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There's more than one way A brand ambassador, spirit The secret to perfect
to making skewers appreciator, negronia the art cocktail
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DISCOVER
MORE IN
THE DARK

FULL OF FLAVOUR, CHARACTER & REWARD

GUINNESS

MADE OF MORE

DRINK RESPONSIBLY, DON'T DRINK & DRIVE



SATURDAY

*BEER

TASTINGS

BEER LIVE LIVE
GAMES GRILL | Music Jj

LOW PRICE
ON BEERS

PRE SALES TICKETS AVAILABLE VENUE: | KICK OFF:

1497461+  |THEGREEN OYSTERBAY | 12 NOON - 7 PM

----------------------------------------------------------------

ADVANCE TICKETS: 15,000/= | GATE:20,000/= | VIP:50,000/=
Tickets: www.nilipe.co.tz| Get your ticket from nilipe App
DRESS CODE: OKTOBERFEST ATTIRE | FOLLOWUSON @ @ oktoberfest_dar
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EXCESSIVE CONSUMPTION OF ALCOHOL IS HARMFUL TO YOUR HEALTH. NOT FOR SALE FOR PERSONS UNDER THE AGE OF 18 YEARS




©WAYS
WITH SKEWERS

Recipes by Philnah, the foodie behind @PhilsKitchen who likes making easy and quick homemade recipes. You can't go
wrong with delicious food on a stick! It's simple to make and absolutely perfect for an outdoor BBQ or a quick lunch at
home.

GRILLED GARLIC SOY STEAK SKEWERS

INGREDIENTS METHOD
\ 1 kg Sirloin beef steak 2/3 cup dark soy sauce 1. Cut steak into one-inch cubes and set aside.
\ 6 garlic cloves minced 2. To make the marinade, mix together soy
N 1/2 cup sugar sauce, garlic, sugar, ginger, sesame oil,
\ 250grms cherry tomatoes vegetable oil and sesame seeds. Add the
\ 1/4 cup sesame oil steak in the soy mix and toss to coat in the
\ 1/4 cup vegetable oil 1 tbsp ginger grated 2 tbsp marinade. Marinate for 3 hours or preferably overnight.
sesame seeds . Preheat the grill pan to medium- high heat.
\ Sliced green onions for garnish : . Meanwhile, thread the meat and grape tomatoes onto
\ Wooden skewers : e the skewers.
5. Grill the meat turning occasionally for 8-10 minutes until
the meat is done to your liking

h;omumogtz@gmoil.com



For group bookings and reservations:
+255 763 907 106 | +255 682 870 401
info@moyo.kitchenandbar.com

You can ALWAYS reach us
- come join us online!

o moyo.kitchenandbar
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e Want to remove the stress of

24
CITYb Transport? )

Dar managed Taxi/Cab Short/Long term
service for your Car Rentals

Business/Company . Self Drive
- City Transfers « Chauffer Services
* Airport Transfers * Transfers

Reliable | Secure | Affordable

0766 555 549

bookings@citycab.co.tz

”We deliver Corporate Transport, Groups, Business and Private



BUY ANY
GET 15% DISCOUNT
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WINE FROM THE DEVIL'S CELLAR
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Tanzania
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WINE - VERGELEGEN CABERNET SAUVIGNON 2012

Funnily enough, actually had this wine in Nairobi! Sitting
on the Sierra roof topin Yaya Centre before rushing to the
airport! It was a delicious medium body wine from Stellen-
bosch, South Africa.

A strange blend of vanilla and plum notes on the palate
and a perfect treed wine for pairing with red meat. Google
Vergelegen estates for some incredible images (and hol-
iday plans) find yourself fortunate enough to cross paths
with this mystical dram...hold on tight my friends!

A candied map lenses, ginger bread and sticky marsh mal-
low taste notes that are offs et with light spices from there
which makes up 95% of the mash .The balance of spicy
and sweet makes this whiskey both complex and simple
sipping. Nice one for the collector while this brand retains
its craft status.
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BEER

GUINNESS

| am going to break the rules here
and take a step away from the craft.
The best beer to have is a freshly
poured Guinness on the roof top of
the Guinness store house in Dublin,
Ireland. Before anybody judges me,
| am not talking about Guinness
foreign extra, | am talking about the
real deal.

| get to travel home maximum once
a year, and this is my first port of

call every single time.

A chill in the air, a fresh Guinness in
hand and a 360 view of blue skies
around Dublin at winter... nothing
like it.

WHISKEY

ANGELS ENVYRY EFINISHED
This whisky is a rare finds, not avail-
able in a lot of countries around the
globe but if you ever.

WHAT I'M
DRINKING

Rob Scannell is annex bartender, ex
brand ambassador, spirits apprecia-
tor, negronia the art.

He travels constantly around the
globe exploring the drinks scene.
He's been working with wines &
spirits for closeto10 years and is of-
ten guilty of mixing occasion with
flavour and that is how he created
his list of favorite drinks.

GIN - MONKEY 47

My first time experiencing this little
gem was in Mumbai in a dry marti-
ni. Upon tasting it | picked up notes
of citrus, white chocolate, spice,
fruit and about 17other flavors. |
asked the barman what he had put
into the martini, he told me some
new gin called Monkey 47, with that
a German man approached me and
introduced himself as one of the
founders of the company!

We spent the rest of the night intro-
ducing the brand to others, drink-
ing martinis and talking gin. Still a
staple in my library of spirits.

tamumagtz@gmail.com



E \ D Best conference rates

L e N in Dar es Salaam's
SLIPWAY %, sl

CONFERENCE CENTRE front location!

LOOKING FOR THE PERFECT CONFERENCE VENUE?

State of the art, modern conference rooms in various sizes are
now available at Hotel Slipway.

Contact us today for a personalized offer: +255 788 729 334 or 4255 713 888 30

Hotelslipway

1]
—_—

Email: marketing@hotelslipway.com |
tel Slipway | Shp Road | Msasani Perunsula | Dar es Salaam
Hotel Slipway |



Serving vibrant, organic,freshly made
ethnic food and world cuisine.
Something for everyone

Break Fast, Lunch and Dinner

Open Daily,
From 6.00am to 10.30pm

Chagga street, Dar es salam

Calluson: 0785 099 999
0652 016 666
0745 019 999




COCKTAIL- PISCO SOUR

In the spirit of craft, | have selected the Pisco Sour as my number1 cocktail. It is hard to come by
and when you do come across it, you know you have stepped foot in to a high-quality cocktail
bar, knowing they have sourced some fine Peruvian pisco.

Created initially in Lima in the 1920s ,the South American classic recipe reads like a twist on what
most might read as a whisky sour but due to the flavour of the pisco it is a wholly different drink,
the addition of Angostura bitters makes a world of difference when left lightly colouring the egg
white foam at the top of the glass.

F

45ml Pisco

30ml lime juice
20ml simple syrup
1 egg white

FUN FACT:

Peru celebrates a yearly
public holiday in honour of
the cocktail during the first
Saturday of February.




DANIEL DYER

BRAND AMBASSADOR FOR GRANTS TRIPLE WOOD SCOTCH WHISKY

DANIEL SHARED WITH US
THE ART & SCIENCE BEHIND MAKING OF

TANZANIA'S MOST POPULAR & NO.1 SELLING
GRANTS TRIPLE WOOD SCOTCH WHISKY




A
TRIPLE
WOOD

TRIPLE * NEW

BOTTLE

SAME GREAT

Grants™ :
Patiently crafted for you to enjoy responsibly.
SCOTCH WHISKY PRODUCER
OF THE YEAR 2018
DISTILLER OF THE YEAR 2018




TOFU PEANUT SATAY AND CUCUMBER SKEWERS

INGREDIENTS METHOD

1. In a bowl mix the tofu marinade.

2 blocks hard tofu,
Cut into1-inchcubes
1English cucumber,
peeled into long thin
ribbons

Wooden skewers

2. Add the tofu and make sure all is coated in the marinade. Let that's it for 15 minutes.

3. Mean while, wash the cucumber and using a vegetable peeler, cut into long, thin ribbons
going from up to do win then set aside.

4. In another bowl mix the ingredients for the satay sauce until smooth and set aside
for serving.

5. Pre heat a grill pan to medium heat, lightly rub with oil.

6. Mean while, thread the marina ted tofu on to skewers gently and slowly.
Place the skewers on to the grill and cook for 4 minutes per side until nicely browned.

7. Once cooked, carefully remove tofu from skewers leaving one then start threading

inter changing between tofu and cucumber. Fold the cucumber into ribbons, served
For the

Tofu Marinade:

1 tbsp peanut butter
3 tbsp soy sauce

2 tbsp sesame oil

1 clove garlic, minced
2tbspmaplesyrup

topped with satay, chopped peanuts and mint leaves.

For the Peanut

Satay Sauce:

Y4 cup coconut milk

3tbs peanut butter

1tbsp lime juice

2 tsp soy sauce

2 tsp maple syrup

1small garlic love, minced
1tsp ginger, minced

For Garnish
1 tbsp peanut butter
3 tbsp soy sauce

II L N T



INGREDIENTS

*T1kg boneless, skinless
chicken breasts cut into
*1-inch chunks
- *2cups fresh pineapple
chunks
*2/3cup barbeque sauce
*2/3 cup teriyaki sauce
*Tred bell pepper cut into
an inch pieces
*Tyellow onion, cut into
an inch pieces
*4cloves garlic, minced
*1tbsp grated ginger
*2 tbsp vegetable oll
*Kosher salt Ground
pepper
*Wooden skewers

BARBEQUE CHICKEN PINEAPPLE SKEWERS

METHOD

1. To make the marinade, mix together barbecue sauce, teriyaki sauce,
garlic and ginger. Reserve 1/2cup and set aside for later.

2. In a bowl, combine chicken chunks and barbeque mixture.
Put in a Zip loc bag and marinate for at least 2 hours or overnight.

3. Remove the chicken from marinade. Thread chicken, pineapple,
bell pepper and onions on skewers in that order. Brush with oil and
season with salt and black pepper to taste.

4. Add the skewers to a pre heated grill and cook turning occasionally
for about10 minutes until chicken is completely cooked through.

5. Take the reserved barbeque sauce mixture brush on skewers and cook
for an additional 2minute still you get a nice char on the outer surface.
Serve Immediately




Recipe ByAlpa Patel

SWEET COCONUT GHUGRA

A Diwali staple in most Gujarati families, every homemaker claims to have invented
this recipe. Every culture across India has its own version of this snack with substi-
tuted ingredients and calls it differently like karanji, neuri, garijalu etc. With a fluffy,
crispy shell and a granulated sweet texture on the inside, few snacks offer a similar
adventure for your palette.

INGREDIENTS

For the stuffing:

* % cup desiccated coconut

* % cup almond and pistachio powder
* 1 cup semolina

* % cup ghee

* 1 cup sugar

* 1 tbsp. cardamom

« Saffron

« 1 tsp. nutmeg powder

For the Ghugra Shell:

« 2 cups all-purpose flour

* Y2 cup water and milk mixture (50-50)
* 4 tsp. ghee

METHOD

For the stuffing

1. Heat 2 tbsp. of ghee in a pan, while stirring continuously, add desiccated
coconut and cook until light brown.

2. Add almond and pistachio powder, cardamom, nutmeg and saffron.
Take off heat, remove in a bowl and rest aside.

3. Heat 2 tbsp. of ghee in the pan, while stirring continuously,
add semolina and cook until light brown.

4. Add the mixture from Step 1 above and bring it up to
temperature. Add sugar and stir well.

For the shell

1. In a bowl, mix flour and 4 Tbsp. ghee. Add water and milk mixture to
make a dough. Make small dough balls; roll them out into small circles.

2. Encapsulate the filling into the rolled out dough like you would a
dumpling. Try to make patterns on the sealing edge like seen in the picture.
(It seems impossible but it's not) then deep fry to golden brown in a mixture
of ghee and oil.
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WHAT THE CRAFT!
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Artisan and Craft-These are the two
trendiest word sat the moment when
it comes to drinks. But what exactly is a
craft product and how do we define it?
More importantly, how important is it to
you the drinker, if your beverage is aera-
tor not?

For most people, we imagine a craft bev-
erage as a drink made in some mysteri-
ous facility by equally special people who
only care about small volume production,
unique ingredients and love for what
they do. We probably imagine that they
spend their days foraging hills for unique
ingredients like Angelica root, bunch and
kapokbos (wild rosemary).They distil their
products with salt water from an ocean
cave or from an ancient spring high in
some unknown sacred mountain.

In reality, all the above are true...to some
extent. Traditionally, a craft product is
made by one individual entity-sourcing
its own grain or fruits and then distilling,
fermenting, blending and bottling. Oth-
ers purchase what we call Neutral Grain
Spirits—abase neutral alcohol that you
then infuse with impressive botanical
stop reduce magic in a bottle. So, dow-
ered fine craft simply by volume or a pro-
ducer having control of the entire process
from grains sourcing to bottling? Does
that even make a difference? What mat-
ters most to consumers? Is it the story be-
hind the production or does taste trump
all else? Truth be told, the definition re-
mains ambiguous!

In my opinion, a craft product is driven
by botanical terror that yield unique fla-

TAMU «Food °Drink * Leisure

vor profiles. This is often supported by a
great brand story and innovative pack-
aging. Craft products, be it beer, cider
or spirits, seek to serve niche market,
those seeking variety and differentiation.
Most craft products cater to localized
taste sand probably don’t anticipate their
products being exported and becoming a
global phenomenon. But as we have seen
worldwide with the gin explosion, success
breeds growth.

The demand and growth for these prod-
ucts mean that brands need to meet the
demand for fresh original flavors and
premium quality. That means ultimately
producing more. But this is not a com-
promise inequality, you can still do small
batch production, but just a lot more than
what you used to do.

As we ride the boozy wave of all things
craft-we do wonder what's next. Just as
fine wine ages overtime, other aged
Alcohols become more refined as they
spend time in an oak barrel .Imagine
sipping a spirit with all the classic char-
acteristics of gin, but also offering sub
telnets more commonly attributed to
whisky-those of wood, vanilla and can-
died toffee apples.

The future of craft is bright, there is no
end in sight. The important thing at the
end of the day is to drink what you enjoy.
Explore local craft brands and fall in love
with more than the liquid in your glass,
but the story behind the brand. There is
no bad craft, there is just some craft that
is better than others.

Acraft product
is driven by
botanical
terror that yield
unique flavor
profiles. This is
often supported
by a great brand
story and
innovative
packaging. Craft
products, be it
beer, cider or
spirits, seek to
serve niche
market, those
seeking
variety and
differentiation

tamumagtz@gmail.com
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INSIGHT IS AB

SINESS THAT MITIGATE

insightsecure.com
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RISK

AND PROTECTS PEOPLE, ASSETS AND

INVESTMENTS IN AFRICA

Insight
management company with the capability and
capacity to operate throughout Central, East and
the Horn of Africa.

is a specialised security and risk

Our core belief is that the creation of a safe
environment will enable people, families and
businesses to thrive, as well as enabling vital
projects to be delivered in high threat
environments.

By combining local knowledge and grounding
with personnel with vast international
experience of operating in complex and difficult
environments, Insight has an unrivalled

understanding of the dynamic risk environment
within the region.

Insight provide protective security, escort
services, goods in transit, vehicle tracking, access
control and surveillance systems.

We operate to global standards and are accredited
by the most important quality and HSSE
certifcation bodies.

Insight fully embraces corporate social
responsibility and deploys resources and expertise
to beneft local communities.

Our country headquarters are in Dar es Salaam
and we have branches in all of the major regions
of Tanzania. For more information, email us at
tanzania@insightsecure.com
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NOT TO BE SOLD TO PERSONS UNDER THE AGE OF 18. PLEASE DRINK RESPONSIBLY



