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Dear dietitians around the globe,
Excitement is brewing within the Association for Dietetics in South 
Africa (ADSA) as we are only one year away from hosting the 
International Congress of Dietetics (ICD). The congress will take place 
during September 2020 at the Cape Town International Convention 
Centre in Cape Town, South Africa.

For some time now, the global nutrition fraternity has found itself in an 
opportune period in history. With the Decade of Action on Nutrition being 
declared by the United Nations in April 2016, new focus has been placed on 
nutrition worldwide. In addition, nutrition remains an integrated part of the 
Sustainable Development Goals that were adopted by countries worldwide  
in 2015. 

After 25 years of democracy, South African households still face significant 
challenges, with high levels of poverty, unequal distribution of income and 
wealth, and inequality in health outcomes. Major changes in the public health 
nutrition environment are evident. South Africa has witnessed the taxation 
of sugar-sweetened beverages, the promulgation of the proposed National 
Health Insurance Bill, and the profession is in the process of developing the 
new ‘nutrition professional’, to name just a few. 

South Africa.

ICD 2020 Cape Town.

WELCOME TO

WELCOME TO

South Africa might be unique in the combination of challenges that we are 
facing, but the truth is no country in this world is exempt from nutritional 
challenges.  Worldwide obesity has nearly tripled over the past four decades 
(WHO, 2019). Thirty eight million children under the age of 5 are overweight, 
almost 51 and 151 million are wasted and stunted, respectively. (GNR, 2018) 
The staggering statistics continue with a third of all women of reproductive 
age having anaemia and 20 million babies being born of low birth weight 
each year. 

Be it that your country is currently carrying a part of the burden of the 70.8 
million people that are forcibly displaced worldwide (UNHCR, 2019), be it that 
your country is in the middle of its own Brexit, or be it that your country has 
recently been hit by a cyclone, the nutrition fraternity, now more than ever 
before, cannot afford to work in silos. The ICD 2020 presents an opportunity 
for dietitians and nutritionists around the world to find solutions, share 
victories, collaborate, network and learn from one another. It presents us 
with the chance to be the catalyst that could speed up the change that is so 
desperately needed in this world.

I hope that with this magazine you will be as excited as we are about ICD 
2020.  We look forward to welcoming you on African soil with great pride of 
our African hospitality.

Dr Christine Taljaard-Krugell
ADSA PRESIDENT

W E L C O M E  L E T T E R W E L C O M E  L E T T E R
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A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S

AROUNDworld
dietetics

WITHTHE

INDIA

Indian dietitians undertake a three 
year undergraduate program in 
Nutrition and Dietetics. To practice, a 
clinical dietitian is expected to pass a 
Registration Exam. The Indian Dietetic 
Association is exclusively for qualified, 
registered dietitians: www.idaindia.com 
In addition, dietitians may choose to do 
another two years Masters Program in 
Clinical Nutrition and Dietetics, or those 
interested in food development might 
consider a Masters in Food Processing 
and Preservation. Other specialities 
include sports nutrition, onconutrition, 
paediatric nutrition, renal nutrition, and 
diabetes. These are emerging courses 

to further upgrade the dietitian’s 
clinical practice. Additionally, there are 
number of dietitians who pursue PhD 
in Nutrition, a strenuous seven year 
education program. 

Dietitians in India work in hospitals or 
in private practice. A typical hospital 
day would include morning patient 
rounds, diet prescriptions, and ensuring 
appropriate nutrition care programs are 
delivered to every inpatient. This may 
be followed by outpatient and inpatient 
referrals, research work and clinical 
protocol updates. The dietitian to 
patient ratio is very high and the work 
load is tremendous. 

Meet Priya Karkera from Mumbai, India, who spearheaded the first 
nutrition tech company in India working towards creating better  
tech-enabled scientific nutrition practices. Fitterfly (www.fitterfly.com) 
provides business solutions for nutrition databases, nutrition  
calculators, restaurant calculators, dietary surveys, nutrition data 
research, practice management software, as well as tech-enabled  
patient wellness programs.

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S
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The biggest challenge that dietitians 
in India face, like in many countries, is 
that there is so much misinformation 
about nutrition and many people feel 
entitled to give advice. Unfortunately, at 
the moment, it is very easy for someone 
with limited nutrition knowledge to 
open a nutrition practice and the public 
are none the wiser of who the truly 
qualified nutrition professionals are. 

Given an opportunity, I would see 
myself dining a south Indian meal with 
Dr Soumya Swaminathan, the WHO 
Chief Scientist and Deputy Director 
General of Programmes. Being an Indian 

visionary, she drives the importance 
of good nutrition from early years to 
promote a healthy generation in years to 
come. We belong to the same country 
and hometown and she is my true role 
model who keeps my enthusiasm going 
in my work.

The strangest question I’ve been asked 
about our profession is, “Do you eat 
more than just salad and soups?” The 
word ‘diet’ is synonymous with greens 
and veggies. Often missing is the key of 
balance in daily nutrition and patients 
often come with these predetermined 
ideas their minds.

“I look forward to meeting the African dietitians at 
ICD 2020 and understand the differences in practices, 
technology, protocols, the varieties of food and of course 
the nutritive value of the local food items in Africa.

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S

AUSTRALIA

In May 2018, the local ICD marketing committee flew the SA flag 
at the Dietitians Association of Australia (DAA) annual congress 
in Sydney, Australia. There, they met Joyce Haddad: PhD student, 
personal trainer and half marathon runner from Adelaide, Australia. 
Her research focuses on tailored public health nutrition messaging 
to help the public eat less unhealthy foods.

In Australia, dietetics is a self-regulated 
profession, and accreditation is 
provided by the Dietitians Association 
of Australia (DAA). DAA is a member of 
the National Alliance of Self Regulating 
Health Professions (NASRHP) to 
ensure quality and safety. To become a 
dietitian in Australia, you must complete 
a university level dietetics program 
accredited by DAA. These include both 
undergraduate and post-graduate 
Masters programs, which provide 
eligibility to enter the Accredited 
Practising Dietitian (APD) Program upon 
completion, and become a member 
of DAA. APD is the only nutrition and 
dietetics credential recognised by the 
Australian Government for medical 
rebate purposes. As a part of this 
program, APDs are committed to a 
Code of Professional Conduct and 

Statement of Ethical Practice, as well as 
demonstrate their commitment to on-
going education through completing 30 
hours of CPD each year. 

Dietitians have the opportunity to work 
in very versatile jobs in Australia, such 
as clinical, food service in a hospital or 
health care setting, community health 
within government, school or non-for-
profit organisations, or in research at 
universities or private organisations. I 
am a private practice dietitian consulting 
with clients one-on-one or online 
(Skype), involved in PhD research, and 
involved in media and marketing where I 
collaborate with brands and products. 

Australian dietitians face the same 
challenges any dietitian may encounter 
around the world: Keeping up with 
the non-evidence based nutrition 

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S
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fads, usually communicated by non-
accredited ‘nutrition’ personalities. 
The challenge is to get our voice heard 
amongst all the differing opinions. 
Apart from this, dietitians themselves 
currently have different approaches 
to communicating health – as there 
are dietitians who believe in the 
HAES approach, while others are still 
focused on weight loss as a health 
determinant; while others have differing 
opinions about the low carbohydrate 
diet evidence. I am hoping that soon, 
each dietitian can respect different 
approaches so we can work in harmony 
and ensure the public see us as a united 
profession and not a competing one.

If I could have a dinner part with any 
famous expert in dietetics/nutrition, 
it would be with Dr David Katz. He 
is currently leading the personalised 
nutrition field. I think there is so much 

potential in personalising nutrition to 
the public and the work he is currently 
doing is really inspiring for my PhD 
research. I would also like to dine with 
Dr Joanna McMillan, one of Australia’s 
leading dietitians, who is involved in 
research and works in the media to 
translate research into public messages. 
I love the way Joanna communicates 
to different audiences and would love 
to learn more about her career path. 
I would also appreciate a nice dinner 
with Dr Sandro Demaio who’s research 
history is second to none, focusing on 
non-communicable disease. Dr Sandro is 
involved in a lot of pro-bono work which 
shows how genuinely passionate he is 
about improving world-wide health. 
As he currently co-hosts a TV series, I 
think he would be very easy to talk to 
and I would learn a lot about effective 
communication from him.

I am very excited to come to South Africa and see the exotic 
wildlife. I look forward to getting up close and personal to 
such majestic animals

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S

CANADA

Canadian dietitian Stephanie Langdon is the brains 
behind WhatRDsDo.com, an online interview series 
that showcases the diverse and unique skill set of 
dietitians around the world. She started the series 
when realizing that dietitians are unaware of all the 
possible career options that exist within dietetics.

To become a registered dietitian in 
Canada you must meet academic 
education and practical experience 
requirements, and successfully 
challenge the Canadian Dietetic 
Registration Examination (CDRE). This 
involves completing a bachelor’s degree 
from an accredited Canadian program, 
completing a supervised internship or 
practicum, passing the national exam 
(CDRE), gaining licensure or registering 
in your province and maintaining 
continuing education. To use the title 
Registered Dietitian (RD) in Canada, 
dietitians must be registered with the 
dietetic regulatory body in the province 
in which they practice. Dietitians of 
Canada (https://www.dietitians.ca/) is a 
professional association we can become 
members of. 

What I love about dietetics is learning 
about our similar passions, reasons 
for entering the profession, and the 
inspiration of what dietitians are 
capable of. It’s also interesting to see 
similar international challenges and 
hopes for the future of the profession. 
Although similarities are evident, each 
person I interview has a unique story. 
I’ve been impressed with credentials, 
unique niches, former careers, health 
challenges, and how this impacts a 
dietitian’s career choices. In June 2018, 
WhatRdsDo featured the first South 
African dietitian, Monique Piderit, 
ICD marketing committee member 
and ADSA communications portfolio 
holder: https://www.whatrdsdo.com/
interviews/2018/6/19/monique 

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S
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Typical days rarely exist within this 
profession in Canada. That’s one 
reason I ask about typical daily/weekly 
tasks in my series. Depending on the 
area of practice this could be clinical 
rounds, tube feed calculations, media 
appearances, presentations or podcasts, 
counselling and coaching in the public 
or private sector, creating recipes, and 
so on. 

I think the big challenges faced in 
Canada include a lack of access to 
dietitian services through insurance 
plans and dealing with misinformation 
from the media, fad diets, celebrities 
and so on. These challenges aren’t 

unique to just Canada, but in my 
experience are the most prevalent. 

If I could have a dinner party with 
famous dietitians, it would be with 
Australian Dr Louise Burke and 
American Ellie Krieger. To me, these 
dietitians are like rock stars and 
household names in dietetics. I was an 
elite athlete and worked in sport, hence 
Louise. In an entirely different area, Ellie 
is an award-winning cookbook author 
and television host. I think it would be 
interesting conversation to learn more 
about them and their careers. 

Canada is a large and very diverse country with many  
cultures present. For examples of typical Canadian food, go to 
https://www.foodnetwork.ca/shows/great-canadian-cookbook/
photos/iconic-canadian-foods-you-can-make-at-home/

WhatRDsDo started in September 2015 and will reach its 200th 
interview soon.

If you’d like to be featured on WhatRDsDo.com, reach out to  
Steph directly: steph@nutrishus.com

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S

AMERICA

Cordialis Msora-Kasago is a Zimbabwean dietitian 
practicing in America who firmly believes that a person’s 
heritage must be honoured when it comes to their food 
choices, with the nutrition transition meaning many 
Africans are trading wholesome traditional ingredients for 
western-inspired foods of poorer nutritional quality. She is 
a proud National media spokesperson for the Academy of 
Nutrition and Dietetics.

I studied Nutritional Sciences in 
the United States where in order to 
become a dietitian one must not only 
possess a minimum of a bachelor’s 
degree in a food and nutrition related 
field but also complete 1200 hours 
of supervised practice and pass a 
national credentialing examination. 
To maintain the Registered Dietitian 
Nutritionist(RDN) credential, an 
individual must remain current in 
nutrition topics by completing 75 hours 
of continuing professional education 
units every five years. Effective 
2024, new dietitians in the USA will 
be required to have a minimum of a 
master’s degree. Nutrition professionals 
trained outside the USA but interested 

in practicing in the country can qualify 
to sit for the credentialing examination 
when certain criteria are met. These 
criteria may include an evaluation of 
the degree completed to ensure it is 
equivalent to a degree in the US and the 
completion of a dietetic internship. 

As a multi-passionate dietitian, I wear 
many hats and so there is really no 
such thing as a typical day. My greatest 
passion lies in improving the health 
of people of African descent through 
lifestyle changes that are headed by 
sustainable heritage diets. Whether 
I am teaching in-person or virtual 
classes, working with food companies 
or developing nutrition content for all 
forms of media, I find joy in providing 

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S
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culturally-relevant nutrition guidance 
because it saves lives, perpetuates 
culture and is relatable. 

In my full-time role of Regional Nutrition 
Manager for Sodexo, one of the world’s 
largest employers of dietitians, I support 
dietitians and help leaders provide 
exceptional food and nutrition services 
that improve patient outcomes, meet 
regulatory expectations, and ensure 
patient satisfaction. I am proud of the 
work that the dietitians I work with do. 
From decreasing Clostridium Difficile 
rates through probiotic protocols to 
inserting feeding tubes and helping 
people beat diabetes or other health 
conditions, dietitians constantly 
demonstrate how nutrition makes a 
difference. 

As a colleague once said, “Nutrition is 
a science, not an opinion.” Dietitians 
must cut through the noise of misguided 
nutrition information from under-
trained health coaches, influencers and 
even well-meaning family members to 
provide actionable, evidence-informed 
coaching that transforms life. With 
media being one of the most effective 
methods of disseminating information, 
the public needs to hear the voice 
and message of dietitians. I serve as a 
National Media Spokesperson for the 
Academy of Nutrition and Dietetics 

(https://eatright.org), and often spend 
time speaking with reporters, providing 
them with actionable tips on nutrition 
and clarifying the latest research in 
nutrition. 

Everyone eats and has an opinion 
about food so combating nutrition 
misinformation is a huge challenge. 
Many people are not afraid to share 
their food beliefs, even when they 
lack nutrition reasoning or scientific 
evidence. This information contradicts 
the evidence-informed guidance we 
give to our clients and as the misguided 
information circulates, the public is 
left confused and with the belief that 
healthy eating is downright impossible. 

If I could have a dinner party with any 
famous dietitian, it would be Maye 
Musk, South African dietitian turned 
model (at age 69) who practiced 
nutrition in three different countries 
(South Africa, Canada and the United 
States), swooping up numerous awards 
along the way. Her career path and 
success inspire me. While most people 
know about her son Elon’s resounding 
success with Tesla, I had the honour of 
hearing Kimbal Musk speak at the Food 
and Nutrition Conference and Expo 
(FNCE) in 2017. Much like his mother, he 
is a proponent of healthy eating and as 
a restauranteur has developed learning 

The African Pot Nutrition: https://theafricanpotnutrition.com 
Zimbabwe Nutrition Association: http://zimna.org.zw 
Academy of Nutrition and Dietetics: https://eatright.org

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S

gardens for children to learn more about 
their food and where it comes from. 

Over a dinner of traditional Senegalese 
food prepared by Chef Pierre Thiam, 
we would chat about how to be fearless 
and unrelenting in business and life, 
especially while living in a foreign 
country. I admire the drive that she has 
instilled in her children and so I would 
take feverish notes on helping young 
ones achieve their fullest potential, 
especially when people tell them it can’t 
be done. 

Over the last few years, I have 
connected with dietitians from all over 
the world through social media. Some of 
these colleagues will be attending ICD 
2020 and I am really excited to meet 
them in person. As an unapologetic 

food lover, I can’t wait to explore Cape 
Town’s food scene and have good 
conversations, share knowledge and 
resources with new friends. It’s going to 
be epic. Cape Town, here we come!

M AY E  M U S K

A R O U N D  T H E  W O R L D  W I T H  D I E T E T I C S



15 16ICD 2020 MAGAZINE ICD 2020 MAGAZINE

Ghana Dietetic Association  
Zonal Workshop 2019

ACCRA, GHANA

MARKETING ICDaround the world

Nutrition Congress 2018

MULDERSDRIFT, 
 SOUTH AFRICA

M A R K E T I N G  I C D  A R O U N D  T H E  W O R L D

The 4th Federation of African 
Nutrition Societies (FANUS) 

Congress 2019

KIGALI, RWANDA

British Dietetic 
Association (BDA) 

Volunteer Day 2019

BIRMINGHAM, 
ENGLAND

The 12th European Federation 
of the Associations of Dietitians 

(EFAD) Conference 2019

BERLIN, 
GERMANY

ICD 2016

GRENADA, 
SPAIN

Academy of 
Nutrition and 

Dietetics

USA

The 35th Dietitians 
Association of 

Australia (DAA) 
Congress 2018

SYDNEY, 
AUSTRALIA

19th International Society 
for Research in Human Milk 

and Lactation (ISRHML) 
Conference 2018

KANAGAWA, JAPAN

Nutritional Solutions CNE 2019

JOHANNESBURG, 
 SOUTH AFRICA

51st Annual National 
Conference of the Indian 

Dietetic Association 
(IDACON) 2018

INDORE, INDIA

The 4th Federation of African 
Nutrition Societies (FANUS) 

Congress 2019

KIGALE, RWANDA

M A R K E T I N G  I C D  A R O U N D  T H E  W O R L D

The 41st European Society for 
Clinical Nutrition and Metabolism 

(ESPEN) Congress 2019

KRAKOW, POLAND
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HOW TO BE A

brilliant dietitian

BE FASCINATED BY 
NUTRITION

JUST BECAUSE IT 
WORKS IN HEALTH, 
DOESN’T MEAN IT 
WORKS IN DISEASE

HAVE FIRE IN YOUR 
BELLY. BE A ROLE 
MODEL

INNOVATION HAS 
ALWAYS BEEN THE 
FUTURE

PERSONALISED 
NUTRITION IS THE KEY 
TO EFFECTIVENESS

RESEARCH AFFECTS 
GUIDELINES AND 
CLINICAL PRACTICE

Choose what you’re interested in. Read about 
it, learn about it, and talk to other people 
about it. Research it, become an expert in it, 
and show leadership in that area.

From a student to a professor, everyone can 
be a role model. Reflect on your models, past 
and current. Who inspired you in your studies? 
Who has inspired you throughout your career? 
Who are you a role model to? Who do you 
inspire? How can you be more inspiring?

See how things are done. Take the best of 
what we do now and make it better. Take the 
worst of what we do, work out why, and then 
change it. Think differently. 

Dietitians always personalise interventions 
e.g. clinical, psychosocial.  But in the future, 
diets will also be based on genotype, 
microbiome, metabolome, etc. Keep up to 
date with these developments.

Differences in genetics, physiology, 
microbiome, and behaviour mean that if an 
intervention works in health, you will need to 
test that it works in disease.

Research and practice cannot exist 
effectively without each other. Research 
should help people and patients. It’s 
everyone’s responsibility. Get involved in 
research wherever you can.

At the British Dietetics Association’s (BDA) Elsie Widdowson Memorial Lecture in 
July 2018, top academic dietitian and key note speaker for ICD 2020 Cape Town, 
Prof Kevin Whelan, shared his top tips on how to improve our practice and careers 
as dietitian. This content of this memorial lecture appeared in the BDA’s online 
magazine, Dietetics Today.

17

DIVERSITY IN 
ALL FORMS IS 
ESSENTIAL

NOBODY 
ACHIEVEMENTS 
ANYTHING ALONE

Leadership requires commitment, passion, 
empathy and integrity. These skills are  
for everyone from students, Band 5s,  
consultants and professors. Fine-tune  
your leadership skills.

Health professionals should reflect the 
patients they serve. This includes age, sex, 
gender, sexual orientation, ethnicity and 
socioeconomic background. And in dietetics, 
we need more men please!

Don’t wait for the perfect environment to 
come and find you. Be an opportunity maker 
as well as an opportunity taker.

Your team, colleagues and 
collaborations will have the greatest 
impact on your collective achievements. 
Make a conscious effort to select people 
with the skills you need and don’t have.

BE A LEADER, 
WHOEVER YOU ARE

THE WAY TO PREDICT 
THE FUTURE IS TO 
CREATE IT

Kevin Whelan is Professor of Dietetics and Head 
of Department of Nutritional Sciences at King’s 
College in London. Follow Prof Whelan on 
Twitter: @ProfWhelan

Leadership requires 
commitment, 
passion, empathy  
and integrity.”

“ ““Be an opportunity 
maker as well as an 
opportunity taker.

To view the recording 
of the lecture go to 
https://www.bda.

uk.com/events/calendar/

elsie_widdowson_

lecture/2018_-_kevin_

whelan

ICD 2020 MAGAZINE18
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INCLUDES:
Transportation with english speaking guide
Entrance & Tour: Babylonstoren Garden Tour
De villiers Chocolate | Wine tasting at Spice Route Room
2 Course lunch & glass of wine at De Volkskombuis Restaurant

EXCLUDES:
Any other entrance fees
Drinks with lunch

08:00 collection at the CTICC – returning at 17:00
Costing based on minimum 20 / maximum 40 guests

R1 750.00 per person

Known as the “Rainbow Nation”, South Africa’s diverse culinary 
influences will be sampled as we visit local eateries and artisans of 

the Cape Winelands. Departing your hotel travel into the Winelands 
a 45 minutes’ drive from the city center.

BABYLONSTOREN GARDEN TOUR
An experienced gardener will be your guide on this 
tour, during which time you will be encouraged to 
pick, taste, smell and touch while walking through the 
garden. The garden comprises of 15 clusters 
spanning vegetable areas, stone fruits, nuts, citrus, 
berries, bees, herbs, ducks and chickens, a prickly 
pear maze, and more. Every one of the more than 
300 varieties of plants in the garden is edible or has 
medicinal value. 

STELLENBOSCH (Walking Tour 1 hour)
Explore the “village of the oaks” with its shady oak avenues 
bordered by the water furrows of the Mill Stream. Admire 
the charm and harmony of the Cape Dutch architecture – 
Dorp Street “the wagon way to Cape Town” is the oldest 
residential street in South Africa today. Historical buildings
surround three sides of the Braak (village green). The Braak 
was proclaimed by Simon Van der Stel, the eleventh 
governor to the Cape as an open space for the people.

DE VOLKOMBUIS RESTAURANT
In 1902 Sir Herbert Baker designed labourers’ cottages 
which were constructed on the old farm formerly known as 
Vredenburg. In 1968 the property was acquired by 
Historical Homes of South Africa, restored and leased as a 
restaurant. During 2017 the Rupert family initiated a full 
restoration and today De Volkskombuis operates once 
again as a restaurant. A traditional South African set menu 
will be served.

SPICE ROUTE OF PAARL
Every artisan invited to be part of the Spice Route 
Destination community is handpicked and unique. From 
chocolate making and beer brewing, to wine tasting, 
distilling and a taste from all corners of the world, the 
shared goal is to bring a unique strength and art to the 
whole collective while supporting each other’s individual 
trade. 

DE VILLIERS CHOCOLATE
A hobby that started in a garage with machines built out of 
recycled home appliances, led to the discovery of the 
richness and diversity of single origin chocolate. The 
journey developed into a chocolate obsession that 
continues to this day. The chocolate factory is housed in an 
old Cape Dutch home where visitors can see the making of 
chocolate. Before heading back we will stop in for a wine
tasting at the Spice Route Wine Tasting room.

2 Course lunch & glass of wine at De Volkskombuis Restaurant
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INCLUDES:
Transportation
English speaking guide
Cruise on the Langebaan Lagoon
Seafood lunch at Slipway Restaurant

EXCLUDES:
Any other entrance fees
Drinks with lunch

08:00 collection from CTICC – returning at 17:00
Costing based on minimum 20 / maximum 38 guests

R1 950.00 per person

YOGA ON 16 MILE BEACH
Yzerfontein boasts South Africa's longest stretch of beach, 
16 Mile Beach, which runs from Yzerfontein's Main Beach 
in the South, all the way up to the start of the West Coast 
National Park in the North. So bring along your towels 
and water bottles and experience a 45 minute session of 
Yoga on this breath-taking beach. 16 Mile beach offers 
whale watching from September (calving season) and is 
very popular with sunbathers.

CRUISE & SLIPWAY RESTAURANT
Embark on a 45min boat cruise where we will visit the 
oyster farm and will receive an introduction on how oysters 
are farmed and prepared before they are being 
distributed. The boat cruise will take you around the 
protected Saldanha salt water inland lagoon, passing the 
mussel and oyster farms that thrive here - Lunch at the 
Slipway Restaurant includes oyster tasting and a seafood 
lunch.

BLOUBERGSTRAND
One of the best photo locations in Cape Town! 
Bloubergstrand is a seaside area with views of the city 
which is simply breath-taking. It is possible to capture 
beautiful images of the iconic Cape Town peaks of Table 
Mountain with the waves crashing against the rocks in the 
foreground. Returning to departure point late afternoon.

The coastal towns in the region boast rocky and 
sandy bays, beaches and an abundance of 
seafood. Boardsailing, windsurfing, sea kayaking, 
diving and angling, as well as whale watching in 
season are very popular. Spring flower runs August 
to December...

The West Coast with its quaint fishing villages, 
sea-side resorts and ever popular lagoon - lies south
of the Berg River mouth and includes the West 
Coast National Park, stretching inland to Hopefield.
Fishing and watersports are popular attractions 
throughout the region.
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INCLUDES:
Transportation in minivans
English speaking driver/guides
Refreshments at Department of Coffee
Donation to Community garden
Barbecue lunch including 1 soft drink

EXCLUDES:
Any drinks not mentioned 
or entrance fees

08:30 collection from CTICC – returning at 17:00
Costing based on minimum 20 / max 40 guests per departure

R1950.00 per person

Cape Town’s township has a rich and ever-evolving history – Langa 
being the oldest. It would take days to learn about each township's 

political history, its people and sample the food. In this day excursion 
you will be introduced to the people of this community where you’ll 

get to interact with them in their places of work.

DISTRICT SIX
District Six is a former inner-city residential area in 
Cape Town, South Africa. Over 60,000 of its inhabi-
tants were forcibly removed during the 1970s by the 
apartheid regime. The area of District Six is now 
partly divided between the suburbs of Walmer Estate, 
Zonnebloem, and Lower Vredehoek, while the rest is 
undeveloped land. A background history of the area 
will be provided by your guide whilst you view the 
area en-route to Khayelitsha.

DEPARTMENT OF COFFEE
Department of Coffee is South Africa’s first township-based 
artisan coffee shop, located opposite the ever-busy 
Khayelitsha train station market, offering from the latest 
hairstyle to BBQ chicken feet! Coffee will be provided 
whilst watching the bustling vibe of the area. A unique 
opportunity to discover everyday life in this part of the city.

SPINACH KING
Spinach King was established in 2011 by Lufefe 
Nomjana. The aim of the company is to promote the 
consumption of spinach by producing innovative spinach 
products. Spinach contains all six major classes of 
nutrients. It is one of the most highly affordable vegetables 
in the world. Spinach King wants to make this nutritious 
product more easily accessible. Meet with Lufefe who will 
give you the background to his business.

ABALIMI BEZEKHAYA
Abalimi Bezekhaya (meaning farmers of the home in 
isiXhosa), is a non-profit micro-farming organisation that 
aims to provide basic human necessities, by assisting 
impoverished communities to establish and maintain their 
own vegetable gardens, so as to enable those groups and 
communities to supplement their existing, inadequate 
supply of food, and create livelihoods. A walk around the
facilities with Q&A by a representative from Abalimi 
Bezekhaya.

GQ BUTCHERY RESTAURANT
We make our way to the township of Guguletu for lunch. 
When they are not hosting events, Gqudu butchery is ideal 
for a quick lunch while getting your car washed by the 
gents on the corner. They give generous portions of their 
meat, from tender lamb and pork chops, to the basted 
wings. After a relaxing lunch head back to place of 
departure.

Barbecue lunch including 1 soft drink
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INCLUDES:
Transportation with two experienced hiking guides
Refreshments on your return to the vehicle after walking Lions Head
Entrance to Sea Point Swimming pool
Bag with shopping list and funds to purchase provisions for lunch
Cooks Playground and refreshments

EXCLUDES:
Any other entrance fees

06:30 collection from CTICC – returning at 17:00
Costing based on min 20 / max 40 guests

R2 250.00 per person

HIKE LIONS HEAD
Lions Head is the distinctive shaped mountain slope 
alongside Table Mountain. The proud lion overlooks the 
city and Table Bay on one side, and the scenic Atlantic 
Ocean coastline on the other. On a clear day the views 
from a top Lions Head are spectacular over the Cape 
Peninsula and Robben Island. It is a 2 hour walk to the top, 
steep at times, but the views will keep you motivated. Along 
the way you will find chains/ladders to assist as you move 
up a steep section of rocky faces, adding adventure.

SEA POINT SWIMMING POOL
A public swimming pool set right on the beachfront in Sea 
Point, Cape Town. It is regarded by many as one of the 
most scenic public swimming pools in the world, 
incorporating an Olympic-sized pool and a fully equipped 
springboard diving pool. Changing facilities are available 
for delegates before we head off to the farmers market.

ORANJEZICHT ORGANIC 
FARMER’S MARKET
Situated at the V&A Waterfront, this is a community-style 
independent local farmers and artisanal food producers 
market. On arrival you will be given a shopping list with 
funds to purchase produce for your lunch. A simple menu 
according to seasonal produce will be the overall 
experience of the market, plus info on the health benefits of 
local produce, like spekboom and rooibos products.

GINGER & LIME INTERACTIVE 
COOKING EXPERIENCE
This exciting state-of-the-art facility is situated in a private 
home in Fresnaye, encouraging each member to interact 
and communicate more effectively whilst enjoying the 
preparation of your light salad based meal. Groups of 5 
people to prep the dishes with the Ginger & Lime team 
assisting with the preparing of the meal with suggestions as 
to what to do with the various produce selected at the
market.

Early morning wake-up call to enjoy the reflection of 
Capetonians two loves – the outdoors and food. 
Make arrangements with your hotel to pack a 
“breakfast box” to take along to enjoy on Lions Head 
whilst enjoying the magnificent views. 

Departing from the CTICC at 06:30.

Bag with shopping list and funds to purchase provisions for lunch
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INCLUDES:
• Transportation
• English speaking guide
• Entrance & Tour: Babylonstoren Garden Tour
• De villiers Chocolate | Wine tasting at Spice Route Room
• 2 Course lunch & glass of wine at De Volkskombuis Restaurant

EXCLUDES:
• Any other entrance fees
• Drinks with lunch

WINELAND FOOD EXPERIENCE
R1 750.00 per person

INCLUDES:
• Transportation
• English speaking guide
• Cruise on the Langebaan Lagoon
• Seafood lunch at Slipway Restaurant

EXCLUDES:
• Any other entrance fees
• Drinks with lunch

WEST COAST YOGA, 
SEAFOOD & CRUISE
R1 950.00 per person

INCLUDES:
• Transportation in minivans
• English speaking driver/guides
• Refreshments at Department of Coffee
• Donation to Community garden
• Barbecue lunch including 1 soft drink

EXCLUDES:
• Any drinks not mentioned or entrance fees.

TOWNSHIP – FOOD GARDENS 
AND EATERARY
R1950.00 per person

INCLUDES:
• Transportation
• Two experienced hiking guides
• Refreshments on your return to the vehicle after walking Lions Head
• Entrance to Sea Point Swimming pool
• Bag with shopping list and funds to purchase provisions for lunch
• Cooks Playground and refreshments

EXCLUDES:
• Any other entrance fees

HIKE LIONS HEAD & 
ORGANIC COOKING CLASS
R2 250.00 per person
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