
Palms, hearts and other pleasures Mauritius is no place for modesty, well not when it comes to fine dining, reports 
after a fleeting return visit to our neighbouring paradise 

T 
HERE is a popular legend in 

Mauritius that weaves 
together romance and 

tragedy, the tale of Paul and 

Virginia. 

In 1744, the St Géran, arriving at the 

then Ile deFrance from Brittany, ran 

ashore off lie d’Ambre, off the coast of 

Mauritius. 
A young woman on board named 

Virginia was returning from France, 

where she had been sent to be 

educated, but, being excessively modest 
and shy, she refused to undress before 

leaping into the waves. She tried to 

swim to shore, only to be drowned by 

her long, billowing dress. Her island 

sweetheart, Paul, died of a broken heart 

In all, 199 people died in the wreck of 

the St Géran and some women did die 

due to their clothing. But the story of 

Virginia is probably fictional, as the 

simple tragedy inspired a 19th-century 

vanilla pods so fresh that their scent 

penetrates the plastic bag; and to the 

botanical gardens, my own little 

sensuous indulgence, which gets me far 

more excited than a massage any day. 

But the first indulgence was the 

Safran restaurant at the hotel, which 
specialises in modern Indian cuisine, 

making it the closest thing to Mauritian 
food since all the nation’s cuisines (like 

its people) were originally imported, and 

Indian dominates the mix. 

Chef Ramesh Bundi comes from 

Bangalore in southern India and has 

worked there and in Dubai at the 

Jumeira Beach Hotel. I met him late one 

afternoon when he had just returned 
exhausted from a week in Paris, 

promoting the hotel and its food. 

Dubai exposed him to Italian, French 
and German food but he is clearly 

happiest with his take on Indian. 

“We use Indian ingredients with 

modern techniques and presentation,” 
he explained. “All the spices we use 

come from Mauritius with some special 

spices imported from India if we can’t 

get them, such as black cardamom. 
‘Apart from Scottish salmon, all the 

fisri in our curries and seafood platters 

is local. Our red meat comes from 
Australia and New Zealand.” (Some of 

th fish is landed at the little fishing 

harbour of Trou d’eau Douce right next 

to L Touessrok. It’s well worth a visit 

for its quaint houses and boats). 
The previous night we had eaten 

Bundi’s starter of tandoori-smoked 
spiced salmon served with asparagus 

and coconut samosas (MR1 000, about 
R250) and had raved about it. Now he 

offered to make his favourite starter, a 

chicken kebab using four different 

marinades (MR700). 
“It’s my own creation,” he said, “and 

we use only the inner fillet of chicken, 

which is very tender and juicy.” 

He selected four pieces of chicken 
from four marinading dishes, skewered 
them and popped them into a gas-fired 

tandoori oven as we spoke. He would 
inspect them, cut into the meat and 

brush on ghee until the pieces were just 

done. 

The Barlens restaurant in the resort 

is a bit more complex. It offers an 

internationally modern starter/tasting 

menu with four dishes in eight 

categories, and the suggestion that you 

order three or four. Choosing was hard. 

I started with a Vietnamese rice 

paper roll of lobster and crisp 

vegetables with plum sauce (MR475 
each) from the Delectable Tastes 

section, moved on to sautéed duck foie 

gras with apple-lemon confit (MR 680) 

from the Forbidden Pleasures section, 

and then pan-seared scallops with a 

palm-heart salad and coral-emulsion 
vinaigrette from the Crustaceans 
section. All were taste sensations but 

the duck liver was a mistake: seared not 

sautéed, it was too raw for me. But it’s a 

vast menu that must keep a bevy of 

chefs busy. 

When all this dining gets to much, 
you can opt out and go nibble on a 

heart-of-palm salad and a slice of grilled 

fish on the famously glorious 

lle-aux-Cerfs. if that’s too much effort, 

get your personal butler to bring any 

meal to your room. I neglected my 
butler terribly but he kept tidying stuff 

when I was out, so I ordered room 
service breakfast to cheer him up: a 

minimal and healthy request for fruit, 

cereal, croissants and tea was not going 
to put him off and I found a spread fit. 

for a family laid out. 

To work it all off, there is a tennis 

court where you can play alone or be 

coached, and the same at an 18-hole golf 

course designed by Bernhard banger on 

Ile-aux-Cerfs. Golf writer John Botha 
from the Compleat Golfer drove me 
around the course in a buggy. 

It’s a beautiful piece of landscape 
engineering, the greens laid out at what 
must have been great expense on an 

island covered in black volcanic rock, 

like much of Mauritius. Palms line the 
greens, the sea is almost always visible 
through the casuarina trees, and the 
dramatic peak of Bambous mountain on 
the mainland offers a majestic 
backdrop. Sadly the course seems 
underused by guests, perhaps because 
the honeymoon period predates the 
golfing years of a marriage by at least 
five years. 

But for me, on my second visit to 

Mauritius, the most thrilling pleasure 

A CALL TO PALMS: Lazy, sunfilled days on the beach at Le 
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was to revisit the national botanical 
garden at Pamplemousses, now 
officially called the Sir Seewoosagur 
Ramgoolam Botanic Gardens. 

Established in about 1735, it is packed 
with trees, palms and the famous pond 
full of huge Victoria amazonica water 
lilies, but simply walking its straight 

avenues is a rare pleasure. 
It’s not busy but you will find tourists 

posing between thebuttress buttress roots of a 

massive ficus tree, seashell sellers 

offering rare finds for a few thousand 

Euros at the gates, and even a friendly 

guide who offers the information that 

the huge tree flower you are admiring is 

the forest rose from Venezuela. 
As a national treasure the garden is 

well kept, and I must report that the 

Securinega durissima tree planted by 

Thabo Mbeki on March 3 last year is 

doing very well. His legacy, bless. 

• Unsworth travelled courtesy of 

World Leisure Holidays (O11-285 
Sun Resorts (www.ihavetogothere.co.za) 
and Air Mauritius. 

CHICKEN KEBABS 
(Serves 4) 

From Ramesh Bundi, Saffran 
Restaurant, Le Touessrok, 
Mauritius. These kebabs can easily 

be done on the braai 

For mint and garlic: 

25g coriander leaves 

15g mint leaves 

1 green chilli 

1 garlic clove 

5g ginger, peeled 

2 cloves 

2 cardamoni 
2g cumin seeds 

2g cinnamon 
200g chicken-leg morsels 

lOmI. lemon juice 

Salt to tasto 

50g thick yoghurt 

Method: 
Grind coriarder leaves, mint leaves, chilli 

garlic, ginger, cloves, cardamom, cumin 

and cinnamon to a fine paste. Marinate 
the chicken n this paste along with the 

lemon juice, salt and yoghurt. Adjust 

seasoning and keep aside for 1 hour. 

For chilly ginger: 

200g chicken fillet 

lOg ginger garlic paste 

SOg thick yoghurt 

5gchilli powder 
lOmI lemon juice 

2g garam niasala 

2g coriander leaves, chopped 
lOg cheddar cheese, grated 

Salt to taste 

Method: 
Marinate chicken fillets with ginger 

garlic paste, yoghurt, chilli powder, 

lemon juice, garam masala, coriandef 

cheese and salt. 

For Cheese and cardamom: 
200g chicken fillet 

lOg ginger garlic paste 

lOmi lemon juice 

2g green chilli, chopped 
ig cardamom powder 
50g thick yoghurt 

30g cheddar cheese, grated 

lOg mozzarella cheese, grated 

Salt to taste 

Method: 
Marinate fillets with ginger garlic paste, 

lemon juice, green chilli, cardamom, 
yoghurt, cheese and salt. Keep aside for 

1 hour. 

For fenucjreek coriander: 

5m1 ginger garlic paste 

Salt to taste 

lOmi lemon juice 

200g chicken-leg morsels 

20g butter 

Sg ginger, chopped 
lOg garlic, chopped 
2g green chilli, chopped 
2g garam masala 

20g besan (chick pea flour) 

5g kasoori methi (fenugreek leaves) 

20g thick yoghurt 

Method: 
Marinate chicken morsels with ginger 

garlic paste, salt and lemon juice 

In a thick-bottomed pan, melt butter, 

add ginger, garlic, green chilli,garam 

masala and besan flour and shallow-fry 

for two minutes until you get a good 

aroma, making sure the flour does not 

turn brown. Quickly add chicken and 

toss it for a minute while adding kasoori 

methi leaves. Once cooled down mix it 

with yoghurt and keep aside for 1 hour. 

FOR ALL KEBABS: 
Preheat the tandoor to 250°C, skewer 
each type of marinated chicken on to a 

different skewer and cook, basting in 

between with melted butter. Serve hot 

with a lemon wedge and salad leaves, 

IF YOU GO 
HOW TO GET THERE: 
To book go to www.ihavetogothere.co.za 
RATES: 
The present “pay for five, stay for seven 

nights” rate is R21 430 until December 
22, but higher during the festive season 

at R23 615 from January 3 to March 

26 2010. 

This includes return airfares from 

Johannesburg or Durban, return bus 

transfers in Mauritius, accommodation 
at Le Touessrok on a dinner, bed and 

breakfast basis, plus 

non-motorised water sports and 

land sports, including golf. 

Kids under 12 stay free when 
sharing with parents until 

November 30 2009. 

CONTACT: 
For more information, call 

0860-55-50-50; send an e-mail 

to res@wlh.co.za or visit 

www.wlh.co.za 

BOTANICAL WONDER: 
Victoria amazonica water lilies 

PICTURES: Follow 

Andrew Llnswortli in 

Mauritius at 

www.thetjmes.co.za 

THE BUTLER DID 
IT: Even a simple 
and minimal 
breakfast ordered 
from room service 

turned out to be 

an excuse for a 

fancy spread 
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EARTH DANCE: The market in Port Louis has fantastically fresh produce 

SAILING BY: Traffic passing in front of the hotel’s beach 

CLUB CULTURE: The golf course on Ile-aux-Ceris 
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