THE

SWITCHERS

Tunisia

SwitchMed programme is funded
by the European Union

Your guide to off-thebeaten-path sustainable
travel and shopping

— Spotlight

Tunisia
Dwarfed by its much larger neighbors in North
Africa, Tunisia stands tall as a beguiling tourism
destination. Tunisians grabbed the world’s attention
in 2010 by kickstarting the Arab Spring protests, and
their country remains the only democratic success
story from those heady revolutionary days. Come
and explore mountains that give way to sprawling
desert; ancient ruins that sit astride idyllic beaches;
and legendary food that will make your mouth water
long after returning home.
This guide will help you travel beyond the standard
tourist attractions, and gain a deeper understanding
of the country and the innovative entrepreneurs
who call it home. This trip, have a different kind
of experience: one that is as responsible and
environmentally-conscious as it is fun.

Planning a trip can be overwhelming, so
we kept this guide simple. It is separated
into four sections:
— The four sections you will find:

Where to
Stay

Where to
Eat

What to
Do

What to
Bring Home

We have also created a Google
Map featuring each location
mentioned, and underlined
text can be clicked to access
relevant websites.
Each section features the
projects and creations of our
Tunisia-based Switchers — the
green entrepreneurs who are
creating circular, sustainable
economies to benefit their
country and beyond.
Whether you are traveling for
business or work, we hope you
discover something new and
inspiring through the Switchers highlighted in this guide.
Happy travels!
The Switchers

Access Tunisia Google Map

— HIGHLIGHTS

3
million visitors
were welcomed to Tunisia in
the first 3 months of 2018 higher than the same figure for
2010, before the revolution

8%
of gross domestic
product
was contributed to by the
tourism industry

45%
revenue jump
by the Tunisian tourism
industry in 2018

— Where to Stay

Where
to Stay
In this section, sustainable
entrepreneurs offer you lodgings
to explore Tunisia’s wonderfully
varied attractions: the pulsating
city, the serene mountains, the
remote desert. Leave your laptops
and smartphones at home — these
accommodations are prime spots
for a digital detox.

— Dar Ben Gacem, Tunis

Dar Ben Gacem
Tunis

— Perfect for

Using a 17th century guest house
as your base for experiencing
Tunis’ historical, culinary and
architectural treasures .
All visitors to Tunisia must dive
into the capital’s storied medina
(old city), and Dar Ben Gacem is
an excellent place to stay while
doing so. The guest house places
you inside a beautiful old building, luxuriously restored to make
a memorable accommodation
experience. Staff can organize a
raft of activities, including Arabic
calligraphy lessons, bookbinding
classes, hammam visits and local
walking tours. Dar Ben Gacem collaborates with artisans and small
businesses in the medina, creating
a shared economy and putting
money towards the UNESCO World
Heritage-listed medina’s upkeep.

— Get ting there

Dar Ben Gacem can handle your
airport transfer for 20 DT, or you
can catch a taxi by yourself.
— HOW To book
+216 71 563 742
Dar Ben Gacem Wesbite

— Accommodation

The guest house has seven rooms,
with a standard double suite priced
at around 310 TND per night.
Breakfast is available every day;
if you would like lunch or dinner,
give a day’s notice to the kitchen.
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— Dar Zaghouan, Zaghouan

Dar Zaghouan
Zaghouan

— Perfect for

Hitting the Tunisian great
outdoors from the comfort of an
eco-friendly bed and breakfast.
Head into the picturesque Dorsale
Mountains to Dar Zaghouan,
billed as Tunisia’s first eco-friendly
bed and breakfast. Guests can
soak up the beautiful surrounds
by arranging horse trail rides, rock
climbing and cave tours. Or, if you
are so inclined, pamper yourself in
the on-site hammam and spa! Dar
Zaghouan uses solar energy and
proudly brings full-time employment to the local community — a
valuable civic contribution indeed,
given the region’s heavy reliance
on seasonal agricultural work. Dar
Zaghouan also has a well-regarded
restaurant, where visitors can
sample Tunisian specialties
sourced from local ingredients.

Suites range from 105 to 155 DT per
person, per night, while cottages
cost between 125 and 170 DT.
— Get ting there

From Tunis, you can either take a
one-hour taxi directly to Dar Zaghouan, or catch a train to Depienne
and taxi the rest of the way from
there. Dar Zaghouan is two kilometers before the entrance to the city:
turn right at Bir Halima.
— HOW To book

— Accommodation

+216 72 675 422

Guests can choose between a variety of suites, chalets and rooms;
check the website to view pictures
and prices for the different options.

Dar Zaghouan website
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— Dar Hi Life, NEfta

Dar Hi Life
Nefta

— Perfect for

Melding timeless desert and
contemporary architecture at a
cutting-edge ecolodge.
Dar Hi Life is not your average
ecolodge. The owners commissioned renowned industrial
designer Matali Crasset to build
its unique structure in modern
homage to the ancient desert
houses of Nafta, an oasis village
in southwestern Tunisia. Dar Hi
Life has lured plenty of tourists by
offering yoga retreats, meditation
sessions and a firm promise of
relaxation — a place where “letting
go is de rigueur.” Arrange desert
and oasis tours, or indulge in
slow-paced days at the traditional
hammam and geothermal spa.
You can learn about Dar Hi Life’s
sustainable initiatives by heading
next door to The Palm Lab (See:
What to Bring Home).

— Accommodation

Guests choose from three different
types of room, each featuring a
different window view — village,
desert or oasis. A standard double
starts at around 330 DT per night.
— Get ting there

The name of the game is to reach
Tozeur, around 30 minutes by car
from Nafta. From Tunis, you can
get to Tozeur by plane (one hour)
or train (8.5 hours), and then take
either a taxi or a pre-arranged
hotel transfer to Dar Hi Life.
Alternatively, a bus (7.5 hours) runs
directly from Tunis to Nafta.
— HOW To book
Dar Hi Life website
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— WHAT TO BRING HOME

What to
Bring Home
Why buy standard souvenirs when
Tunisia is home to so many creative
green entrepreneurs? Our Switchers
have taken their creative eye for design
and applied it to unique products that
benefit local artisans and community
groups across the country. Pick up a
one-of-a-kind item — it is only fitting to
accompany your once-in-a-lifetime trip.

— Sidi Bou Said, Tunisia

Jolla Concept
Store
Tunis

— What is it

You should have no trouble
finding the perfect, sustainable
gift when you drop into Jolla
Concept Store. The owner,
Cherifa Maali, has curated a
special collection of decorative
pieces, natural cosmetics, natural
fiber clothing and a few rather
unusual accessories. Jolla Concept
Store aims to preserve Tunisian
know-how — introducing
centuries-old handicraft
techniques to new generations
— while maintaining respect for
the environment. Cherifa invites
you to her store, where you can
“discover, touch and feel.”

— How much

Cherifa’s smaller pieces can cost
as little as 10 DT, while her more
expensive coats retail at 1,500 DT.
— Where to buy

Buy Cherifa’s products at Jolla
Concept Store, which is located at
270 Avenue Habib Borguiba, The
Kram, Tunis. The store is open for
business from Monday to Saturday,
10am-7pm (winter) and 11am-9pm
(summer).
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Le Carré
Traditionnel
Tunis

— What is it

Assma Zarkouna, the owner of
sustainable gift store Le Carré
Traditionnel, is on a mission to
bring together traditional handicrafts from all over Tunisia. Her
hole-in-the-wall shop primarily
sells jewelry, but also offers mosaics from El Jem, weaving products
from northern Tunisia, and more.
Curious travellers can meet some
of Tunis’ creative minds at Le
Carré Traditionnel, given that
Assma runs the store as a hub for
artists to collaborate and experiment. Who knows, you might even
add your own inventive flair while
picking up your unique Tunisian
souvenir.

— How much

Assma’s products range from 60
DT for smaller pieces, like her
custom-made lampshades, to 140
DT for her larger pieces such as
framed paintings.
— Where to buy

Drop by in person at Le Carré
Traditionnel, which is located at
6, Rue Chabâane, Résidence Tarek
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The Palm Lab
Nefta

— What is it

The team from Dar Hi Life
(See: Where to Stay) is at it again
with The Palm Lab, a social
enterprise aimed at employing
local craftspeople and protecting the Nefta oasis’ long-term
future. Designer Matali Crasset
collaborates with Nefta’s artisans
to produce a range of handicrafts
that includes carpets, beach mats,
fruit bowls and wooden stools.
Each design incorporates timehonored Tunisian manufacturing
techniques and Crasset’s eye for
the avant-garde. At The Palm Lab,
you can find a souvenir that truly

speaks to Tunisia’s past, present
and future. The site also has two
permaculture plots, which show
how The Palm Lab is working to
preserve Nafta’s beautiful yet
fragile oasis ecosystem.
— How much

Check directly with The Palm Lab
to get updated prices on its latest
collections.
— Where to buy

You can purchase items at The
Palm Lab’s headquarters in Nefta,
right next to Dar Hi Life.
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El Mensej
Nefta

— What is it

A chance encounter between
a social worker and a band of
Nefta craftswomen gave rise to El
Mensej, a non-profit organization
that makes traditional carpet
manufacturing more profitable
and more eco-friendly. In 2014,
founder Mehdi Baccouche discovered that Nefta’s weavers were
struggling to find buyers for their
handmade kilims (woollen carpets). He created El Mensej (Arabic
for the traditional weaving loom
used in Nefta) to help the craftswomen sell more products, mainly
online to French purchasers. The
business model also respects the
environment: El Mensej sources
fabric from second-hand clothes,
the looms do not consume water
or electricity, and kilims are
shipped using existing bus and
public taxi routes.

— How much

Each kilim costs 120 to 150 DT,
but check with El Mensej for
updated prices.
— Where to buy

You can buy El Mensej’s products
through Facebook.
El Mensej Facebook Page
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— what to do

What to Do
For this guide, we have enlisted the travel
advice of Switcher Cherifa Maali, the
owner of Jolla Concept Store. Cherifa
has come up with a four-day itinerary
that uses the capital Tunis as a base
for exploring Tunisia’s ancient glories,
modern innovations and timeless
Mediterranean views. Of course, these
recommendations will only give you a
taste of what Tunisia has to offer, so take
as much time as you can!

— Mornag Ecofarm

— day one

Hop on a light rail service to the
outskirts of Tunis for a day of
archeological discoveries and
revitalizing ocean vistas. The
first item on your agenda should
be Carthage, once the seat of
the Carthaginian empire. The
Romans obliterated Carthage after
defeating Hannibal, the legendary
Carthaginian general who almost
conquered Rome itself. Today you
can wander among ruins of the
Roman town that emerged later,
including the sprawling Baths of
Antoninus.
Just around the corner is Sidi Bou
Said, where vibrant blue doors
and white-walled houses will
transport your mind to the Greek
Islands. You remain, of course,
very much in Tunisia, where you
will love stopping as you please
at local handicraft stores and
atmospheric cafes. Get to the
lighthouse for stunning views
across the Mediterranean.

— day two

Your second day could start back
in Tunis at The Bardo National
Museum, one of Africa’s finest
historical exhibits. Carthage’s
millenia-old past has blessed
the museum with world-class
collections of Roman mosaics,
ancient Carthaginian artefacts,
and more.
Armed with your newfound
historical knowledge, plunge into
the medina and enjoy getting lost
in the labyrinthian streets and
alleys for hours. The appeal of
handicraft stores is obvious, but
Cherifa strongly recommends
the medina as an excellent
place to sample the very best of
traditional Tunisian food. By
night, head across to Gammarth,
a trendy seaside suburb, where
you can enjoy dinner, drinks and
ocean views.

— Sidi Bou Said

— day three

Cherifa wants you to sample
Tunisian life outside the bustle
of the capital, which you could
do by travelling 56 kilometers
south to Zaghouan. This peaceful,
mountainside town sits atop the
spring that once fed the AD 2nd
century Zaghouan Aqueduct,
which transported water from the
Dorsale Mountains to Carthage
(now Tunis).
Around the same time, the
Romans built the Temple of Water,
an impressive set of ruins set into
verdant hills. You can enjoy the serenity by staying at Dar Zaghouan
(See: Where to Stay), where you can
take in the mountain air from the
on-site hammam and spa.

— Dar Zaghouan

— day four

You have plenty of options for your
final full day. Cherifa recommends
Hammamet, a seaside town that
boasts an intriguing medina and
plenty of watersports to keep you
entertained. Alternatively, you can
check out the famous old harbor
at Bizerte or head back into the
hills at Testour, a little town built
in Andalusian style by Jewish and
Muslim refugees from Spain.
If you have more time in Tunisia,
we have Switchers ready to
introduce you to the magic of the
Sahara. Enjoy the relaxing oasis
life on show at Nefta, where you
can kick back at ecolodge Dar
Hi Life (see: Where to Stay) and
support the local community by
picking up souvenirs from The
Palm Lab and El Mensej (see: What
to Bring Home).

— Testour

For something a little more handson, get in touch with sustainable
travel company Sahha Sahara to
explore the Saharan dunes and
valleys outside Douz. Your camel or
jeep trek will support local Berber
and Bedouin groups while leaving
minimal environmental impact.

— what & where to eat

What and
Where to Eat
Tunisians are proud of their country’s
individuality. Where food is concerned, the
most crucial example of this uniqueness is
harissa, the omnipresent chilli pepper paste
that sets apart Tunisia’s cuisine from its
neighbors. Most Tunisians love spice, and
harissa brings the heat to a whole host of
savory dishes. Do not be shy about telling
street vendors “moush har” (not spicy), lest
too many volatile red streaks of harissa
appear in your food!

Food pricing ranges:
€ = DT 4-10
€€ = DT 10-25
€€€ = DT 25+

Unless otherwise instructed, most
restaurants will dollop plenty
of harissa into lablabi, a hearty
garlic and cumin soup featuring
chickpeas, tuna, capers and egg.
You can also add in some stale bread
to give the dish more texture. Plenty
of Tunisians swear by lablabi,
especially as the weather cools off
in the winter months. It can be
something of an acquired taste
for foreigners, so perhaps start out
small with your first lablabi order!

Cherifa recommends that all
visitors to Tunisia try kefteji. This
local staple is made by separately
frying vegetables, such as peppers,
potatoes, tomatoes and pumpkin,
before cooking them together
with egg and harissa. Kefteji often
appears in restaurants alongside
a meat option like escalope or
merguez, a spiced variety of
Tunisian sausage.
In summer, vegetables hit
barbecue grills for the making
of mechouia salad, which
literally means “grilled salad.”
Fire kisses the outer layers of
peppers, tomatoes, onions,
eggplant, and more to make this
classic hors d’oeuvre, the perfect
accompaniment for grilled meats.
Alternatively, some chefs will top
mechouia salad with tuna and
boiled egg.

South America has empanadas,
India has samosas, and Tunisia
has brik: snacks of thin filo
pastry typically wrapped around
tuna, onion, parsley and — of
course — harissa. The true origin
of brik is unknown; Algerians, for
example, claim their own variant
called bourek. But brik’s enduring
popularity is beyond dispute, as
Tunisians and foreigners alike
gobble up the delicious pastry
with abandon. Pro tip: say “brika”
if you want a single pastry (“brik”
is the plural).

Cherifa says that you can find
all of these signature dishes
throughout Tunis’ medina, and
usually at very reasonable prices
(€). In particular, she recommends
paying a visit to El Ali Restaurant
(€€-€€€), where you can sample
excellent local food in a quiet,
tastefully decorated dining room.
For quick street eats, Cherifa
points you in the direction of
makloub escalope (a gyro-style
Tunisian meat sandwich), fricasse
(a donut crammed with the usual
suspects of savory Tunisian
ingredients: tuna, egg, olives,
harissa) and mlewi (a semolinabased pancake, served with sweet
or savory toppings).

Credits and
Disclaimer
To see the location of all businesses
and sites mentioned, visit our custom
map.

Follow the stories of Mediterranean
changemakers online:
Switchers Website

Access the Tunisia Google Map

All photo and statistics credits can be
found in this Document.

Switchers Facebook
Switchers Instagram

— DISCLAIMER

The Switchers travel guide was created
by David Wood and Shaimaa Emam,
with assistance from Mayya Husseini,
Daniel Hires and Ananda Alonso.

Have comments or questions? We
would love to hear from you at
theswitchers@scprac.org

A special thanks to the Switchers in
Tunisia, whose knowledge, talents,
and innovations made this guide a
reality!

The Switchers is a community of
inspiring green entrepreneurs and
changemakers in the Mediterranean
region.
It is also a place where entrepreneurs
of a similar passion for the
environment can meet.
The Switchers are individuals,
enterprises or civil society
organizations implementing
innovative and ecological solutions
that contribute to sustainable and
fair consumption and production
models. They are active in a variety of
fields, such as organic farming, green
tourism, renewable energy, or waste
management.

The platform theswitchers.eu
tells their stories of sustainable
transformation and change. We
aim to contribute towards a more
differentiated picture of the region,
and shine a light on the people who are
working on a greener economy.
The Switchers platform has been
developed by the Regional Activity
Centre for Sustainable Consumption
and Production (SCP/RAC) in
the framework of the SwitchMed
Programme.
The SwitchMed Programme is
implemented under the coordination
of the United Nations Industrial
Development Organization (UNIDO)
and is executed in collaboration with
the United Nations Environment
Programme (UN Environment),
Economy Division; and the Regional
Activity Centre for Sustainable
Consumption and Production (SCP/
RAC) a component of the United
Nations Environment ProgrammeMediterranean Action Plan (UN
Environment/MAP), in close
coordination with the European
Commission.
SwitchMed implementing partners
work to accelerate the transition to
Green and Circular Economy through
capacity development for resource
efficiency in the manufacturing
industry, training for start-ups and
entrepreneurs to develop skills in
eco-design, green business plans,

marketing and financing for
sustainable products and services,
agreements with the political leaders
to establish a regulatory and legal
framework, empowerment of civil
society organisations to pioneer
socially innovative solutions that
tackle environmental challenges,
and an action network of interested
parties to connect with similar
initiatives and networks, exchange
information and broaden current
activities
This publication has been produced
with the assistance of the European
Union and can in no way be taken
to reflect the views of the European
Union. The opinions and information
contained are the responsibility of the
author and should not necessarily be
considered as reflecting the views or
bearing the endorsement of SCP/RAC
nor any of its partner organizations.
December 2018 by the Regional
Activity Centre for Sustainable
Consumption and Production (SCP/
RAC)
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