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Find Food Nirvana in Marrakech
Marrakech has the most vibrant restaurant scene in Africa and one of the most exciting in the world. Make the most of its mouth-watering appeal and check into one of the old town Medina riads, just a quick stroll from some of the Red City’s top authentic food experiences.
A stay at one of the traditional Marrakech Riad properties offers not only great value for money but a window into Moroccan food culture and culinary skills, the chance to glean tips from the local staff and sample their delicious home-cooked dishes. Breakfasts are a daily treat, featuring traditional Moroccan crepes, Marrakech Medina breads from the bakery at the end of the street, local honey, fresh fruit salad as well as freshly squeezed Marrakech Orange Juice. Three course dinners and private banquets can be served on request, with every meal shopped and cooked to order. The kitchens in each of the four riads are open to inquisitive guests who are welcome to drop in to watch dishes being prepared and chat to the cook.
Other local treats that must be tried include:

Tanjia: The ancient city of Marrakech has its own signature slow cooked dish, a local version of the Moroccan tagine. The Tanjia dish is shaped like a Greek urn, perfectly adapted to be used for slow cooking in the embers of the wood fires burning underneath the many Marrakech hammams or public baths. Tanjia is traditionally prepared by the men of the household, fresh meat, herbs and spices are carefully mixed and sealed in the Tanjia; these days lamb is most often used though historically it might also have been camel.  The minimum cooking time for Tanjia is an incredible five hours at the end of which the meat is tender, succulent and tasty. 

Stay at Riad Star, located next door to a hammam.
Street food: An amble through the winding labyrinthine streets of the red city of Marrakech will unearth a huge variety of traditional street foods being sold. One such dish is moul seikok, a fusion of steamed semolina seeds and milk, popular with the workers of the markets. 

Stay at Riad Papillon, conveniently located on the northern edge of the Medina.
Seasonal fare: With a mostly non-existent food import culture, cuisine is very seasonal in Marrakech. During the chilly winters, where the temperature drops from 40°C summer highs to below 8°C, there is one Moroccan delicacy to be found on almost every dinner table, Harira soup. Usually consisting of flour, lentils, cermicelli, beans, tomatoes and occasionally meat balls, there is a tradition within the communities of Marrakech whereupon the ingredients for Harira are always purchased after the day of work and before the start of the evening. 
This popular soup is also often linked to breaking fast at the end of Ramadan, as is the honey soaked, sesame covered treat, Spekia. 
Stay at Riad Cinnamon, a former bakery, which was reputedly the residence of the best spekia baker in Marrakech.
Fresh fruit: Head to the humming central square of Marrakech, Jemaa el-Fnaa, where everything from snail soup to fresh fish can be found. Look out for Hassan, a salesman who specialises in tropical fruits and can be found in the evenings as he slowly moves from one side of the square to the other selling sliced fruit under the light of a gas lamp.
Stay at Dar Habiba, a short stroll from Jemaa el-Fnaa.
About Marrakech Riad – English owned and managed, Marrakech Riad consists of four boutique hotels in the old town Medina of Marrakech. Riad Papillon, Riad Cinnamon, Dar Habiba and the latest addition to the portfolio, Riad Star, have been painstakingly restored working with traditional materials and craftsmen while incorporating modern conveniences. Each has its own distinctive personality and all offer outstanding service.  From romantic escapes to relaxing family breaks and group get-togethers, the four stylish houses offer the perfect retreat in Morocco’s captivating imperial city.  Three-course evening meals can be arranged for £20 per person whilst private banquets cost from £28 per head.
-ENDS-

For further information on Marrakech Riad, please visit www.marrakech-riad.co.uk. Media enquiries should be directed to Samantha Kirton on 0778 616 6556 or e-mail: samantha@keenecomms.com 
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