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Celebrity chef Anthony
Bourdain wins posthumous
Emmys for ‘Parts Unknown’

US celebrity chef Anthony Bourdain, who committed
suicide in June at age 61, posthumously earned a pair
of Emmy Awards on Sunday for his work on the pop-

ular CNN food-and-travel show he hosted, “Parts
Unknown.” Bourdain was awarded one of the Emmys, the
US television industry’s highest honor, for outstanding writ-
ing of a nonfiction program for an episode of the series set
in southern Italy that aired last November during its 10th
season. He also shared a second Emmy prize for best infor-
mational series or special in his role as host and executive
producer of “Parts Unknown.” Three more Emmys went to
various other people for their behind-the-camera work on
the series - in the categories for best picture editing, sound
editing and best short-form nonfiction or reality series.

The awards were announced on the second night of the
Creative Arts Emmys, which cover mostly secondary and
technical categories and are given out in advance of the
higher-profile Primetime Emmys, which will be presented on
Sept 17. Bourdain previously won Emmys four years in a
row, from 2013 through 2016, as producer and host of “Parts
Unknown” in the category of outstanding informational
series or special. The series, which typically featured
Bourdain sampling the local cuisine and culture of far-flung
or lesser-traveled destinations around the world, earned him
the prestigious Peabody Award in 2014. Bourdain also
earned several Emmy nominations as host of a cooking-
themed reality competition show on ABC, “The Taste,” and
won a Creative Arts Emmy for outstanding cinematography
in nonfiction programming for another travel-food show of
his, “No Reservations.” — Reuters

S Africa’s Soweto township
celebrates iconic street snack

Chef Anthony Bourdain poses at the 2015 Creative Arts
Emmy Awards in Los Angeles, California September
12, 2015. — Reuters

People fly kites during the 20th edition of the International Dieppe Kite Festival in Dieppe, northwestern France. The event, held until September 16, gathers thousands of people from 34 different countries. — AFP 

South Africa’s kota is a tasty, inexpensive and uniquely
homegrown street sandwich created out of the bitterness
of apartheid and which still has a special place in the

hearts of many. Its name is pidgin for quarter-this case, a quar-
ter of a loaf of bread, which forms the base of the sandwich
that can be found along most streets in Johannesburg’s town-
ship of Soweto.  The quarter loaf is hollowed out and then filled

with layers of all sorts-potato fries, fried egg, baloney,
Frankfurter, and spicy pickles. Under the warm spring sun,
hundreds of people thronged a Soweto township square at the
weekend to pay homage to the celebrated snack.

“We are here to celebrate township food,” said festival
organizer Sidwell Tshingilane, standing by dozens of stalls
where chefs stood behind piles of fillings as patient cus-
tomers queued up for the snack. “Kota is born in the town-
ship. We grew up eating kota. It’s one of the street foods
that is popular like a burger in America. We normally call it
our local burger,” Tshingilane said. “Some people say it’s
popular like the brand Madiba,” he said, referring to the
country’s much-loved anti-apartheid icon Nelson Mandela.
“It’s affordable, people in townships sometimes don’t afford
those fancy foods. So instead of going to McDonald’s, they
go to a kota outlet.”

Affordable and delicious 
The two-day kota festival was held in the same Soweto

square where the Freedom Charter-a document demanding
equal rights to education, work, wealth and a decent living-
was adopted by anti-apartheid groups in 1955. The second
annual festival came just days after the country was cleared
of a listeria outbreak which claimed 216 lives and sickened
more than 1,000 since early 2017. The listeriosis bacteria
contaminated a popular range of meats including the
sausages often used in the kota filling.

Kota vendors recorded a drop in sales of up to 40 per-
cent during the outbreak, which the United Nations believed
was the largest ever worldwide. But for some, the outbreak
made little difference. “Listeriosis did not exist in our world,
we continued eating,” said Nthabiseng Matlhare, a 30-year-
old tour consultant.  “This is our tradition, we grew up with

this vibe,” she said, tucking into a kota filled with chicken
strips, chips, spinach and topped with stewed chicken feet. 

A few steps away chef Mogau Tabane of Rocktown Deli
explains the evolution of the kota, with new and uncommon
ingredients such as mushroom and strawberry now finding
their way into the mix. “It’s one of our heritage products. It’s
South Africa’s favorite. From children to adults, everybody
eats kota,” he said.

‘Unique solution to a unique issue’ 
The kota actually comes in various names and fillings

depending on location but is believed to have originated in
the 1960s as non-white South Africans tried to get around
the rigours of apartheid. Food anthropologist Anna Trapido
believes its origin is steeped in the history of the country
where non-whites were not allowed in restaurants or were
forbidden from using plates or forks and knives. “There was
need to find a vehicle in which to take away food,” said
Trapido, emerging as a “uniquely South African solution to a
uniquely South African issue”.

Traditionally high in carbohydrates and with most of the
filling prepared in oil, the snack has doctors worrying over
obesity and related illnesses. “We’re seeing more children
with Type 2 diabetes... more children with high blood pres-
sure. And when they go untreated then they end up with
kidney diseases,” said dietician Mpho Tshukudu. Health con-
cerns aside, the kota is seen as a worthy entrant to the list of
South African cuisine. Deputy Tourism Minister Elizabeth
Thabethe suggested the “typical township” food could help
promote tourism because it offers “a peculiar taste”. “Fine
dining, they (tourists) can experience in their own countries,
but this (kota) they cannot get in their own countries,” she
told AFP after trying the fare on offer at the festival. —AFP

Hundreds of 
people attend the
Kota Sandwich
Festival at
Kliptown in
Soweto, 
South Africa.
— AFP photos

Street vendors await for patrons and 
client during the Kota Festival.

A South African woman purchases a ‘Kota’ sandwich 
during the Kota Festival.

People gather to order and purchase 
a ‘Kota’ sandwich during the Kota Festival.


