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10-Day Morocco Foodie Tour: Culinary Adventures from
Tangier to Marrakech
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Discover Morocco through its most delicious lens on this exceptional 10-day culinary journey that
combines authentic food experiences with cultural exploration and adventure. This carefully crafted
tour takes you from the coastal flavors of Tangier through the spice-scented medinas of imperial cities,
across the Sahara for Berber feasts under stars, and into bustling souks where ingredients tell stories
of ancient trade routes.
 
Your gastronomic adventure begins in cosmopolitan Tangier before traveling to the enchanting Blue
City of Chefchaouen. In Fez, participate in ceramic workshops and food tasting tours through ancient
souks, then dine with a local family. Journey to the Sahara for traditional Berber music and meals, visit
women’s cooperatives in the Rose Valley, and enjoy hands-on cooking classes in mountain kasbahs. The
tour culminates in vibrant Marrakech with comprehensive foodie experiences, cooking classes, and
immersion in the city’s legendary culinary culture. Each day brings new flavors, techniques, and stories
that reveal Morocco’s soul through its exceptional cuisine.

Tour Facts

Group Size:
10

Language:
English

Tour Type:
continuous

Tour Itinerary

Day 1: Arrival in Tangier - Welcome to Morocco : Tangier Arrival - Kasbah Tour and
Iconic Cafés

Your culinary journey through Morocco begins upon arrival at Tangier Airport, where you'll be
welcomed and transferred to your hotel in this historic port city. After settling in, your foodie adventure
starts immediately with a visit to the historic Café Baba, a legendary establishment tucked into the
Kasbah that has hosted everyone from artists to writers since the 1960s. Continue to the iconic El Hafa
café, perched dramatically on cliffs overlooking the Strait of Gibraltar.

 

Here, locals and visitors alike sip mint tea on terraced levels while taking in spectacular ocean views.
Your guide shares stories of Tangier's cosmopolitan past as an international zone that drew artists,
spies, and bohemians from around the world. A guided walking tour of the Kasbah introduces you to the
historic heart of Tangier, with its whitewashed buildings, colorful doors, and panoramic viewpoints.
Return to your hotel before enjoying a welcome dinner featuring fresh seafood and Tangier's unique
culinary influences from both Mediterranean and Moroccan traditions.

Day 2: Tangier to Chefchaouen - The Blue Pearl : Journey to the Blue City Through Rif
Mountains

After breakfast at your hotel, depart Tangier for one of Morocco's most photogenic
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destinations—Chefchaouen, the famous Blue City nestled in the Rif Mountains. The drive takes
approximately two and a half hours through stunning mountain scenery, with the landscape becoming
increasingly dramatic as you wind up into the hills. Upon arrival, the sight of Chefchaouen's distinctive
blue-washed buildings against the mountainside creates an almost otherworldly atmosphere.

 

Check into your traditional riad in the heart of the medina, where blue walls and painted doorways
create countless photography opportunities. Your afternoon is dedicated to exploring this charming town
at a leisurely pace. Wander through narrow cobblestone streets where every corner presents a new
shade of blue and photographic composition. Visit Plaza Uta el-Hammam, the main square surrounded
by cafés and restaurants, perfect for people-watching. Sample local mountain cheeses and honey that
Chefchaouen is known for. The relaxed atmosphere and friendly locals make this an ideal introduction to
Morocco's more tranquil side. Enjoy a picnic-style lunch featuring local specialties before continuing
your exploration.

Day 3: Chefchaouen to Fez via Volubilis and Meknes : Roman Ruins, Imperial City,
and Family Dinner in Fez

Depart Chefchaouen this morning for Fez, with fascinating stops that reveal Morocco's diverse history.
Your first visit brings you to Volubilis, the remarkably preserved Roman ruins that offer a window into
North Africa's ancient past. Walk among columns, triumphal arches, and intricate floor mosaics
depicting mythological scenes, while your guide explains the site's significance as Rome's southwestern
frontier. The setting amid rolling wheat fields creates a dramatic backdrop for these 2,000-year-old
remains.

 

Continue to Meknes, one of Morocco's four imperial cities, where you'll stop for a brief tour highlighting
the massive Bab Mansour gate, considered Morocco's most beautiful, and learning about Sultan Moulay
Ismail who made Meknes his capital. Arrive in Fez by late afternoon and check into your riad in the
medina. This evening brings a special cultural experience—dinner with a local Fassi family in their
traditional home. Your hosts welcome you into their lives, sharing stories while preparing an authentic
meal together. Before dining, participate in a demonstration of Morocco's elaborate tea ceremony,
learning the ritual that transforms mint tea preparation into an art form. This intimate experience
provides genuine insight into Moroccan family life and hospitality.

Day 4: Full Day in Fez - Culture and Food Tour : Fez Food Immersion - Ceramic
Workshop and Souk Tastings

Today brings an intensive eight-hour exploration of Fez combining cultural sites with exceptional food
experiences. Begin in the Ville Nouvelle (new Fez) with a visit to the Jewish Quarter, learning about the
significant role Jewish communities played in Moroccan history and trade. Continue to a pottery
workshop where you'll participate in a one-hour hands-on session with master ceramicists. Try your
hand at the potter's wheel and learn about the distinctive blue glazes and geometric patterns that make
Fez ceramics famous worldwide.

 

The afternoon is dedicated to a comprehensive food tasting tour through the medieval medina's
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labyrinthine souks. Your local guide leads you to hidden spots known only to residents, sampling
specialties like msemmen (layered flatbread), briouats (savory pastries), fresh olives, traditional Fassi
cookies, and aromatic spices. Visit the ancient tanneries where you'll understand leather's importance in
Moroccan commerce. Stop at a women's rug cooperative to see traditional weaving techniques while
enjoying refreshing mint tea. Tour continues through the spice souks, where vendors explain regional
uses for countless varieties arranged in colorful pyramids. This lunch-style tasting tour provides enough
samples to constitute a full meal while revealing the depth of Moroccan culinary traditions.

Day 5: Fez to Sahara Desert via Middle Atlas : Scenic Mountain Journey to the Sahara
with Camel Trek

Embark on today's long but spectacular journey toward the Sahara Desert, traveling through the
dramatic Middle Atlas Mountains. First stop brings you to Ifrane, Morocco's unexpected alpine town
complete with pitched roofs, manicured gardens, and European-style cafés—earning it the nickname
"Little Switzerland." Continue into the cedar forests near Azrou, where wild Barbary macaque monkeys
inhabit the ancient trees. Stop for photos and the chance to observe these playful creatures up close.

 

As you travel further south, the landscape gradually transforms from green mountains to arid pre-desert
terrain. Enjoy a picnic lunch amid the Middle Atlas scenery, featuring fresh breads, local cheeses, olives,
and seasonal fruits. The route follows the Ziz Valley, where thousands of date palms create a green
ribbon through red rock canyons. By late afternoon, arrive at the edge of the Sahara's towering Erg
Chebbi dunes. Board your camels for a magical sunset trek across the golden sands, arriving at your
luxury desert camp as darkness falls. Settle into your comfortable Berber-style tent before gathering for
dinner accompanied by traditional Berber music performed around the campfire under an incredible
canopy of stars.

Day 6: Desert to Todgha Gorge and Ait Ben Haddou : Sahara to Kasbah via Gorges
and Rose Valley

Wake early to witness sunrise over the Sahara dunes if you wish, when the first light transforms the
sand from gold to pink to orange. After breakfast at camp, bid farewell to the desert and begin your
journey westward along the famous Road of a Thousand Kasbahs. These ancient fortified villages dot the
landscape, their earthen walls blending seamlessly with the surrounding terrain. Your first major stop
brings you to the dramatic Todgha Gorge, where sheer rock walls rise 300 meters on either side of a
narrow canyon. Walk through this natural wonder while your guide explains its geological formation.

 

Continue through the Valley of Roses, where Damascus roses are cultivated for the perfume industry.
Visit a women's cooperative that produces rose water and rose-based cosmetics using traditional
methods. Sample rose-infused tea and sweets while learning about how this cottage industry provides
income for rural women. Arrive at Ait Ben Haddou by late afternoon, checking into your accommodation
near this UNESCO World Heritage Site. This historic ksar's location along ancient caravan routes
between the Sahara and Marrakech made it one of southern Morocco's most important trading posts.
Dinner features regional specialties including preserved lemons, olives, and aromatic tagines that define
southern Moroccan cuisine.
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Day 7: Ait Ben Haddou to Marrakech : UNESCO Kasbah Tour and Mountain Crossing
to Marrakech

Begin your day with a guided tour of Ait Ben Haddou, the most famous and best-preserved ksar in
Morocco. This remarkable fortified village has appeared in numerous films including Gladiator, Game of
Thrones, and Lawrence of Arabia. Climb through the winding passages to the granary at the summit,
where panoramic views reveal the strategic importance of this location. Your visit includes a stop at
Hassan's traditional home, where you'll taste tafrnut bread, a unique specialty made from barley flour
and baked in a traditional oven. This dense, flavorful bread has sustained Berber families for
generations.

 

After exploring the ksar, depart for Marrakech via the spectacular Tizi n'Tichka Pass, which winds
through the High Atlas Mountains reaching 2,260 meters altitude. The route offers stunning vistas at
every curve, passing through Berber villages that cling to mountainsides. Stop for lunch at a roadside
restaurant with mountain views before continuing the descent toward Marrakech. Arrive in the Red City
by late afternoon and check into your riad in the medina. As evening falls, experience Marrakech's
legendary street food scene with your guide leading you through the maze of food stalls in Jemaa el-Fnaa
square. Sample grilled meats, snail soup, fresh-squeezed orange juice, and countless other delicacies
while absorbing the square's electric atmosphere.

Day 8: Marrakech City Tour : Marrakech Historical Sites and Medina Exploration

After breakfast, embark on a comprehensive sightseeing tour of Marrakech's major monuments and
historical sites. Begin at the Ben Youssef Madrasa, a 16th-century Islamic school considered one of the
finest examples of Moorish architecture in North Africa. The intricate carved cedar, colorful zellige
tilework, and delicate stucco create an atmosphere of refined beauty. Continue to the exterior of the
Koutoubia Mosque, Marrakech's most iconic landmark whose 77-meter minaret has served as the model
for countless others including Seville's Giralda tower.

 

Wander through the bustling souks, each section dedicated to different crafts—spices, leather goods,
metalwork, textiles, and carpets. Your guide explains the traditional guild system that still organizes the
medina's commerce and helps you understand quality and fair pricing. Visit the Jemaa el-Fnaa square in
daylight to see the transformation from relatively quiet morning to increasingly busy afternoon, as more
performers, vendors, and storytellers arrive. Break for lunch at a traditional restaurant in the medina,
sampling Moroccan staples like pastilla, tagine, and couscous. The afternoon continues with more
medina exploration, discovering hidden gardens, historic fondouks (merchants' inns), and neighborhood
bakeries where residents bring their bread dough to be baked in communal ovens.

Day 9: Marrakech Foodie Experience Day : Immersive Culinary Day - Cooking Class
and Food Tours

Today is entirely dedicated to Marrakech's vibrant food culture through hands-on experiences and
expert-led tastings. Begin with a morning visit to local markets with your cooking instructor, learning to
select the freshest vegetables, aromatic herbs, and quality spices that form the foundation of Moroccan
cuisine. Your guide shares tips on identifying the best produce and negotiating in the souks while
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explaining seasonal ingredients and regional variations.

 

Return to a traditional riad or cooking school for a comprehensive cooking class where you'll prepare a
complete Moroccan meal. Learn to craft perfect couscous by hand, master the art of layering flavors in
tagines, prepare flaky pastilla with its unique sweet-savory combination, and create delicate Moroccan
salads with preserved lemons and olives. Discover the alchemy of spice blending that gives Moroccan
food its distinctive character. After enjoying the lunch you've prepared, the afternoon continues with a
foodie walking tour through different medina neighborhoods. Visit a traditional bakery, sample sweets
from a pastry shop, taste fresh-pressed argan oil, and learn about Morocco's growing specialty coffee
scene. Your guide shares stories about how historical trade routes brought ingredients from across
Africa, Asia, and Europe to create Morocco's unique culinary fusion.

Day 10: Departure from Marrakech or Casablanca : Marrakech Farewell and Airport
Transfer

Enjoy a final Moroccan breakfast at your riad, savoring fresh breads, homemade jams, honey, fresh-
squeezed orange juice, and perhaps one last glass of mint tea. Depending on your flight schedule, you
may have time for some last-minute shopping in the souks. Your guide can accompany you to help with
final purchases of spices, ceramics, textiles, or other culinary souvenirs to bring Morocco's flavors home
with you.

 

At the appropriate time, your driver will arrive for your private transfer to either Marrakech Menara
Airport (approximately 20 minutes from the medina) or Casablanca Mohammed V International Airport
(approximately 3 hours away) depending on your flight arrangements. As you depart, you carry not just
recipes and ingredients, but a deep understanding of how food connects to Moroccan culture, history,
and daily life. The flavors, aromas, and culinary techniques you've discovered will allow you to recreate
Morocco's magic in your own kitchen while sharing stories of this extraordinary gastronomic journey.


