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Tswalu Kalahari Reserve is
the largest privately-owned
game reserve in South
Africa. It is situated on the
edge of the Kalahari Desert,
and the availability and the
sourcing of food presents a
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special set of challenges. Thestas Fihiaan

Exectuive Chef

estling at the foot of the
rugged Korannaberg, the
exclusive Tswalu Motse

(Tswana for village) lies on the
edge of the desert wilderness
known as the Kalahari. Designed
to blend inconspicuously into the
mountains, it has eight spacious
legaes (Tswana for home), whose
design reflects the harmonious
fusion of classic African style with
understated elegance. Solitude and
space are the essence of Tswalu.
As Tswalu Game Lodge is
private and on the edge of the
Kalahari Desert, the availability
and the sourcing of food presents
a special set of challenges.
Theresa Fehrsen, who has been
the chef at Tswalu for four years,
originally trained in Hermanus and
gives an interesting insight into
some of the challenges she faces.

Sourcing produce

Q: Have you ever tried to grow
your own produce?

We have tried to grow our own
food, but insects and the weather
are not conducive to this. At
certain times water restrictions also
inhibit growing.

Some speciality food is flown in
which is needed for special dietary
requirements, like gluten or
lactose-free products. All other
food is bought locally, except cheese and dairy products
which are especially flown in. Meat is bought from a local
butchery and fresh vegetables from the nearest local town
Kuruman, about 120km away, and these are brought in
only once a week.

Q: Do you have set menus or do they change?

The menu changes every day according to what produce
is available. As a result everything is freshly made, every
day. This includes all bread, cakes, biscuits and ice

Groups with special menus are catered for with enough
advance warning (minimum one week in advance), to
enable the correct supplies to be brought in. This
especially applies to children’s or baby requirements, and
the needs of certain allergies are also taken into account.
If a few clients are allergic to, for example, fish — we will
probably not include it in the menu at all. An interesting
comment from Theresa is that she has noticed over the
years that more people are developing allergies and food
intolerances than ever before.

Staff

All the staff members, including the chetfs, are recruited
locally. Some have had basic training or previous
experience in the industry, but Theresa also trains them
on an ongoing basis and keeps giving input to ensure that
all staff keep up with the latest trends. Local staff is
preferred as opposed to recruiting from other areas as the
owners are involved in community projects and
development and this is in keeping with their philosophy.

Wines
All wines are South African with the exception of the
Champagne, which is imported.

Water

The guests consume bottled water, while all other water is
supplied from boreholes. The water is "drinkable" but has

a slightly different taste because of the iron content of the
soil.

Revamp

The lodge is currently undergoing a revamp and Theresa
will also change the menu structure to coincide with this.
Menus will be more individual as opposed to the buffet
system and she will be looking at adding lighter and
fresher fare. The dining room will be for fine dining and a
small a la carte menu will cater for breakfasts. Breakfasts
will vary and rather be cooked to order as this avoids
waste, and will consist of a set menu as the availability of
fresh produce is different to a city or town. The general
idea is to adopt a more casual and variable menu. This is
advantageous as more dining is done outside, taking
advantage of the dunes, and landscape - creating a more
casual atmosphere than a formal seated dining room. The
ideal weather conditions and scenery also create a local



