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VOS vonaron!
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A Rovos vasUt tarsasdg négy csodas, ujjaépitett klasz-
szikus vonatot tizemeltet, amely egyenként legfeljebb 72
utast tud szallitani a legelegansabb lakosztalyaiban. A
tradiciondlis, antik batorokkal valé berendezés biztositja

az étkezOkocsi, a bar kocsi és a kil&td kocsi nagystilliségét.
A Rovos kiilénbdzé Utvonalakon kdzlekedik, b8séges a valaszték:
Fokvaros-Georg, Pretoria-Viktoria-vizesés, Pretoria-Szvazifold-
Durban, golf szafari, Fokvaros-Dar Es Salaam, Pretoria-Fokva-
ros, namibiai szafari, dél-afrikai 1égiszafari és Fokvaros-Kair. Ez
utébbi 0 dtvonal, ez a jarat 2010. januér 8-an indul Fokvérosbol
és februar 4-én érkezik Kairdba. Zimbabweben a Viktéria-vizesés,
Tanzanidban a Ngorongoro-krater, Zanzibarban a tropusi beach,
Ugandaban a Viktéria-td, Szudanban a Nilus, Egyiptomban a pi-
ramisok nyujtanak feledhetetlen élményt az utasoknak ez utdbbi
Gton.

S akkor most térjink vissza a sajat utunkhoz! Vérds szényeget teri-
tenek le a zimbabwei Victoria Falls Hotel elétti palyaudvaron, pezs-
g6t készitenek a fogadasunkra. A vonat menedzsere — mert ilyen is
van - eligazitast tart nekiink az utazasunk részleteirdl, a viselkedé-
si szabéalyokrél a Rovos Railen, majd kezdédik a beszallas.
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A Rovos a vildg legluxusabb vonata. Otesillagos fnyenc
afrikai kalandokat kindl. £ zzel indulunk el Zimbabwebél
Botswandn &t Del-Afrikaba.

Rovos are well known for providing the best in luxurious
railway travel and their five star ‘gourmet” African adven-
tures. One of the highlights of our trip to Africa was the
opportunity to travel with them for a journey from
Zimbabwe through Botswana to South Africa.

The Rovos Railway Company runs four classically refurbished trains
which can accommodate up to 72 passengers in luxuriously refur-
bished compartments. The on board dining carriage, bar and pan-
orama saloons are beautifully fitted out with antiques.

Rovos trains run on a variety of routes with a wide choice of itinerar-
ies: Cape Town to Georgetown, Pretoria to either the Victoria Falls
or through Swaziland to Durban, a golf safari, which starts
and finishes at Cape Town taking in Dar Es Salaam and

Pretoria, plus Namibian and South African safaris. From the 8th of
January 2010 passengers will also be able to travel on an unfor-
gettable journey, all the way from Cape Town to Cairo. The itiner-
ary includes the famous Victoria Falls in Zimbabwe, the beautiful
Ngorongoro Crater in Tanzania, the tropical beach in Zanzibar, Lake
Victoria in Uganda, the River Nile in Sudan and the Egyptian pyra-
mids before arriving in Cairo on the 4th of February.

Our own journey began at a little railway station located close to Zim-
babwe’s Hotel Victoria Falls where a red carpet and champagne re-
ception awaited us. There, the manager in charge of customer service
went through the itinerary with us, pointed out the safety regulations
and welcoming us aboard, guided us to our luxurious compartments.

Az Ujjaépitett haldkocsik a vilag legnagyobb luxusat nydijtjak.
Légkondicionaltak, s két f részére francia aggyal vannak beren-
dezve. A kabinokban irdasztal és sajat széf is talalhato, valamint
minibar. 24 6ran at kérhetd room-service. A lakosztalyokhoz sajat
furdészoba tartozik, hideg-melegvizes zuhannyal, hajszéritoval,
elektromos borotva csatlakozdval. A kiralyi lakosztaly, amely félko-
csinyi, 16 négyzetméteres, sajat nappalival, kilén haléval, viktori-
anus korabeli flirdével és kiilon zuhannyal. A deluxe lakosztalyok
11 négyzetméteresek, szintén 2 f6t lehet franciaagyon elhelyezni
ezekben, s tartozik hozza sajat flird is. Nekiink ilyen jutott, ezt
kaptuk.

A szerelvényen a szakmajukért rajongd séfek teljesitenek szolga-
latot. A vonat valamennyi utasa egy id6ben ebédel és vacsorazik
a viktérianus id6ket idéz6 étkezOkocsikban. Természetesen porce-
lan étkészletekbdl talainak, ezlist evéeszkdzokkel, s a vendégek

ennek a magas szinvonalnak megfeleléen elegans
dltézetben jelennek meg. Este s6tét 6ltdnyds, estélyi
ruhas megjelenés a kételezé.

Az utunk 1652 kilométeres. Az itiner szerint Bulawayo
utdn Plum-tree nev( falundl lépjik &t a zimbabwei-botswanai
hatart, majd a botswanai févaros, Gabarone érintésével jutunk el
Rakhunéba, a dél-afrikai hatérra. Innen mar csak négyszaz kilo-
méter Pretoria, a Capital Park Station, a végallomasunk.

Alighogy elhelyezkediink a vonaton, mar ebédhez harangoznak.
Igen vegyes az utasok nemzetisége, mi magyarok képviseljik
Kelet-Europét, s vannak franciak, belgak, angolok, dél-afrikaiak,
ausztralok, svéjciak, németek, amerikaiak a fedélzeten. Mar az
elsd étkezéskor baratsagok sziiletnek.

Az itallap extra. Sokféle pezsgd, fehér- és vordshor, rosék... Mind
dél-afrikai, a legnépszeriibb pincészetekbdl. Az ebéd gourmet,
a legjobb fine dining éttermek sem tudnak jobbat kinalni. ime a
mend, amit felszolgaltak nekiink. Eléételként gombaragu érkezett
gnoccival. Féételként a 3 lehetséges valtozatbdl mi kdkuszos cur-
rys krémmel ledntdtt halat kértlink. A desszert kér alaku kekszekre
szervirozott citrusféle volt, rézsafagyival, s Van der Hum sziruppal
ledntve, majd jott a sajttal és a kavé.

A vacsora csak fokozta a déli gasztrondmiai élvezeteket. A disz-
talalds minden képzeletet fellimult. El6étel: lencse fustolt osztriga
saldtaval. Leves: sutétok leves, narancs aromaval. Féétel: parolt
lazac z6ldség lecséval, vagy elegansabban Ratatoullie-vel. Lehe-
tett kémi sutétok kompoziciot spendtos rizzsel és z6ldségtorony-
nyal is. Mi mindkett6t megkdstoltuk. Desszert: étcsoki bomba. A
féételhez megkdstoltuk az egyik legfinomabb dél-afrikai Viogner
bort, ami nem annyira széraz, remekil egészitette ki a fenséges
parolt lazacot.
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The beautifully refurbished sleeping compartments provided us with
an unbeatable standard of luxury and came equipped with air condi-
tioning and a double bed. Our 11 square metre “Deluxe Suite” came
complete with a writing table, safe, private bathroom, shower, hot
and cold water, even a hair dryer and socket for an electric razor.
Room service is available 24 hours a day. The royal suit, which oc-
cupies half of one of the carriages, is 16 metres long and consists of
a living room, bedroom and a Victorian style bathroom with a sepa-
rate shower.

In true Victorian style, lunch and dinner were served to all, in a single
sitting, on porcelain tableware with silver cutlery in the dining car,
while the duty chefs enthusiastically went about their business. Nat-
urally dress for meals was formal with the men in their dinner suits
and the ladies in elegant evening dress.

Our trip would cover a distance of 1652 kilometres. On leaving Bu-
lawayo, our unique tour would take us through a small village called
Plumtree close to the Zimbabwean border with Botswana on route for
the South African border at Rakhuna, before beginning the final 400
km stretch through Gaborone to Capital Park Station in Pretoria.

We had no sooner settled down in our suite when we were invited
to join the other guests for lunch in the dining car. The passengers
were from a variety of countries with us representing East-Europe
and others from France, Belgium, England, South Africa, Australia,
Switzerland, Germany and the USA. In this convivial atmosphere
friendships were quickly formed.

The drink’s menu looked fantastic and included a vari-
ety of champagnes plus red, white, and rosé wines all

produced by South Africa’s award winning wineries. The impressive
gourmet lunch was unsurpassed by even the finest of restaurants
and we chose the following dishes from a choice of three: An entrée
of gnocchi with mushroom sauce, fresh fish topped with a creamy
coconut curry and, last but not least, for dessert we chose round
shaped cookies with exotic citrus fruit and rose flavoured ice-cream
topped with Van der Hum Syrup. Naturally dinner also included cof-
fee and the cheese tray.

If the gastronomic delights we experienced at lunch time could
possibly be improved on then dinner achieved that, especially the
presentation, which surpassed our wildest dreams. The entrée of
lentils with smoked oyster salad was followed by orange flavoured
pumpkin soup. The main course consisted of steamed salmon with
a vegetable compote or Ratatouille. There was also an optional cre-
ation of pumpkin garnished with spinach rice and a vegetable tower.
We tasted both before going on to a dessert aptly named the “bitter
chocolate bomb”. With the main dish we chose a bottle of Viogner
because of its semi sweet flavour which turned out to be the perfect
accompaniment to the salmon.

2009 éSZ/JJw‘umn v 47



UTAZAS/ havel

Egy-egy étkezés két 6rat is eltart, mert megadjak a modjat. A lefek-
vés szinte megvaltas, annyira tele van az ember. Ejszaka tapasz-
talhattuk, hogy milyen kényelmes a kabinban a francia agy.
Reggel kilenc 6ra korll érkeziink Botswanéba. Igyekezni kell a
reggelivel, mert kirdndulasra megytnk. A 90 ezer lakosu Francis-
towntdl hiisz kilométerre Iévé Wayside farmot Iatogatjuk meg, ahol
a hires botswanai Brahman marhékat tenyésztik. Nem melléke-
sen a kirandulas célja a Wayside Country Golf Club latogatasa is,
s egy gyors fogadas, hadd ismerjik meg a messze f6ldén hires
banénkenyeret.

Dzsipek érkeznek a Rovos vonathoz, amely az egyetlen sinparon
all meg, s vesztegel a kedviinkért vagy masfél-két érat. Ezekkel
jutunk be a farmra, amely igen érdekes. A Brahman marhék a ha-
tukon pupot viselnek, csakugy, mint a tevék, méghozza abbdl a

célbdl, hogy ha nem jutndnak esetleg egy ideig élelem-
hez, akkor az ott elraktarozott zsirparnakbol biztositsak
a létfenntartasukat. A farmon persze ez elképzelhetet-
len, a sok ezer marha részére naponta egy tonna élel-
met mixelnek dardlégépek segitségével. Akkor vagjak
le 6ket, ha mar elérik a 350-400 kilot, ez 18-20 honap alatt valé-
sithaté meg.

S akkor most ejtstink szét a golfpalyarol! A Wayside a legkUldnle-
gesebb s legkisebb golf és country club a félddn, ezt batran allit-
hatjuk. A vilag végén, Eszak-Botswanaban a vadonban talalhato,
privat klub, csak azok jatszhatnak, akiket Keith Munger tulajdonos
meghiv.

A tra utén a vonatbdl figyeljlk a botswanai telepuilések életét,
ami nem t0l szivderitd. Botswana Namibiaval, Zimbabwével,
Zambiaval és Dél-Afrikaval hatéros orszag. Délen és nyugaton a
Kalahari sivatag boritja, ahol a busmanok élnek. Eszaknyugaton
az Okavango folyo ad vizet, és az Okavango deltdjaban, valamint
a Ngami t6 kornyékén termesztenek babot, gyapotot, mogyorét, s
napraforgot. A lakossag nagy része bantu nyelven beszél. Az em-
berek tdbbsége marhatenyésztéshdl él, a lakossag csak masfél
milli6, viszont marhabdl 3 milliét tartanak nyilvan. Nagy bevételi
forras a gyémantbanyaszat.

Lassan eljon az ebédidd is. Aperitifként egy Cointreau likért iszunk
a nyitott panoramavagonban, majd atsétalunk az étteremkocsiba.
Az el6étel: Dolmades joghurtos szdsszal. Ez gérdg specialités,
szBl6levélbe tekert rizs, nagyon finom. FGételként sparga rizotté
érkezik bébi spendt agyon és séf salata, mig a desszert sajttorta
fekete ribizli tea Ontettel. Utana sajtok és kavé.

Megvisel minket az ebéd, féleg, hogy minden fogashoz Ujabb po-
har borokat kinalnak, igy 6rékig alszunk. Este, amikor a vacsoréat
talaljak, mar Gaboronéba érkezlink, Botswana 192 ezer lakosu
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All meals onboard Rovos Rail were served with such attention to
detail that on several occasions they lasted up to 2 hours. Our stom-
achs were so full that it was with relief that we retired to bed. Dur-
ing the night we had the chance to experience how comfortable the
double bed was.

We crossed into Botswana at approximately 09.00 a.m and, after a
hurried breakfast, were ready for the day’s excursion. The itinerary
included a visit to Wayside farm where the famous Botswana Brah-
man beef is bred which is located 20 kilometres from Francistown,
a city inhabited by 90 thousand people. Additionally, the farm tour
included a visit to the “Wayside Country Golf Club” where we were
greeted with a welcome party and a chance to taste their famous
banana bread.

Our Rovos train had stopped on the single set of tracks at the station
and remained there waiting for us for the next couple of hours while
we stepped into the jeeps which were already waiting to transport
us to the farm. The trip proved to be very interesting and we discov-
ered that Brahman Cattle are similar to camels in that they have a
hump on their backs and are able to survive for long times without
food and water by using these rolls of fat. Of course, on the farm
this isn’t necessary, as to feed the several thousand animals, every
day one ton of nutritious materials are ground using special grind-
ers to supplement their diet. Cattle are slaughtered upon reaching

between 350 and 400 kilos in weight which normally takes about 18
to 20 months.

After our visit to the farm we moved on to the Wayside Golf Course
which | would describe as the smallest but most special golf and
country club in the world. It is located in the wilderness “at the end
of the world’ (North Botswana) and operated as a private club for
those fortunate enough to receive an invitation by its owner Keith
Munger.

After we were comfortably settled down on the train we passed the
time watching the fascinating scenes of Botswana daily life. Admit-
tedly this was not an altogether heart-warming experience. Bordered
by Namibia, Zimbabwe and South Africa, Botswana’s southern and
western region is part of the Kalahari Desert, a place inhabited only
by Bushmen. Precious water is provided by the Okavango River
which lies to the Northwest. This is an agricultural area where beans,
cotton, hazel-nut and sunflower are produced. The majority of the
inhabitants speak Bantu and breed cattle for a living. The tiny popu-
lation of 1.5 million people manages a population of 3 million cattle.
Diamond mining also plays a major part in the region’s economy.
As lunchtime slowly got closer we decided to walk to the dining car
and drink a small glass of Cointreau, as an aperitif, on the open
air panorama car. Lunch was once again fabulous. For the Entrée

févarosaba, amely a Kgae és az Oodi hegyek volgyében fekszik.
Mindenki kap a zakdja hajtokajara, illetve a ruhajara egy rézsa-
bimbét, amit tlivel erésitenek fel. Ez jelzi, hogy a rozsa jegyében
lesz a vacsora.

Roszti agyon talalt fustolt lazaccal kezdink, amit kaviarmartas-
sal talalnak. Chardonnayt iszunk hozza. Ezutan hideg kdkuszos
uborkaleves érkezik. Féételként struccfilét rendeliink az étlaprol
és zbldségtalat papardelle szalagtésztaval. Merlot-t dnt ehhez a
sommelier a poharunkba. Rézsa krém briilé zarja a sort, amelyet
rézsaszirmokkal diszitve hoz ki a pincér, hozzaillé desszertborral.
Fenomenalis!

A Rovoson természetesen a vacsora ideje alatt megagyaz a
személyzet a kabinokban. Ez az utolsé éjszakank a vonaton, igy
bucstzasként egy liveg francia pezsgé var minket két poharral be-
készitve az &gyunkra.

Eltelik egy Ujabb éjszaka a vonaton. A szokasos reggeli utan néz-
ziik a tajat, s ma korabban van ebéd, mert megéll a vonat és ra-
kapcsoljak a dizelmozdony helyett a gézmozdonyt a szerelvényre.
Nagy attrakcié ez. Felmaszunk a mozdony elejére is, hogy egy
kicsit atérezzlik, milyen lehet az, amikor a szegény dél-afrikaiak
val6jaban felkapaszkodnak egy-egy mozdonyra.

Az ebéd megint maradand6 élményt nyujt. Eléételként articsoka
szivet talalnak hollandi méartassal. Féételnek rakokat hoznak cit-

rommal és flisalataval. Aslitemény ezlttal pannacotta, vajas szdsz-
szal. A sajttal a szokésos, négyféle kiilénlegesség...
Délutan négy drakor érkeziink meg a Capital Park alloméasra, ami
a Rovos féhadiszallasa. Csodas a palyaudvar, ami leginkabb egy
Four Seasons hotelhez hasonlithat6, annyira elegans. A palyaud-
varon Mr. Rohan Vos, a cég tulajdonosa fogad minket. Bar tizen-
valahany vallalkoz&sa van, de ha teheti, rendszerint valamelyik
Rovos jaraton utazik.
Amig a hatérdrok az utleveleket ellendrzik, mi kényelmes fotelok-
ban élvezhetjlk a Rovos Rail szolgaltatasat, finom uditéket, ka-
vét és teat kinalnak fel. A hordarok senkit sem engednek a sajat
csomagjahoz nyulni, egészen az autéig viszik ki a béréndoket,
s6t be is rakjak a csomagtartokba. Ez aztan az igazan exkluziv
kiszolgélas. ..

L. Kelemen Gabor

E-travelclub Utazasi Iroda Telefon: +36-1/349-2717

Hungarian Trade Center
1132 Bp., Borbély u. 5-7.
Mobil: +36-20/319-1921

Fax: +36-1/349-3223
E-mail: mihaly.monar@e-travelclub.hu
www.e-travelclub.hu
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we had a Greek speciality, dolmades with yogurt sauce followed by
small delicious vine leaf parcels stuffed with long-grain rice. As a
main dish there was an asparagus risotto, served on a bed of baby
spinach with chef's salad. Last but not least, a dessert of cheese
cake topped with blackcurrant tea sauce.

After lunch, our exhaustion and the different wines we had tasted
with each dish caught up with us, and we retired for an afternoon
nap. By the time dinner was served we had arrived at Gaborone,
Botswana’s capital which is inhabited by 192 thousand people. All
passengers were given a bouquet of roses.

The meal began with smoked salmon served with caviar sauce on
the local traditional potato bread and with a glass of Chardonnay.
Cold coconut flavoured cucumber soup arrived next. For the main
dish we ordered ostrich filet, garnished with mixed vegetables and

pasta strips, from the a'la carte menu. The sommelier
then switched to a Merlot for this course. Dinner was fin-
ished with rose creme brulée decorated with rose-petals
and the wine suited the dessert perfectly.

Of course, by the time we returned from dinner to our
Rovos compartments the beds had already been turned up. On the
last night of the trip guests were delighted to find a bottle of cham-
pagne with two glasses as a farewell present.

We left another — the last — night behind. On the last day we were
content to rest in our private compartment and watch the scenery.
Lunch was served earlier due to us stopping to change our modern
diesel engine for a steam-engine. The process looked spectacular.
We were then allowed to climb out onto the front of the train to ride
there for a sample of how the locals travel in South Africa. Lunch
once again proved to be an unforgettable experience. As an entrée
waiters served artichoke hearts in hollandaise sauce, then crabs
with lemon grass salad and panna cotta with butter sauce for des-
sert. The meal was brought to a close with a cheese plate with a
selection of four different cheese specialities...

It was 16.00 when we finally arrived at Capital Park Station, Rovos
Railways’ base. The place looked marvellous and unbelievably el-
egant and reminded us more of a Four Seasons Hotel than a railway
station. Upon disembarking we were greeted by the company owner
Mr. Rohan Vos. Although he owns several large enterprises now and
again, he still likes to ride one of his Rovos trains.

We were guided to the waiting room which was equipped with com-
fortable armchairs and refreshments such as tea and coffee were
served while our passports were being checked. On leaving the sta-
tion none of us was allowed to carry their cases: porters not only did
it for us but they insisted on personally placing them into the boot.
Gaébor L. Kelemen
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