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Stay connected and “Share our spirit of Africa”

WELCOME

IN THIS ISSUE

African Ubuntu Safaris would like to welcome you to Ubuntu News.
Let us keep you up to date with exciting information on Africa, hot
deals, travel tips and great African recipes you can share with your
family and friends.
Most of our readers may know the word “Ubuntu” means "I am
because of you" and this is found in the spirit of the African people,
who understand how important community, family, friendship, and
sharing are.

Botswana on sale

We at African Ubuntu Safaris work hard to portray the behavior of
Ubuntu in dealing with clients and suppliers alike. We aim to share
our experience and expertise honestly with clients, with the sole
purpose of ensuring each and every traveler is provided with the
best possible holiday, fitting both their budgets and their dreams.
African Ubuntu Safaris was started through passion, optimism and
excitement for Africa and would now like to share this with you.

Malva pudding recipe

We look forward to staying connected with you through Ubuntu
News and “Sharing our Spirit of Africa” with you.

Blue Train luxury
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DESTINATION

Botswana Well known as one of the great safari
destinations in Africa, Botswana offers some of the most
beautiful, luxurious and active safari experiences in Africa.

60% off
selected Botswana
packages from
Nov-March

A Botswanan safari can never be long enough and never experienced
often enough. Although one of the flattest countries you will ever visit,
Botswana is blessed with an incredible variety of landscapes and ecosystems.
It is the very flatness of Botswana which has created some of the world's
most special wilderness areas and exploring the Kalahari, Okavango
Delta and Makgadikgadi Salt Pans rewards you with memories for a
lifetime.
Easily accessible from Johannesburg and simply combined with Victoria
Falls, Botswana needs to be on your safari list if you are planning a visit
to Southern Africa.
For more information on Botswana packages click here or contact us

PROFILE CORNER

Blue Train has an aura of mystique about it. Kings and presidents have
travelled on this magnificent moving five-star hotel.
The routes of The Blue Train - both scheduled and chartered - take you between Pretoria, Cape Town
and Durban through some of the most breathtaking countryside to be found anywhere in the world.

The suites live up to The Blue Train’s reputation for magnificence and splendour. The finest bed linen,
marble tiles and gold fittings in the en suite bathrooms and sheer overall luxury ensure that you will
never forget your time spent on The Blue Train.
For more information on the Blue Train click here
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TASTES OF AFRICA
Malva Pudding
South African Winter warmer
is a sweet pudding of Cape Dutch origin, usually
served hot with custard or ice cream. It is made
with Apricot jam and has a spongy caramelised
texture. It is often found on the dessert menu
of South African restaurants.

Pudding

Directions:

6 1/2 ounces sugar (3/4 cup, 200 ml, or 180 g)
2 large eggs
1 tablespoon apricot jam
5 ounces all-purpose flour (150 g)
1 teaspoon baking soda
1/2 teaspoon salt
1 tablespoon butter (a generous tablespoon)
1 teaspoon vinegar
1/3 cup milk

1 ) Preheat oven to 180 Deg Celsius.
2) Grease an oven dish. (18 x 18 x 4 1/2 cm)
3) Beat the sugar and eggs until thick and lemon
coloured, then add the jelly (jam) and mix through.
4) Melt the butter (don't boil) and add the butter and
vinegar to the wet mixture.
5) Sieve, or simply mix together: the flour, soda and salt.
6) Add this mixture with the milk to the egg mixture in
the processor or mixing bowl. Beat well.
7) Pour into an oven-proof dish and bake until pudding is
brown and well-risen -- depending on your oven and
oven dish this will be between 30 - 45 minutes.
8) In a pot, melt together the ingredients for the sauce,
and stir well.
9) Pour it over the pudding as soon as it comes out of the
oven.
10) Leave to stand awhile before serving. Serve warm.
Serve with custard or vanilla ice cream.

For the sauce
3/4 cup fresh cream (200 ml)
3 1/2 ounces butter (100 g)
3 -5 ounces sugar (90 - 150 g)
1/3 cup hot water (90 ml)
2 teaspoons vanilla essence

CLIENT PHOTO
Client/ Photographer:
Prof Richard Hobbs
Destination:
Northern Serengeti, Tanzania
When:
June 2014
Accommodation:
Sayari Camp
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STAY CONNECTED
African Ubuntu Safaris cares about customer satisfaction.
If you were happy with our service, we would appreciate it
if you could recommend us on AroundYou or like us on
Facebook and stay connected with the African Ubuntu
Safaris team.
It’s quick to do and goes along way to helping us.
Simply click on the AroundYou or Facebook logos on the
right to connect.

DID YOU KNOW?
Table Mountain is proud to be an
official 7Wonder of Nature.
Competing against major
international attractions, Table
Mountain made it to the top seven
after a campaign that attracted
more than 100-million global
votes.

THINKING OF AFRICA?
If you are looking at travelling to Africa or want to visit again
please do not hesitate to contact the experts.

Contact us today to design your dream African holiday or visit

www.africanubuntusafaris.com.au
Our office is located in Sydney at Shop 3, 2 Crowther Ave,
Greenwich, NSW, 2065.
To unsubscribe email: info@africanubuntu.com.au
and request to be taken off the mailing list and we will be
happy to do so.

