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Deadvle

Want to see Salvador Dali's paintings come to life? Head
to Deadvlei, or Dead Valley, Namibia's most unusual
place. Once an oasis formed by heavy rainfall and the
overflowing Tsauchab River, the valley's legacy is a
17-metre tall Camel Thorn Acacia trees set against a
white clay backdrop.

Neither the river nor the trees survived the 50-degree
heat, but the Camel Thorn Acacia hulks have survived for
hundreds of years due to the high temperatures and lack
of wind, and the white clay is home to local reptiles. Huge
red dunes complete the surreal picture.
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Namibia's cuisine

During the voyage you will enjoy lunch and dinner picnics
on the shores of the Atlantic Ocean. The chefs of the
lodges will prepare the best dishes of Namibian cuisine,
which includes both meat and vegetarian menus. The
culinary traditions of this African country recall the
influence of Germany and South Africa, and Indian spices,

unlike other countries in the region, do not play a leading
role here.

One of the iconic dishes of Namibian cuisine is potjiekos,
a stew of game meat, beef or lamb with vegetables and
nuts, which is stewed in a special pot over an open fire for
at least 3 hours. Lamb lovers will appreciate bobotie —
meat casserole made of minced meat with dried fruits,
nuts and spices. Flavourful dried meat biltong is a popular
snack here — it can be beef or game, for example, the
meat of gnu antelope. Drinks in Namibia include rooibos
tea and local beer, a legacy of German colonisation.
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