless synthesis between innovation and tradition, this 
hotel offers majestic and well kept spaces directly inspired by Amazigh 
art.

SATURDAY, October 11, 2014

Breakfast at the hotel.

Departure for Rabat, the modern capital of Morocco. Visit the food market of Rabat and then check in at  
La Tour Hassan Hotel.

Lunch: featuring regional cuisine at the Borj Eddar restaurant by the seaside. Talk on family of pastry-like 
dishes including rghaif and beghrir.

Afternoon visit of Mohammed V. Mausoleum and Hassan Tower. 

Dinner: Meeting with the master chef of the Moroccan restaurant in Hotel Tour Hassan. Watch the 
preparation of tajine of chicken with olives and preserved lemons, followed by dinner at the restaurant 
including your own tajine of chicken with olives and preserved lemons. 

Overnight at Hotel Tour Hassan.



SUNDAY, October 12, 2014

Breakfast at the hotel

Travel to Meknes and visit this former capital of Morocco, under the 
reign of Sultan Moulay Isamel, a contemporary of French King Louis XIV.

Lunch: at Palais Terrab in Meknes. Demonstration and lunch of tagine 
with meatballs and eggs. 

Afternoon drive to Fes, the oldest of Morocco’s imperial cities, via the 
village of Moulay Idriss, a national pilgrimage site housing the tomb  
of Moulay Idriss, the founder of Morocco’s first indigenous Islamic 
kingdom. 

The Medina of Fes is among the largest 
living Medieval cities in the world. 
Sneak preview of the Medina before 
dinner.

Special Dinner at La Perle de la Medina, a lovely Moroccan guest house 
located in the Medina and catering to individual travelers and small groups. 

Talk on Moroccan herbs and spices with the chef at La Perle de la Medina.

Overnight at La Perle de la Medina.

MONDAY, October 13, 2014

Breakfast at the hotel.

Meeting at the Riad Ibn Khaldoun to see a demonstration of delicious sweet Moroccan pastries. We will 
practice making them as well. 

Lunch: at the Guest house Dar El Ghalia involving the preparation of brochettes of minced meat & chicken.

Afternoon departure for a panoramic tour of Fes, including the Old Ramparts (South and North Towers), the 
Batha Museum (traditional Moroccan arts and crafts), the Mellah, and the Royal Palace Quarter.

Meeting at Restaurant Palais de la Medina at R’cif for a demonstration of Chicken Trid. 

Dinner: at Restaurant Palais de la Medina at R’cif with your own Trid.

Overnight at La Perle de la Medina.



TUESDAY, October 14, 2014

Breakfast at hotel. 

Depart for an in-depth exploration of the Medina of Fes, an architectural masterpiece representing the 
heritage of twelve centuries. Starting from the Bouanania Medersa, see the dyers; the coppersmiths; the 
Chouara Tannery; the Moulay Idriss Mausoleum; the Nejjarine Square; and the Nejjarine Foundouq, which 
is now the museum of wooden arts and crafts.

Lunch: at the Riad Perle de la Medina : Demonstration of preparing 
Moroccan briouates, small, plump triangles made of thin sheets of 
pastry dough (warka) wrapped around sweet or savory fillings. 

Afternoon visit of the 
Achabin Square and 
Attarine Souk for spices; 
Chemaine Square for 
dried fruits; the Joutya for 
salt, eggs, and fish; the 
Kissaria for hand-woven 

textiles and other locally produced goods; the Henna Souk; the 
Maristan (an old hospital built in 1286 now with stalls selling ); 
and the Attarine Medersa (Koranic school dating back to the XV 
century).
                                                                                                                                  
Dinner: at Riad Maison Bleue.

Overnight at Riad La Perle de la Medina.

WEDNESDAY, October 15, 2014

Breakfast at hotel. 

Drive to fabled Marrakech, Morocco’s most popular city, across the varied landscapes of Morocco: the 
Middle Atlas Mountains and the rich agricultural plains of Beni Mellal. 

Light lunch: in Beni Mellal.

Late afternoon visit to the famous Jemaa el Fna Square to 
see the Square transform from a lively area of acrobats and 
other entertainers into a vast eatery of food stalls. Capture the 
excitement of the evening from the Café Glacier. 

Dinner: at the Stylia restaurant.

Overnight in Marrakech at 
Riad Slitine in the Medina, a 
traditional guest house that caters to  
individual travelers and small groups.



THURSDAY, October 16, 2014

Breakfast at hotel. 

Morning visit of Marrakech and its historical sights including Bahia 
Palace. Built in the late 19th century, the name literally means “brilliance” 
and it was intended to be the greatest Palace of its time. You will also 
visit the Saadian tombs, only recently discovered in 1917 and restored. 
The tombs have, because of the beauty of their decoration, been a major 
attraction. 
 
Lunch: at La Maison Arabe including a demonstration on breads, and 
various types of Moroccan pancakes and crêpes. 

Continuation of the visit in the Medina.
 
Restaurant Dar Marjana for a demonstration of making bestila, Morocco’s lavish signature dish of squab or 
chicken in a lemony egg, almond, and spiced onion sauce within layered sheets of warka (flaky, paper-thin 
dough), topped with cinnamon and sugar. 

Dinner: at Dar Marjana including your own bestila. 

Overnight at Riad Slitine. 

FRIDAY, October 17, 2014

Breakfast at hotel. 

Visit the 13th and 15th century Mellah Markets and 
the Dar Si Said Museum. 

Lunch on your own.

Demonstration of couscous at Dar Es Salam

Dinner: at  Dar Es Salam (Where Hitchcock filmed the movie “The Man Who 
Knew Too Much,“ with Jimmie Stewart) including your own couscous. 

Overnight at Riad Slitine. 

SATURDAY, October 18, 2014

Breakfast a the hotel.

Depending on flight schedule, transfer from the Riad to Menara Marrakech airport for international flights 
home.

End of Services.



2014 Eat Smart in Morocco Culinary Tour Details

FOR A MINIMUM OF 8 PARTICIPANTS; A MAXIMUM OF 12 PARTICIPANTS: PRICED IN MOROCCAN 
DIRHAM (MAD) CONVERTED TO US DOLLARS AT EXCHANGE RATE ON DECEMBER 18, 2013 

8–10 Participants 11–12 Participants

Price per person in double 28900 MAD ~ $3,530 27400 MAD ~ $3,350

Single supplement 5490 MAD ~ $670 5490 MAD ~ $670

Services Included:

• Accommodation in Casablance (4*), Rabat (5*), Fes (4*), and Marakech (4*) 

• All airport transfers and group transfers 

• Land transportation by deluxe air-conditioned minibus

• Professional English speaking guide throughout the tour 

• Services of Joan Peterson, tour leader and Susan Chwae, assistant tour leader

• Entrance fees to museums and historical sites.

• All lunches and dinners, unless specified: Basmane (D), Borj Eddar (L), Hotel Tour Hassan (D), Palais Terrab (L), La Perle 
de la Medina (D, L), Dar El Ghalia (L), Palais de la Medina (D), Riad Maison Bleue (D), in Beni Mellal (L), Stylia (D), La 
Maison Arabe (L), Dar Marjana (D), Dar Es Salam (D). 

• Cooking lessons/demonstrations

• Bottled mineral water during all meals plus two small bottles water per person daily

• Copy of the culinary travel guidebook, Eat Smart in Morocco, by Joan Peterson

• Tips for the chefs/demontrators and for porters at the hotel

Services not included: 

• International flights for the participants 

• Alcoholic drinks and soft drinks during lunch and dinner

• Tips for meals, drivers, and guide

TRIP INSURANCE: We always recommend that our tour participants purchase travel insurance. If you wish to do so, you 
may go to www.travelexinsurance.com for details and to purchase.

Susan Chwae, Asst.Tour Leader, 
is Creative Director for the EAT SMART 
series. She provides all graphic support for 
the guidebooks, website, and marketing. 
She has been assisting Joan on her 
Culinary Tours since 2005. 

Joan Peterson, Tour Leader,
is the author of the EAT SMART series 
of guidebooks designed for travelers 
and cookbook lovers To date she has 
written guides to the cuisines of Brazil, 
Turkey, Indonesia, Mexico, Poland, 
Morocco, Sicily, India, Peru, and 
Norway. She has traveled extensively 
for many years, and leads culinary 
tours to Turkey, India, Morocco, Peru, 
and Sicily.



UNITOURS MAROC BOOKING FORM
Résidence Ahlam II - Building D - Avenue du Prince Moulay Abdellah
40000 - Semlalia - MARRAKECH (Morocco)
Phone :++212 24 44 69 13 Fax :++212 24 44 69 14
Contact: Meriame Housni; meriame@unitoursmorocco.com • unitoursmorocco.com

2014 Eat Smart in Morocco Culinary Tour 
 

Please send this signed Reservation Form, with all details filled out, to:
Joan Peterson, PO Box 5346, Madison, WI 53705

Payment: A deposit of $500 per person is required upon booking. 
Final Payment: Due 45 days prior to departure.
Cancellation and Refund: If a written or faxed notice of cancellation is received from passenger 90 days or 
more prior to departure, all advance deposits will be refunded.
If cancellation is made 45-30 days before departure, the cancellation charge is % 35 of the tour cost.
If cancellation is made 29 – 15 days before departure, the cancellation charge is % 75 of the tour cost.
If cancellation is made 14 – 1 days before departure, the cancellation charge is % 100 of the tour cost.

Name exactly as it appears on passport : ___________________________________________________________

Birthdate: _________________________   Passport number: ___________________________

Passport Issued by: ____________________________________  Expiration Date: __________________________ 

Address : _______________________________________________________________________________________

City: ______________________________  State :  _______    Zip Code : __________________________________

(Cell) Phone: ______________________________  Email:  ________________________________________________

Please charge the amount of US $ ______________  from my credit card as mentioned below.

Credit Card Details :

Name on card : __________________________________________________________________________________

Credit Card number : _____________________________________________________________________________
 
Security number : ___________ (The last three numbers on the back of the credit card)

Expiration date: ______  / _________

I herewith authorize IDEE TRAVEL SERVICES to charge the above mentioned amount from my credit card.

Date : _________________________ Signature : ______________________________________________________

If paying by check, please make check out to Joan Peterson.

Joan Peterson’s Eat Smart Culinary Tours 
PO Box 5346  Madison, WI  53705

joan@eatsmartguides.com • www.eatsmartguides.com/tours
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