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Gastronomic Tourism- trips made to destinations where %
the local foods are the main motivating factors for travel.
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Definition of key terms:

Tourism- travel for recreational, leisure or business purposes.




Culinary tourism - trips made to destinations where the -
local foods and beverages are the main motivating fa
for travel



Objectives: é Ii
** To showcase our local food to other countries.

+*» To exploit areas where local food has not been of major
Importance to tourism.
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¢ To promote culinary tourism, locally and internationally

¢ To enhance domestic tourism in various parts of the



A taste of Kenya %

Kenya has 42 tribes which have a variety of traditional dishes %
one can choose from. Some of the major local tribes are:-

¢ Luhya community

¢ Luo community
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Ugali served with vegetables and chicken %

s The Luhya are mainly based in
the Western province of Kenya.




< The Luo Community are

found in Nyanza Province at the







** KALENJIN MILLET TRADITIONAL UGALI.
INGREDIENTS.

*Millet flour

*Boiling water

METHOD.

eMillet should be winnowed first using the wind,
Followed by grinding using two stones to come up
with flour.







e Add millet flour gradually as you stir with wooden whisk
Make it smooth then use a cooking stick.

eContinue adding flour till firm.







** The Maasai community is found in

Narok which is located in the Rift

Valley Province of Kenya. They are




Maasali men roasting meat
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% The Kikuyu are found in the Central %
Province of Kenya at the slopes of %
Mount Kenya. Their common dishes

include ‘githeri’ (a mixture of maize Mukimo and vegetable commgpl

and beans) and ‘mukimo’, which is a known as “managu’
mixture of a variety of dishes.




Our Kenyan chefs also have a variety of
unique recipes. Here is an example.

Preparing Matumbo ( Goat or cow villi)
Ingredients:

“ 1Kg matumbo, boiled till tender and
chopped into small pieces




Method: ; i

1. Fry the onions till golden brown. %
2. Add matumbo and tomatoes to the fried onions.
3. When the tomatoes are cooked, add coconut milk and salt. i i

4. Add bananas. Cover and bring to boil, then lower the heat and AN
simmer until the bananas are cooked.
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MAIZE (Kenya’s staple food)
® Maize is actually used to make Kenya's staple food %
commonly known as ugali. Scientific data
shows that Kenyan runners eat a diet
which includes ugali that supplies them with the greatest
amount of nutrients and energy.

® Maize is a complementary dish that can be eaten during
various times of the day.
It can be boiled and eaten for breakfast, mixed
with beans and eaten for lunch or roasted and eaten as a

shack. -
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Roasting maize
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MAKING GITHERI (Mixture of maize and beans)

Ingredients

® 2 cups of maize
® 4 cups of beans
e Salt to taste




Method: %

1. If dry maize and beans are used, sort them and soak overnight.

2. Boll in the soaking water until well cooked.

3. Fry the onions till golden brown.



Sylvia’s day with a chef at Vision Gate Hotel
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KENYAN SUPERMARKETS NOW

OFFERING COOKED FOOD




Significance of research: :' i

Agriculture is the backbone of our country, therefore with culinary
tourism:-

1. Farmers will have ready market for their produce hence fill the
the great demand for fresh produce



Benefits of Culinary tourism to the tourist: %

1. The tourists get to eat meals that meet the taste buds of

different preferences. B., K
t

2. The tourists get to know different ways of preparing differen
dishes through the cooking lessons.
3. The tourists get to interact with the host forming real ties of
friendship.

4. The tourists get to learn how to use local cooking ware such
as earthen ware stoves, pots, wooden spoons and calabash
during cooking demonstrations.



Benefits of Culinary tourism to the host: %
1. Earn income %

2. The hotels become famous because of their different delicacies.

3. The staff in the hotel get to interact with the tourist.

4. Food brings people together. AU IN % i
5. Opportunity to exhibit and market their cooking ware product




Summary: >' i

Culinary tourism promotes inter-cultural understanding an%ﬁs

friendship, and tourists should try especially in a such a
diverse country as Kenya.

Recommendations: %%
The government should set up places where tourists can take

up cooking lessons.
Colleges/travel agents can arrange cooking lessons for
tourists. The smaller Kenyan hotels also need to advertis
their traditional dishes or hold more traditional nlghts to attr

domestic and international tourlsts
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Thank You!
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For more information about Kenya, visit:
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