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ENGLISH: PRESENTATION OF SOUTH AFRICA
LESSON 1: DURBAN CUISINE

Fiche « enseignant »

Niveau : B1  
	OBJECTIFS COMMUNICATIFS
	SAVOIR FAIRE 
	ACTIVITÉS
	DOCUMENTS UTILISES

	1.S’exprimer sur le sujet de la cuisine.
	Compréhension d’un article sur la cuisine sud-africaine, l’expression orale liée à ce document.
	1. My Durban favourite

2. Food with a French flair

3. Grenoble cuisine
	Document sur la cuisine typique de Durban (source:  www.warthog.co.za/dedt/tourism/durban/nightlife/food.htm)

	
	
	
	

	
	
	
	


DURBAN CUISINE

Bunny Chow 
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This dish was invented in Durban and is still very popular with many people.  Bunny chow is typically made of white bread and bean curry but today it comes with a variety of curried fillings. Traditionally a half loaf would be filled with curry, but it is now more common to see a quarter loaf. One has to make sure that enough bread is scooped out of the loaf to fit enough filling.  The bread has to be fresh and the curry has to be really juicy otherwise the last part of the bunny is very dry. 

There is a specific way to eat a bunny. First, the bread plug on top has to be eaten, dunking it into the gravy, and then the bread shell is slowly broken and eaten with the filling using the hands. 
	Chilli Bites 
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These are a favorite pavement treat. They are small balls of deep fried chick pea flour with pieces of chilli. They don't have too much taste but they can be very hot! 
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Samoosas 
These are thin triangular pastry packets most commonly containing either spicy mince or potato. Cheese, corn and chicken variations are also available.
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Biryani 
This is a dish consisting of rice with lentils, potatoes and sometimes a little meat. It is often served in its vegetarian form at Indian weddings with yoghurt or cucumber. 
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Boerewors Rolls 
This consists of boerewors (Afrikaans word literally meaning farmer’s sausage) in a long roll with some sauce on top. Boerewors rolls are often sold in shopping centre car parks and can usually be smelt before they are even seen. Boerwors comes in different flavours - curry, garlic, spicy, cheese etc. 
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Braai 
The word ‘braai’ is short for ‘braaivleis’, the Afrikaans word meaning roast meat. A braai is a South African barbeque with boerewors, steaks, chops and fish. South African men each have their own way of braaing. Other than meat being cooked above the fire, potatoes and onions are also often thrown into the coals. The meat is usually served with garlic bread and salads.



	

	Potjiekos 
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This is another Afrikaans word, meaning 'little pot food’. This meal has become popular over recent years. A 'potjie' consists of a casserole whose ingredients have been carefully chosen and layered in a three legged cast iron pot and slowly cooked over an open fire. 


	Curry 
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The beauty of curries is that no two curries are exactly the same, due to all the different spices on the market. The curries of South Africa are very different to those eaten overseas. They are served with sambals - lime/mango/brinjal pickle, chutney, coconut etc. but almost always including a tomato/onion/chilli sambal. They are usually rather hot! 


Phutu 
This is a dry maize porridge cooked in a large pot and eaten with meat and stews. 

Source:

www.warthog.co.za/dedt/tourism/durban/nightlife/food.htm 

Students are firstly to read the above document on Durban cuisine (after a brief oral presentation on South African food by the assistant), before moving on to the following activities:

Activity 1: My Durban favourite
Organisation: Students are to work individually.

Instruction: Choose one of the types of food discussed above that you think you would enjoy the most. Write a few lines as to why this would be your choice of food if you were to come to Durban one day. 
Activity 2: Food with a French flair
Organisation: The class is to be divided up into groups according to food choice (all students of the same food choice together in one group). 
Instruction: As a group, decide on a/some ingredient/s that could be added to your chosen food type so as to give it a South African/French flair. Explain your choice and be creative! Hint: Write the French word for each ingredient first and use a dictionary to translate if needed. 

Expression: One member of each group will represent the group and present this idea to the class.

Activity 3: Grenoble cuisine
Organisation: Students will work in the same groups as for the previous activity.

Instruction: As a group, write a paragraph about a typical dish or type of food found in Grenoble. Hint: Write about the ingredients that go into it, how it is prepared, how it is eaten, what it is eaten with, etc.)
Expression: One person from each group will present the chosen food to the class (a different person to the last activity).
