
W
hen we found 
ourselves in the 
South of Spain 
with Morocco 
just 30km 

across the water, we took the 
chance to have a quick look.

1How to get there
We caught the “fast” ferry 

from the lovely Spanish town 
of Tarifa – defi nitely worth a 
look/lunch on the way. Two 
different companies run 
regular crossings to Tangier and 
while it takes only 35 minutes 
to make the journey, there’s at 
least twice that amount of time 
taken up faffi ng around at the 
departure end. Upon arrival 
in Morocco, the Ginger and I 
attracted the requisite cling-on 
boy who insisted on helping us 
fi nd our hotel, even though we 
had a map and knew where we 
were going. A stronger person 
would have told him to bugger 
off, but I quite liked the plucky 
kid, so gave him $8 instead.

2Where to stay
We were only there for 

one night so chose Dar Souran 
because of its price, location and 
high ranking on Booking.com. 
It’s right smack in the middle 
of the medina, the bustling old 
town made up of tiny, twisting 
alleyways, shops, markets and 

cafés. A small, quiet hotel 
with nice rooms and a rooftop 
terrace where a scrummy 
breakfast is served, this is a 
perfect choice for a quick stay 
as you’re right in the thick of 
it. For a longer, more relaxing 
stay, I’d go for something like 
El Minzar just outside the 
medina, which has a pool.

3Where to shop
Commerce is king in 

Tangier, so you can shop at just 
about every step, whether it’s 
sweet treats from a kid in a 
doorway, bread from a hole-in- 
the-wall bakery, carpets from 
an antiques shop or leather 
bags and kaftans from every 
second store. We had no time 
for shopping but did stop for 
a look at the amazing bazaar 
opposite El Minzar hotel. It’s 
a veritable Aladdin’s cave of 
antiquities – beautiful bowls 
and platters mixed with old 
telephones, lamps, wooden 
masks, bracelets and necklaces. 
Worth a visit for its museum-
style appeal and if you like 
boho jewellery, you’ll go nuts.

4Where to eat
Our guide, the hotel and 

TripAdvisor all recommended 
Dar Lidam for dinner, which 
was almost enough to put me 
off but not quite – and I’m so 

glad because it really is a 
winner. At the top of the 
medina, its outside terrace has 
terrifi c views across the old 
town and down on to the beach 
of the new part of the city, 
which is in the process of being 
jazzed up. The set menu was 
about $25 a head and included 
a salad, a tagine and a yummy 
fried thing dripping in honey 
at the end. No booze, which is 
mostly the case here. There are 
bars to be found, but we opted 
for going teetotal instead.

5What to do
With fewer than 24 hours in 

town, we had the hotel arrange 
a guide to show us around the 
medina and the kasbah, the 
fort at the top of the medina. 
With more time and a decent 
guidebook, we could have done 
this ourselves. Our man was 
a little fl uid with the facts, but 
he did show us much of the 
twisty old town, which is a 
photographer’s dream. In 
hindsight, we could have done 
without the visit to the Moroccan 
oil shop, where my guilt forced 
me to buy something that 
when applied back at the hotel 
smelled strongly of salami. 
The Ginger loved it, but I’m not 
much of a meat eater. However, 
all in all, I still loved my “taste” 
of Morocco.

TANGIER
5reasons to love
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A bustling and beautiful port town steeped in history

More olives with your olives? The markets are crammed with delicious treats.

Faded glamour at Cine 
Alcaza, on the edge of the 

main market area. 

The ornate tiles and buildings make Tangier a photographer’s dream.

Travel
Travel Editor Sarah-Kate Lynch
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