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15 DAYS WAS $7,195
NOW $6,945*

per person, twin share
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13 DAYS WAS $6,395
NOW $6,145* per person, twin share

Kimberley CompleteHELICOPTER
FLIGHT OVER

MITCHELL PLATEAU 
INCLUDED

Join our most popular small 
group 4WD adventure and 
travel the Gibb River Road
into the Kimberley. 
Explore one of the 
world’s great last 
frontiers, the Mitchell 
Plateau. Stay at APT’s 
exclusive $2 million 
Mitchell Falls Wilderness 
Lodge and Bungle Bungle Wilderness Lodge. Both lodges 
feature luxury tented cabins complete with deck, private 
bathrooms with hot showers and fl ushing toilets.

Includes: Mitchell Falls helicopter flight • 2 nights on Mitchell 
Plateau • Guided walk to view rarely seen Bradshaw (Gwion) 
Aboriginal art on Mitchell Plateau • 2 nights at APT’s award-
winning Bungle Bungle Wilderness Lodge • Stay El Questro Station,
Emma Gorge Resort • Enjoy a cruise on Geikie Gorge • Ord River
Wildlife cruise and Lake Kununurra • Purnululu National Park 
• Swim at Bell, Galvans and Barnett River Gorges • Explore 
Windjana Gorge • Walk Tunnel Creek • 34 home style meals.

Top End & Kimberley Discovery

GKC13

2010 KIMBERLEY WILDERNESS ADVENTURES

Combine the majesty of Australia’s 
Top End and Kimberley regions. 
A complete Australian outback 
experience, discover World Heritage-
listed Kakadu National Park and 
cruise Katherine Gorge before 
crossing into the Kimberley to 
experience Purnululu National Park 
and the remote Mitchell Plateau.

*Conditions apply. Prices shown apply to brochure highlighted dates and are land only, add airfare. Payment by credit card may incur a surcharge. 13 Day tour offer valid on 10 May – 5 June and 15 Sept. – 11 Oct. 2010 departures. Offer strictly subject to availability and valid on new bookings only. 15 Day tour 
valid on 29 May – 17 June and 11 Sept. – 27 Sept. 2010 departures. 5 Day tour valid on 3 May – 30 May and 19 Sept. – 4 Oct. 2010. See APT’s Kimberley Wilderness Adventures 2010 brochure for full itinerary. Australian Pacific Touring Pty Ltd ABN 44 004 684 619 Lic. No. 30112 MKT7400S

CALL 1300 290 669 for a brochure
www.kimberleywilderness.com.au
or see your travel agent A departure from the ordinary

Broome to the Bungle Bungle Range
Join our 5 Day adventure. Journey from Broome along an
unforgettable trail that leads you deep into the Purnululu 
National Park. Along the way you’ll visit Windjana Gorge,
Tunnel Creek, cruise Geikie Gorge and see China Wall. 

Stay at APT’s Bungle Bungle Wilderness Lodge.

5 DAYS WAS $1,895 NOW $1,845. SAVE $100 per couple.

16 Traveller Weekend Edition February 13-14, 2010 The Sydney Morning Herald

DESTINATION
TURKEY

Where sugar
meets spice
Intrigued by Ottoman flavours, Caroline Baum rolls up her
sleeves and takes a cooking class in Istanbul.

I’ve just been handed a scimitar. At least
that’s what it looks like – a weapon that
might have been used to lop off disloyal
heads at the sultan’s court in the nearby

Topkapi Palace. It turns out to be the Turkish
equivalent of a mezzaluna: a crescent-shaped
blade, called a zirh, very large and heavy, which
takes some getting used to.

The chef and teacher, Feyzi Yildirim, shows
me how to rock it from side to side vigorously
and then points to a mountain of fresh dill, pars-
ley and coriander. He wants them chopped finely
and I have already discovered that he’s pretty
exacting, even though he speaks no English.
Pointing, at times, can be an eloquent method of
expressing disapproval: earlier I was asked to
pound and knead a bucket of salted and finely

chopped onions to extract their juices. When my
hands are knuckle-deep in liquid, Yildirim insists
that it is not enough. But he does have a neat trick
for removing the smell of onion from my hands:
a quick rub with a cut lemon.

I’ve joined a hands-on, half-day class at Cook-
ing Alaturka, around the corner from the Blue
Mosque in Istanbul’s historic precinct of Sultana-
hmet. There are seven others in our group and an
even gender spread. We’re preparing a five-
course lunch of traditional Ottoman home cook-
ing and, what’s more, we’ve a schedule to stick to.
The school, based on the model of the Cordon
Bleu, is open to the public for lunch.

Alaturka is the brainchild of a determined
expatriate Dutch woman and former hotelier,
Eveline Zoutendijk. Trained at Cordon Bleu in

Paris and after a career in hotel management in
New York, she fell in love with Istanbul, learnt
the fiendishly difficult language and settled here
12 years ago. Briskly efficient, Zoutendijk runs
the classes herself, translating Yildirim’s instruc-
tions, adding her own hints, juggling pans from
stove to oven. She also has a great list of recom-
mended restaurants, which helps visitors navig-
ate a bewildering array of options. On request,
she leads tours of produce markets, avoiding the
tourist traps such as the Spice Market.

Zoutendijk has studied the subtleties and
diversity of Turkish food to devise the seven
menus in her school’s repertoire. “I love the
variety of fresh bold flavours, the foraged
ingredients in salads and mezze, the kebab-house
culture, the sharing of dishes, the strong

emphasis on vegetables such as okra, which some
of our clients are a bit unsure about; the regional
variations in cheeses,’’ she says. ‘‘Turkey is justifi-
ably proud of being one of only seven countries
that can feed itself.’’

All her clients ‘‘wants to do something with
eggplant’’ and some are ‘‘a bit unsure about the
yoghurt soup until they make it. When they look
at the list of ingredients, their faces fall but when
they taste it ... big smiles.’’ She does not teach
with seafood (‘‘too expensive’’) or bread, because
she doesn’t have the right oven for it, and she
says she doesn’t have the right ventilation for gril-
ling kebabs. Students receive recipes to keep,
which means they can concentrate on technique
instead of scribbling notes.

We’re making a soup of red lentil, bulgur, mint


