
ARABIAN 
NIGHTS  
AND BEYOND

MENU

A series of Middle Eastern gourmet workshops  

with exotic hostess and cooking expert Tami Vazey  

in her fabulous Moorish-inspired home, Nuskhedel.

WHAT YOU WILL LEARN
Inspired by the seasonal ingredients, each class is 
a unique culinary journey encapsulating delicious 
recipes and tips for healthy home cooking which have 
been inherited from Tami’s mother. An introduction 
to the cultures of Arabia, the Middle East, North Africa, 
Spain, the Adriatic and Mediterranean and how they 
are blended, uncovering the mystery of spices. Stories 
will be told and questions answered. Meet new friends, 
marvel at the amazing Nukshedel and learn how to 
create dishes that you will use for a lifetime and hand 
down to future generations.

GIFT VOUCHERS
If you’re looking for a gift with an exotic twist, then a 
voucher for one of Tami’s classes could be just the thing. 

VENUE HIRE
Nukshedel is also perfect for a range of events, both 
corporate and personal from a spectacular wedding 
photography location to private dining, small 
corporate lunches, Christmas, birthdays and incentives 
– come and dine with Tami and taste home-cooked 
Middle Eastern cuisine!

ABOUT TAMI
Tami Vazey was born and raised with the food and culture 

of a family that lived in Mesopotamia (Iraq) for thousands 

of years. As an adult she migrated to Israel and then  

to New Zealand where she created her spectacular home, 

Nukshedel, where she teaches and inspires others  

on simple, healthy and delicious cuisine. 

JOIN ME
For more information  

contact Tami on 09 814 9024 
or visit www.tamivazey.co.nz 

 
Please leave a message with your name, phone number  

and preferred dates if Tami is unavailable.
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Join Tami on a gastronomic and cultural 

journey through Iraq, Iran, Turkey, Yemen, 

Morocco, Spain and the Arabian Gulf in her 

magnificent, Moroccan-style home Nukshedel: 

nestled in the beautiful Waitakere Ranges. 

Indulge your passion for food, and experience 

the sensual crossroads where East meets West 

in her famous cooking classes.

During the private workshops you’ll discover  

a whole new world of food, including ancient recipes 

that have been in her family for over 3,000 years,  

the healing power of spices and the art of mastering 

filo pastry—with the opportunity to enjoy delicious 

food at the conclusion.

Students can learn and taste the superb cuisine, 

and experience first hand the exotic and sensual 

atmosphere that has attracted the inquisitive  

to the crossroads of East and West. Tami loves  

to entertain and this promises to be a blend   

of  visual delight and flavoursome cuisine, 

accompanied by Flamenco and Arabian music.

DETAILS
• One monthly weekend workshop

•  10am to 2pm cooking class and tasting dishes 

• Cost $100 per person, per workshop

• A maximum of 10-12 students per workshop

• Please bring your own pen and paper for notes

INCLUDED in price: Ingredients, equipment, 

information on spices and their benefits,  

printed recipes

UPCOMING DATES
• 17 February 2013 (Sunday)

• 17 March 2013 (Sunday)

• 14 April 2013 (Sunday)

And monthly throughout 2013.

ARABIAN 
NIGHTS  
AND BEYOND

ABOUT 
NUKSHEDEL

Nukshedel is the home of Tami 

and her husband David. The name 

Nukshedel translates to ‘ornament 

of the heart’ and embodies a mix of inspiration from 

their journeys together through North Africa (where 

they collected beautiful ceramic tiles to adorn their 

home), Tami’s own childhood home and dramatic 

decorating flair; combined with David’s exquisite 

talent as a master in metalwork and keen gardener.  

Their home, set amongst the bush in Waiatarua  

on Scenic Drive, is a superb venue and has been the 

scene of many special events over the years. Tami 

welcomes you to enter through the magnificent 

agate crystal inlaid  peacock gates and experience 

the magical atmosphere for yourself.

MAP
Approximately 

35 minutes from  

central Auckland

Opanuku Road


