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Over the last 20 years, we have witnessed worldwide a renewed interest in local food
products and traditional cuisine. Addressing this demand, the catering industry has
played a pivotal role in reviving local food heritage and traditions. While several studies
have explored the evolution of this trend in Europe, little attention has been given
to this phenomenon in contemporary Africa. To partially fill this gap in the literature,
we conducted an ethnographic study to investigate the role of the catering sector in
recovering and promoting food and gastronomic heritage in Nakuru County, an emerging
Kenyan agricultural and tourist hub. Specifically, we aimed at understanding the main
drivers behind the offering and demand for traditional ingredients and recipes. Fieldwork
was conducted through the analysis of 41 restaurants and hotels, and data collection was
completed through semi-structured interviews with 51 professionals, including owners,
food and beverage managers, and chefs. We reported 33 recipes and ingredients tied
to Kenyan culinary traditions. Some differences in the role of Kenyan cuisine emerged,
with the differentiation mostly linked to the customer profiles. In particular, attention
toward traditional foods was more accentuated in restaurants aimed at middle- and
high-income Kenyan customers and for specific products namely African leafy vegetables
and indigenous chicken, locally known as kuku kienyeji. Concurrently, we discovered that
the inclusion of these products on the restaurant menus implied an incipient localization of
the food supply chains based on self-production or direct commercial relationships with
small-scale producers. The research highlighted how the relaunch of traditional food and
cuisine develops from a demand for healthy and natural products rather than a search
for cultural authenticity. Based on the specificities of the local market, this fosters the
creation of alternative supply strategies to cope with the poor quality of ingredients, price
fluctuations, and discontinuity of the supply. In this sense, the research suggests also
considering tangible factors linked to the technological and logistical conditions of the
trade and safety of food to understand the drivers behind the rediscovery of local and
traditional foods.
Keywords: traditional food, Kenya, restaurant sector, ethnic cuisine, rural development
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INTRODUCTION

2014). They see in this strategy new marketing opportunities
as well as a mean to differentiate their business from other
competitors, thus creating a competitive advantage (Namkung
and Jang, 2017). However, the choice has been also motivated
by the desire to support local economies (Frash et al., 2015), to
provide an ethical and environmental footprint to the restaurant
(Curtis and Cowee, 2009) and to offer customers an authentic
experience based on ingredients and recipes related to the food
and gastronomic heritage of specific areas (Kocaman, 2018;
Home et al., 2020). Despite these premises, several studies
have highlighted how logistical and time constraints (e.g., extra
time to find local suppliers, producer’s ability to deliver on a
regular schedule), low-quality consistency of the products, and
an increase in supply costs may represent limits to the use of
local traditional products and their purchase through alternative
supply channels (Starr et al., 2003; Inwood et al., 2009; Sims, 2010;
Roy et al., 2016).
While the global trajectory of this phenomenon has been
discussed, the motivations and dynamics behind the revival of
traditional food in the Global South need further exploration
by expanding the debate from South America (Ginani et al.,
2020) and Asia (Montefrio et al., 2020; Ozturk and Akoglu, 2020)
in order to explore further in depth the emerging trajectories
developing in contemporary Africa.
Even though previous studies conducted in Africa have
highlighted the role restaurants can play in creating high-value
market opportunities for smallholder producers (Mwema and
Crewett, 2019) as well as in promoting and marketing the local
food and traditional cuisine (Du Rand et al., 2003; Mnguni and
Giampiccoli, 2019), little attention has been paid to the role that
actors in the catering sector currently play in the revival and
promotion of these resources.
Adopting a case study approach (Yin, 2017), the research
addresses this topic by questioning the role of traditional foods
and cuisine in the catering sector of Nakuru County, an emerging
Kenyan agricultural and tourist hub, and investigates the main
drivers behind their offering and demand. In seeking to better
understand the adoption and diffusion of such products, we pay
particular attention to the motivations that shape the decision
of restaurateurs to include traditional foods and recipes in
the culinary offering as well as to the perceived benefits and
implications of this choice. To this end, we carried out a
campaign of interviews with chefs, managers, and owners of
a selected sample that included different restaurant typologies
in terms of the type of menu offering, business structure, and
potential target customers. Our study focused on documenting
the traditional dishes and products offered in the selected
restaurants, understanding the major trends in the industry
regarding the attitudes of the different stakeholders toward
traditional foods, and on exploring the organization of the supply
chain for locally sourced traditional ingredients.
The specific objectives were to:

Since the blooming of the so-called “Green Revolution” post
World War II, the quest for agricultural productivity (Patel,
2013) has led to the loss of food biocultural diversity as well
as to an overall standardization of the world foodscape (Bégin,
2016), driven by the industrialization of food production (Clapp,
2012). In reaction to this change, a new understanding started to
take shape in the late 1980’s, aimed at rescuing and promoting
traditional and local varieties as well as at preserving food and
gastronomic heritage. While the first signs of this inclination
emerged in the wine industry in the late 60’s, when European
legislation about origin certification was designed and enforced
(Addor and Grazioli, 2002), it was only in the 1980’s that a new
attention to local food products started to spread. Specifically, in
the Global North, customers changed their attitudes toward food,
giving more attention to the quality of products, their methods
of production, their origin as well as to their characteristics
linked to regional identity and sensory qualities (Ilbery et al.,
2005; Tregear et al., 2007). At the same time, interest in these
products was characterized by an ethical and environmental
footprint (Murdoch et al., 2000), a new awareness that appears
to challenge the hegemony of commercial, mass-produced food
(Guptill et al., 2016) fostering new forms of production and
consumption as a way to build more democratized, socially
just and environmentally sustainable food systems (Allen, 2010;
Sage, 2011). This phenomenon has in turn fostered the revival
of food heritage; the set of material and immaterial elements
of food cultures (e.g., agricultural products, ingredients, dishes,
techniques, recipes, and food traditions) that are considered a
shared legacy or a common good in a given geographical and
sociocultural context (Bessière, 1998).
Consumers are interested in the origin and production
methods of food. However, local places of consumption are
essential for conveying products and their associated values to
final consumers. In this sense, the catering sector has played a
pivotal role in building bridges between urban customers and
rural producers from peripheral areas (Timothy and Ron, 2013;
Rinaldi, 2017). In fact, several restaurants in Europe and North
America have contributed to the rediscovery of neglected food
and recipes (Pereira et al., 2019), to the promotion of local
gastronomic heritage (Miele and Murdoch, 2002) as well as to
the reinvigoration of the economic and cultural resources of
specific regions (Broadway, 2015). As far as Western countries
are concerned, a further dimension of the revival of traditional
foods entails a re-territorialization strategy through the creation
of stronger networks among the restaurants and a whole set of
local food-related actors (Ilbery and Maye, 2005; Lane, 2011). The
growing demand for traditional and local products has fostered
the purchase of artisanal and seasonal produce directly from local
and regional suppliers (Martinez et al., 2010) and more recently
the development of projects aimed at the self-production of such
products in restaurant gardens and farms (De Chabert-Rios and
Deale, 2018).
Restaurateurs have begun to purchase local and traditional
food products, as they consider them fresher, of better quality,
and with a unique taste (Starr et al., 2003; Sharma et al.,
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• define the role of traditional cuisine in the regional restaurant
and catering sector.
• analyze the drivers that support the demand and supply of
traditional dishes and ingredients.
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• understand the organization of the restaurant supply chains
for selected traditional ingredients.
• compare the main differences in the role of traditional
food according to the type of restaurants and the public
they address.

potatoes, cabbage, and kale) and dishes (e.g., cornmeal ugali,
chapatti bread) that have become the common denominators
of the national population’s diet (Raschke and Cheema, 2008);
on the other hand, gastronomic contaminations have developed
as a result of British domination and increased participation in
global trade, with the introduction of exotic ingredients (Owuor
and Olaimer-Anyara, 2007) and cooking techniques (Cusack,
2000) as well as with the internal migrations from rural areas
to the main urban centers of the nation, which have led to a
diversification of the urban foodscape (Mwangi, 2002).
While the fast urbanization of the Kenyan population has
gone hand in hand with an increase in the consumption of
international and processed foods (Maiyoh and Tuei, 2019), in
recent decades there has been a growing demand for traditional
products linked to the traditional food cultures of specific ethnic
groups, such as camel milk and mursik (fermented milk), by the
new middle classes that have migrated to urban areas (Musinga
et al., 2008; Nduko et al., 2017).
It is possible to read within this framework the revival
of specific vegetable species, including the so-called African
leafy vegetables (hereinafter ALV), among Kenyan customers
(Shackleton et al., 2009). While these vegetables have traditionally
played a central role in the diet of several Kenyan ethnic
groups, their consumption declined dramatically from precolonial times until the end of the twentieth century (Maundu,
1997). Nevertheless, since the second half of the 1990’s, partially
as a result of campaigns and projects promoted by the Kenyan
government, through the Ministries of Health and Agriculture,
along with international organizations and NGOs (Ngugi et al.,
2007; Gotor and Irungu, 2010), such products gained momentum
and gradually shifted their status from “food for the poor”
to premium products demanded by urban middle classes
(Meldrum and Padulosi, 2017; Aworh, 2018). The increase in
the consumption of ALV has also been linked to a renewed
interest in the nutritional properties of these products and
increasing consumer awareness about their health benefits (Gido
et al., 2017; Neugart et al., 2017). In the urban areas, greater
availability of ALV in supermarkets and shops has fostered
the consumption of these vegetables (Abukutsa-Onyango et al.,
2007).
A similar pattern marked the rescue of indigenous chicken
breeds in Kenya, commonly known as kuku kienyeji. They
are local poultry ecotypes of the species Gallus domesticus L.,
traditionally reared for meat production by small and medium
producers in extensive systems and with limited use of external
inputs (e.g., antibiotics, feed), relying instead on indigenous
technical knowledge (Kingori et al., 2010). While the productivity
of indigenous poultry is lower than exotic breeds, they are hardy,
adapt well to the rural environments, survive on low inputs and
adapt to fluctuations in available feed resources (Upton, 2000).
For these reasons, the rearing of indigenous chicken is considered
a poverty alleviation and food security strategy, especially in rural
households. At the same time a growing market for the product
has emerged in the last decades in both rural and urban areas
driven by consumers’ preference for the characteristic leanness
and flavor of indigenous chicken meat as well as the presumed
organic nature of the product (Bett et al., 2012).

If in the current debate the rediscovery of tradition and the
local is often read as a response to globalization (Belasco, 2008;
Bessiere and Tibere, 2013; Kim and Iwashita, 2016), here we
propose to look at the phenomenon via the adoption of an
ethnographic lens (Marcus, 1998) and to explore the contingent
problems of the foodscape as well as the material and immaterial
elements that shape the use of local and traditional foods in the
regional catering sector.
The article opens with an overview of the Kenyan agri-food
sector, focusing on the recent trends linked to the rediscovery of
traditional food and cuisine. After introducing the main socioeconomic characteristics of the foodscape of Nakuru County,
the article presents the findings of the fieldwork, showing
the diversity of traditional products that compose gastronomic
offerings of the regional catering industry and pointing out the
motivations restaurateurs assign to their purchase and offerings.
We therefore analyze two representative product categories of the
foodscape and traditional gastronomy of Nakuru County, namely
African leafy vegetables and indigenous chickens. Through the
case studies, we argue that the return to local and traditional
food is mostly linked to quality, safety, and traceability issues as
well as to the emergence of more health-conscious eating habits,
especially among Kenyan high- and middle-income customers.

BACKGROUND
Kenya is one of the 10 largest countries and national economies in
Africa and the main one of the East African Community (World
Bank, 2020). It has seen fast and steady demographic growth
since 2000, reaching 49.5 M people in 2016 (United Nations
Department of Economic Social Affairs Population Division,
2017). The national economy still relies heavily on agriculture,
though the nation is facing fast urbanization, with an annual
growth of 5% among the urban population and with 33% of
the total population living in urban centers (United Nations
Department of Economic Social Affairs Population Division,
2017). The change in the national economy and the fast-growing
urbanization have considerably shaped the agri-food sectors with
an increasing industrialization and a focus on the production of
cash crops for the global market, such as tea, coffee, tropical fruits,
and horticultural products (Dolan, 2007).
In the face of this phenomenon, the origins of which lie
in the colonial history of Kenya, there has been a progressive
reduction in national agrobiodiversity (Maundu et al., 1999). The
situation that emerged during the twentieth century has therefore
shaped the dietary regimes and culinary practices of the living
ethnic and indigenous groups that traditionally inhabited the
Kenyan territory (Maundu and Imbumi, 2003). In this context,
two main changes have arisen: on the one hand, there has
been a standardization of the diet of the Kenyan population,
driven by the adoption of staple foods (e.g., maize, wheat, rice,
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Looking at the Ho.Re.Ca sector (Hotellerie, Restaurant,
Catering), changes in lifestyle and growing attention to health
have contributed to shaping the industry, especially in urban
areas. In major cities, there has been an emerging demand for
healthier and natural products and the revival of indigenous
foods (Adeka et al., 2009; Gakobo and Jere, 2016). While in
the past the consumption of these products was limited to
the domestic sphere and restaurants located in rural areas,
nowadays several restaurants in urban settings offer dishes tied
to the traditional food cultures of the new urban middle classes
(Mwema and Crewett, 2019). It is therefore common nowadays
to find in restaurants and hotels plant-based dishes made with
ALV such as Solanum americanum L., Cleome gynandra L.,
Amaranthus sp., Vigna unguiculata (L.) Walp., and Brassica
carinata A. Braun (Cernansky, 2015; Mwema and Crewett, 2019).
Similarly, indigenous chickens have become commonly available
ingredients in restaurants and hotels that serve convenience food
both in urban and rural areas (Oloo et al., 2017).
It is within this socio-economic framework that the catering
industry of Nakuru County should be understood.

middle classes, especially for traditional leafy vegetables
(Knaepen, 2018). Little attention, however, has been paid
so far to the impact of this phenomenon on the regional
catering sector.

Fieldwork Activities and Sample Design
Building on previous studies carried out in Nakuru County
(Barstow and Zocchi, 2018; Fontefrancesco et al., 2020), this
research aimed to explore the drivers behind the offering of and
demand for traditional products, paying particular attention to
the dynamics of the regional catering and hospitality sectors.
Fieldwork research was conducted between August 2019 and
January 2020 in Nakuru County as part of the broader research
project “Sistemi Alimentari per lo Sviluppo Sostenibili” funded by
the Italian Ministry of Education, University, and Research. It
analyzed ethnographically 41 restaurants and hotels located in
the city of Nakuru and tourist areas near Lake Elementaita and
Lake Naivasha (Figure 1).
Restaurants were selected through a mix of convenience and
purposive sampling to be representative of the regional catering
sector according to the type of menu offerings, the location of the
restaurant, and the potential target customers.
The selection of the restaurants entailed three main stages:

MATERIALS AND METHODS
Study Area

I A general mapping of restaurants and hotels in the three
key locations, analysis of the culinary offering, and definition
of the potential target audience, when possible, through the
analysis of the restaurants’ web pages.
II Classification of restaurants according to the type of offering
and potential target clientele. Based on the findings of the
first stage of the preliminary research, we defined three
classification categories as follows: (1) restaurants that serve
Kenyan cuisine mostly to local low-income customers; (2)
restaurants that serve Kenyan and international cuisine
mostly to middle- and high-income national customers, and
(3) restaurants that serve Kenyan and international cuisine
mostly to national tourists and international customers.
III A preliminary visit to the restaurants and/or the organization
of interviews with the owner, manager, or chef. This activity
was carried out in the periods prior to the fieldwork activities
in collaboration with Slow Food Kenya.

Nakuru County, situated in the Rift Valley, covers an area of
7,235.3 km2 and is located between longitudes 35’ 28” and 35’ 36”
and latitudes 0’ 12” and 1’ 10” South, lying about 2100 m above
sea level. Nakuru borders eight other districts, namely Kericho
and Bomet to the west, Koibatek and Laikipia to the north,
Nyandarua to the east, Narok to the southwest and Kajiado and
Kiambu to the south (Kenya National Bureau of Statistics, 2010).
Nakuru is the fourth largest city in Kenya, hosting over
500,000 inhabitants with an economy heavily based on
manufacturing and the service sector. The surrounding area,
though, is known for its agriculture and is characterized by a
wide network of small farms with an estimated average area per
household of <1 hectare (Foeken, 2006). Farmers integrate cash
crop production (e.g., potatoes, maize, and tomatoes) with the
cultivation of traditional leafy vegetables such as Amaranthus
sp., Basella alba L., Cleome gynandra, Solanum americanum, and
Vigna unguiculata, mostly for the local market (Maundu, 1997;
Maundu et al., 1999). Moreover, they usually supplement their
income with livestock (shoats and cattle) and poultry rearing,
especially indigenous chicken ecotypes (Kyule et al., 2014).
Nakuru is a cosmopolitan region with an ethnoscape
dominated by Kikuyu and Maasai communities originating from
the region along with other ethnic groups (i.e., Kalenjin, Luhya,
Luo, and Kamba). The multicultural milieu is the result of the
internal migrations that moved people from all across Kenya to
look for employment in the service industry of Nakuru town as
well as in the agricultural sector, especially in the flower farms
around Lake Naivasha (Sassi and Zucchini, 2018).
The growing urbanization and the multi-ethnic dimension
of Nakuru County, along with the rise of the tourism
industry, have promoted in the past decades a significant
transformation of the agricultural and gastronomic
sectors in the area. In this context, there has been an
increasing demand for traditional foods from the new urban
Frontiers in Sustainable Food Systems | www.frontiersin.org

To this end, we carried out a preliminary mapping with
Slow Food Kenya using a combination of tools and data
repositories. Restaurants were selected by means of an Internet
search supplemented by local knowledge. On the one hand, we
conducted online research using Google maps and web platforms
specialized in the booking and review of catering and hospitality
activities including TripAdvisor, Booking.com and EatOut. On
the other hand, we conducted exploratory fieldwork to map
restaurants aimed at a local clientele, which did not have web
pages. This operation was done with the help of local assistant
researchers with extensive knowledge of the regional gastronomic
sector. Based on the information collected through the two
mapping methods, we completed a list of 75 restaurants. Through
the analysis of the web pages and the information gathered during
the exploratory fieldwork, we were able to define in general
terms the culinary offerings of the restaurants, understand the
presence and relevance of traditional Kenyan dishes, and identify
4
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FIGURE 1 | Geolocation of the three study sites.

potential customer (low-income, middle-/high-income), culinary
offering with respect to the presence of Kenyan dishes (most of
the food served is based on Kenyan cuisine, about half of the
menu is based on Kenyan cuisine, just a few dishes from Kenyan

the potential customer targets. Drawing from this information,
we delineated three macro-categories of restaurants, taking the
following variables into consideration: consumer provenance
(local, national, and international), spending capacity of the
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cuisine). Subsequently, we contacted the restaurants to explain
the aims of the research and to organize the interview. Of the 75
restaurants, 41 agreed to take part in the research. The research
was limited with respect to the views of the participants who
agreed to participate in the study within the scope of sampling
and the time they spared for the study.

Of the 41 restaurants included in the sample, 23 facilities
were located in urban areas, most of them in Nakuru
town, and 18 restaurants in tourist districts, especially
near Lake Elementeita, Naivasha, and around Nakuru
National Park. Nineteen restaurants were independent and
22 were part of hotels and lodges. Concerning the type
of cuisine, 16 restaurants offered mainly Kenyan dishes,
and 25 restaurants also included international recipes
on their menus (e.g., Italian, Indian, and Chinese). The
majority of the restaurants surveyed (n = 29) restaurants
offered breakfast, lunch and dinner services. Moreover,
about 75% of the sample integrated à la carte menus
with buffets and private catering, mainly for weddings
and seminars.
Based on the preliminary analysis and the interviews, it
has been possible to categorize the restaurants according to
the type of offerings and the public they target. The sample
includes 12 restaurants that served Kenyan cuisine mostly
to local low-income customers, 12 restaurants that served
Kenyan and international cuisine mostly to middle- and highincome national customers, and 17 restaurants that served
Kenyan and international cuisine mostly to national and
international tourists.

Data Collection
Data collection was done through face-to-face structured and
unstructured interviews with 51 professionals, including six
restaurant owners (four women and two men), 29 food and
beverage managers (12 women and 17 men), and 16 chefs (four
women and 12 men). All of the informants were key decision
makers in designing the menu and/or in sourcing food for
each restaurant.
The interviews investigated the presence of traditional foods
and dishes in the restaurants’ culinary offerings and the dynamics
driving the offering of and demand for such products. We
paid great attention to the motivations behind the inclusion
of traditional foods on the menus, the selection of supply
chains for local traditional ingredients, and the perceived
benefits linked to these choices. During the interviews, we
asked informants to present the main characteristics of the
restaurant (e.g., type of cuisine, customers’ profile, etc.), to list
the most important traditional dishes offered on the menu, and
to describe the ingredients and cooking methods used for their
preparation. In addition, we explored the main reasons why
informants included traditional dishes in the restaurant’s culinary
offerings. Subsequently, we investigated the organization of the
supply chain for locally sourced traditional ingredients, paying
particular attention to the places and means of supply, the criteria
to choose specific supply channels, and the relative advantages
the informants attached to this choice. Eventually, we asked the
informants to discuss the major trends in the industry regarding
the attitudes of the different stakeholders toward traditional foods
and cuisine.
The research also included visits to the kitchens and dining
rooms to examine the ways of preparing, presenting, and
communicating traditional dishes. Moreover, copies of the
written menus were obtained when available and pictures of
the dishes were taken with the permission of the interviewees.
Interviews were conducted in English by the researchers and in
Swahili by the research assistant fluent in Swahili and English;
they lasted ∼45 min. each. Prior to each interview, informed
consent was obtained, as recommended by the code of ethics
of the American Anthropological Association, and the study
was approved by the Ethics Committee of the University of
Gastronomic Sciences (AAA., 1998). Interviewees were informed
in advance about the rationale, aims, methods, and expected
outputs of the project.

Data Analysis
The study was largely based on a qualitative analysis of the
interviews conducted with professionals in the regional catering
industry. The interviews and the filed notes were transcribed,
entered into NVivo qualitative data analysis version 12.5.0
(QSR International, 2019), and codes, concepts, and nodes were
generated during the analysis.
For data analysis, a descriptive analysis method was used.
On the one hand, we selected and organized the data for the
51 interviews and menus in an Excel database. Afterwards,
we carried out an analysis to estimate the diversity and
frequency of the traditional dishes and ingredients reported
during the interviews. For the definition of “traditional food”
and “traditional dishes,” we took into account the perception
of the informants. The frequency was instead calculated based
on the number of mentions by the interviewees and crosschecked, when possible, with the menus and the webpages
of the restaurants. On the other hand, data were analyzed
using a quality content analysis (Elo et al., 2014), with the
aim of exploring the motivations interviewees attached to the
inclusion of traditional food and recipes in the offerings of
the restaurants as well as of identifying the main drivers
and consequences behind the revival of traditional cuisine.
To this end, the interview transcripts were systematically
coded and triangulated with the filed notes, the menus,
and the other collected during the fieldwork. Themes and
subthemes were identified relating to the role of traditional
foods in the selected restaurants, the attributes restaurateurs
attached to them, as well as the criteria underpinning
the choice of the procurement systems for locally sourced
traditional ingredients.

The Characteristics of the Sample:
Customers, Location, Culinary Offerings,
and Services
Tables 1, 2 summarize the main characteristics of the
surveyed restaurants.

Frontiers in Sustainable Food Systems | www.frontiersin.org
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TABLE 1 | Characteristic of the sample.
Location

Type of restaurant
Culinary offering

Types of food service

Nakuru

Naivasha + Elementeita

31

10

Urban areas

Tourist districts

23

18

Independent

Lodge/Hotel

19

22

Kenyan cuisine

Kenyan and international cuisine

16

25

A la Carte

A la Carte + Buffet

A la Carte + Catering

A la Carte + Buffet + Catering

9

9

4

19

Breakfast + Lunch

Lunch + Dinner

4

8

29

Local

National

International

12

12

17

Customer target (major part)

As reported in Table 3, starchy foods such as ugali (cornmeal),
chapati (flat bread), and tubers (e.g., nduma (Colocasia esculenta
(L.) Schott), ngwaci (Ipomoea batatas (L.) Lam.) were the most
common items in the culinary offerings of the restaurants.
Similarly, ALV, especially managu (Solanum americanum, n =
34), terere (Amaranthus sp., n = 22), kunde (Vigna unguiculata,
n = 24), saget (Cleome gynandra, n = 12), kahurura (Cucurbita
sp. n = 4), and ndrema (Basella alba, n = 4), played a central
role in the culinary offerings both from a quantitative point
of view and in terms of diversity of species offered by each
restaurant on their menus. Overall, eight different species of
ALV have been documented during the fieldwork, and about
80% of the surveyed restaurants included at least one of them
in their culinary offerings. While these vegetables are mostly
boiled or sautéed and served as side dishes, they are also some
of the ingredients representative of local dishes such as mukimo,
a mixture of mashed potatoes, green maize, and leafy vegetables
such as Cucurbita sp. and Urtica massaica Mildbr. leaves. On the
other hand, restaurants offered a more limited range of meat
dishes, with the most frequently mentioned being kuku kienieji
(boiled or stewed), tilapia (deep-fried or stewed with vegetables),
and nyama choma (grilled mutton and goat meat), the latter
usually prepared on request.

TABLE 2 | Classification of the sample according to the type of offer and the
target clientele.
Type of restaurant

Number

Local, low-income customers / Kenyan
cuisine

12

Middle and high-income national
customers / Kenyan and international
cuisine

12

National tourists and international
customers / Kenyan and international
cuisine

17

RESULTS
The Diversity of Traditional Dishes and
Ingredients in the Regional Restaurants
During the interviews and restaurant visits, 33 recipes
and ingredients that informants defined as traditional (i.e.,
representative of the Kenyan culinary traditions) were reported.
Table 3 summarizes the most representative dishes documented
during the interviews and gives their names (in English and/or
in the local language), category, a brief description, the main
ingredients used for their preparation, the cooking techniques,
the frequency of citation according to the number of mentions
by the interviewees and its relevance in percentage.
Respondents defined the “traditionality” of the dishes mostly
based on the type of ingredients and the cooking techniques used
for their preparation. In this sense, as shown through the analysis,
informants associated products such as leafy vegetables (number
of mentions = 120) and white meat (number of mentions = 29)
and cooking methods such as boiling and/or stewing (number
of mentions = 149) with traditional Kenyan cuisine. Moreover,
the analysis highlighted that about 65% of the dishes mentioned
by the respondents were vegetarian, whose ingredients include
tubers, cereal flours, and leafy vegetables.

Frontiers in Sustainable Food Systems | www.frontiersin.org

Breakfast + Lunch + Dinner

The Role and Diversity of Traditional
Kenyan Dishes in the Culinary Offerings:
Exploring the Motivations of the
Restaurateurs
Despite all the restaurants in the sample offering some dishes
considered “traditional” by the interviewees, some differences
in the role of Kenyan cuisine emerged, with the differentiation
mostly linked to the customer profiles and the location of
the restaurant.
The restaurants located in touristic areas presented a more
diversified culinary offering, including recipes from international
and Western cuisine. In this context, the offering of traditional
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TABLE 3 | List of the most representative Kenyan traditional dishes and ingredients documented during the fieldwork.
Name of the dish
/ product

Product category

Brief description

Main ingredients

Cooking techniques

Frequency
of citation

%

Brown chapati

Starchy food

Flat bread

Millet (Eleusine coracana (L.)
Gaertn.) flour

Baked

7

17%

Brown ugali

Starchy food

Millet polenta

Millet (Eleusine coracana (L.)
Gaertn.) flour

Boiled / Stewed

15

37%

Camel broth

Starter

-

Camel meat and bones

Boiled

2

5%

Chapati

Starchy food

Flat bread

Wheat flour

Baked

35

85%

Githeri

Side dish

Mixed of maize and
legumes

Maize, legumes

Boiled

14

34%
10%

Kahurura (Pumpkin)

Side dish

Leafy vegetable

Cucurbita sp. leaves

Boiled / Sautéed

4

Kuku kienieji

Main meal

Indigenous chicken

Whole or chopped chicken

Boiled / Fried / Stewed

29

71%

Kunde (Cowpea)

Side dish

Leafy vegetable

Vigna unguiculata (L.) Walp.
leaves

Boiled / Sautéed

24

59%

Managu (African
nightshade)

Side dish

Leafy vegetable

Solanum americanum L.
leaves

Boiled / Sautéed

34

83%

Mandaazi

Sweet

Sweet fried bread

Wheat flour

Fried

10

24%

Matoke

Side dish

Banana stew

Plantain

Stewed

8

20%

Matumbo

Main meal

Grilled offals

Goat and sheep intestines

Grilled

6

15%

Minji (Pea)

Main meal / Side dish

Legume

Pisum sativum L. seeds

Boiled / Stewed

11

27%

Mitoo (Slender leaf)

Side dish

Leafy vegetable

Crotalaria brevidens Benth.
leaves

Boiled / Sautéed

2

5%

Mukimo

Side dish

Mashed potato,
maize and greens

Potato, green maize, leafy
vegetables (e.g. Cucurbita
sp. or Urtica massaica
Mildbr. powder)

Boiled

18

44%

Mursik

Drink

Fermented milk

Cow milk

Fermented

8

20%

Mutura

Main meal

Spicy blood
sausage

Goat and sheep intestines,
blood, spices

Grilled

2

5%

Ndengu (Mung
bean)

Main meal / Side dish

Legume

Vigna radiata (L.) R.Wilczek
seeds

Boiled / Stewed

6

15%

Nderema (Malabar
spinach)

Side dish

Leafy vegetable

Basella alba L. leaves

Boiled / Sautéed

4

10%

Nduma (Taro)

Starter

Tuber

Colocasia esculenta (L.)
Schott roots

Boiled

13

32%

Ngwaci (Sweet
potato)

Starter

Tuber

Ipomoea batatas (L.) Lam.
roots

Boiled

10

24%

Njahe (Lab lab
bean)

Main meal / Side dish

Legume

Lablab purpureus (L.) Sweet
seeds

Boiled / Stewed

7

17%

Nyama choma

Main meal

Grilled meat

Goat and mutton meat

Grilled

16

39%

Omena

Main meal

Soup of sun-dried
fish

Dried silver cyprinid fish

Fried / Stewed

3

7%

Oxtail soup

Starter

Soup

Oxtail, vegetables

Boiled

4

10%

Pilau rice

Main meal / Side dish

Spiced rice

Rice, spices, beef

Boiled / Stewed

12

29%

Saget (Spider plant)

Side dish

Leafy vegetable

Cleome gynandra L. leaves

Boiled / Sautéed

12

29%

Samosa

Starter

Fried pastry

Wheat dough, meat and/or
vegetables

Fried

13

32%

Terere (Amaranthus)

Side dish

Leafy vegetable

Amaranthus sp. leaves

Boiled / Sautéed

22

54%

Tilapia

Main meal

Fish

Whole fish

Boiled / Fried / Stewed

25

61%

Tumbukiza (Mutton
stew)

Main meal

Mutton stew

Mutton, vegetables

Stewed

5

12%

Ugali

Stachy

Cornmeal

Wheat flour

Boiled

36

88%

Uji

Drink

Fermented porridge

Mixed flour (e.g. wheat,
millet, sorghum)

Fermented

6

15%

For each dish/product we report the English and/or local name, the category, a brief description, the main ingredients used for its preparation, the cooking techniques, and the frequency
of citation according to the number of mentions during the interviews.
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Kenyan dishes covered a marginal portion of the whole offering,
being mostly limited to buffets and to a small number of
items such as starchy foods (e.g., ugali, chapati) and leafy
vegetables, especially managu (Solanum americanum) and terere
(Amaranthus sp.). This trend was even more evident in cases
when the restaurant was part of hotel and lodge facilities that
target mostly international customers. Interviewees justified the
choice of having a broader menu rather than focusing on a
specific culinary offering as an essential strategy to meet the
demands of the widest possible spectrum of customers.
As stated during an interview with a restaurant manager of a
starred hotel near the shores of Lake Elementeita,

• Kuku kienyeji: the road runner chicken is aptly known as
ingokho. Back in the days in Western Kenya, the Ingokho was
served on special occasions and the chimondo (gizzards) was
reserved for the special guests. Traditionally cooked in a stew
to delight the palate.
• Tumbukiza literally means submerge. It is a dish originating
from the rich culture of Central Kenya. It is the art of mixing
and cooking everything together in one pot.
Moreover, the research highlighted that the name of the
dishes and/or their descriptions comprised adjectives such as
“traditional” and “natural” as a way to clearly communicate
the cooking techniques, their ingredients and their production
methods. The triangulation of the data further stressed the
relationship between the terms “traditional” (n = 14) and
“natural” (n = 11) and the culinary preparations that have
indigenous chicken meat and ALV as main ingredients.
As reported during the interviews, the informants frequently
associated traditional and natural foods to specific production
systems that rely on the minimal use of external inputs
and technologies. The majority of the interviewees defined
indigenous products and traditional dishes as opposed to exotic
species and industrial, junk food. According to their knowledge
and to what they have learned from media communication, such
products are associated with the spread of disease such as cancer
since they are often cultivated with a great quantities pesticides,
as in the case of exotic leafy vegetables like kale, or reared with the
use of antibiotics and hormones in the case of broiler chickens. As
one food and beverage manager who worked for several years in
Nairobi explained,

“In recent years, the number of foreign customers and domestic
guests from Nairobi has increased. If we want to be competitive
on the market, we must have a rich and varied offering to
satisfy the needs of our guests. In our menu, we have a selection
of local and international cuisines, such as Italian, Indian, and
Chinese. We cannot include a broad variety for each type of
cuisine. Nevertheless, we try to meet the needs of our guests
by offering dishes that are not on the menu in the buffet. We
have a few Kenyan dishes on our menu, though we offer them
on the buffet or during special events. More and more national
and international customers are asking for traditional dishes.
However, there is still a great portion of our guests who want to
eat international dishes during their stay.”

Differently, in the restaurants targeting mainly national Kenyan
customers (i.e., urban middle- and high-income patrons and
tourists), traditional Kenyan cuisine represented the main pillar
of the culinary offerings in terms of the diversity of the dishes,
the ingredients used for their preparation, as well as in the
ways of presenting and communicating them on the menus.
The majority of restaurants of this kind had on their menus
whole sections dedicated to traditional Kenyan cuisine, including
starters (e.g., taro and sweet potato), main dishes (e.g., indigenous
chicken, tilapia), starchy foods (e.g., mukimo, githeri, brown
chapati, brown ugali), and side vegetables made with managu
(Solanum americanum), terere (Amaranthus sp.), kunde (Vigna
unguiculata), saget (Cleome gynandra), kahurura (Cucurbita sp.),
and ndrema (Basella alba), all of them ALV. The diversity of
the Kenyan dishes further increased as restaurateurs offered on
request some products that were not on the menu, such as mursik
(traditional fermented milk) and nyama choma (grilled goat and
sheep meat), especially for seminars and other private events.
As highlighted during the analysis of the restaurant menus,
a few restaurants (about 10% of the sample) further highlighted
the centrality of the Kenyan cuisine on their menus by including
information on the history of the dishes, their connection to
the culinary traditions of specific regions and ethnic groups,
and the origin of the ingredients used for their preparation.
This communication strategy was limited to a restricted group
of restaurants located in Nakuru town whose main targets are
national and international high-income customers. As reported
in the following examples, it entailed mainly the presentation of
animal-based dishes.
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“Due to the increasing spread of health-related diseases, many
Kenyan urban customers have gradually changed their eating
habits by reintroducing in their diet healthy and natural foods,
often those foods their parents used to produce and cook.”

Our informants often linked the growing interest in traditional
foods and the increasing attention toward Kenyan cuisine in the
Nakuru catering sector as a consequence of the socio-economic
and demographic changes that have marked the region over
the last decade. Following the economic boom in the region,
an increasing number of Kenyan customers, especially from
Nairobi, have been visiting the region both for leisure and
business reasons.
As stated by the food and beverage manager of a lodge near
Nakuru town,
“We are experiencing a significant increase in Kenyan customers.
They are businessmen and tourists belonging to the middle class
of Nairobi. During their stay, they want to eat traditional dishes
prepared with natural ingredients. In recent years these clients
have been paying more attention to their diet. For instance, they
prefer to eat traditional vegetables and white meat instead of
red meat and fried potatoes. This is something that has spread
recently as a consequence of some food scandals. People are
paying more attention now to what they eat, as they are more
concerned with diseases such as cancer and obesity. If we want
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Over time I realized that several of my customers, most of them
Luo, were looking for a place where they could eat traditional
dishes such as omena soup and millet ugali. So I decided to start
a restaurant business and offer my customers traditional Luo
dishes, the ones I learned from my mother. Now, I am running
the business with my daughter. We have an affordable menu with
a few dishes, most of them based on fresh and dried fish. We
also offer traditional leafy vegetables such as mitoo and mlenda.
We also provide a delivery service to the offices and workers in
the neighborhood.”

to keep these customers, we need to assure them that the food we
cook is nutritious and safe for their health.”

Similarly, the head chef of an independent restaurant located in
the urban center of Nakuru highlighted this trend, pointing out
the changes in the eating habits of the customers:
“If until recently our customers ordered broiler chicken, cabbage
and sukuma wiki, they are now asking for traditional products
such as kuku kienyeji, managu, terere, and kunde, cooked with
a limited amount of fat and without the addition of spices (i.e.,
flavor enhancers). They want simple dishes made with traditional
products and cooked as their mothers did at home. They perceive
these dishes as healthier and safer. For instance, people prefer
kuku kienyeji rather than broilers, as its meat is tastier. Customers
are aware that farmers raise the animals and open-air feed them
with natural products. Broilers, instead, eat only grains and are
treated with antibiotics.”

The Relationship Between “Traditional”
and “Local”: an Analysis of Restaurant
Supply Choices for ALV and Kuku Kienieji
The inclusion of traditional products in the culinary offerings
partially shapes the organization of the food procurement system
and the criteria underlying the choice of specific market channels.
Several restaurateurs agreed that the growing demand for
traditional foods often entails a reorganization of the food supply
chain to guarantee customers safer and fresher ingredients.
While wholesale and retail markets are still the main supply
channel, about 65% of the surveyed restaurants have recently
integrated their food procurement systems by using alternative
channels, such as purchasing products directly from local
producers (n = 22) and self-production for the supply of those
products (n = 31), with this practice being more common
among restaurants targeting middle- and high-income Kenyan
customers and national tourists (Figure 2).
In this context, two products are particularly helpful in
understanding the consequences of the rising demand for
traditional foods on the organization of restaurant activity and
the food procurement system: ALV and kuku kienyeji. As we
observed during the fieldwork, these products are among the
most used ingredients in the majority of the surveyed restaurants,
unlike other products such as camel-based and fish-based dishes
(e.g., omena soup), whose offering is still restricted to a small
segment of the regional catering industry (i.e., the restaurants
target local clientele).
Regarding the supply of indigenous chickens, 40% of
restaurateurs stated that they purchased this product directly
from local producers. From a quantitative point of view, this
practices was more common in restaurants that serve middle
and high-income national customers (n = 8) and national and
international tourists (n = 5). A small number of restaurants (n
= 6) reared their own chicken due to the spatial and temporal
constraints connected to this activity.
The restaurateurs recognized the overall economic benefits
(i.e., price stability and bargaining power) of these practices as
well as the role they play in guaranteeing the consistency of
supply both from a quantitative and qualitative perspective.
As the owner of a restaurant in Nakuru renowned for offering
indigenous chicken told us,

The excerpts from the interviews show how the revival of
traditional cuisine is mostly linked to the search for natural
and traditional products by the urban middle and high-income
classes as a way to improve their health and well-being. To meet
this growing demand, restaurateurs offer traditional ingredients,
such as ALV and indigenous chickens that their customers
perceive as safer, fresher, and more nutritious. Moreover, about
30% of the informants justified the choice of offering indigenous
chicken meat to meet the taste preferences of the national
customers who prefer the sensory qualities and texture of this
meat to those of commercial broiler chickens (i.e., improved
poultry breeds reared in intensive systems).
Although the restaurant addressing local low-income
customers also based their culinary offerings on traditional
Kenyan cuisine, the diversity of dishes and ingredients was
lower compared to the other restaurant categories. During
the interviews, the restaurateurs highlighted an interesting
factor behind the choice of dishes to include in their culinary
offerings; the ethnic profile of the customers was the main
driver behind the design of the menus. Following the migratory
flows from rural areas to Nakuru town, demand for products
linked to ethnic gastronomic traditions of migrants emerged,
thus fostering the rise of a new niche in the catering industry.
As pointed out by different owners and chefs, many of their
customers are economic migrants, especially men, who order
dishes they cannot eat any more at home due to the limited time
available, the difficulties in finding the ingredients, and the lack
of knowledge on how to cook them.
In this context, therefore, one can explain the rise of
restaurants specializing in fish-based dishes, such as omena
(small dried fish) and tilapia, millet ugali, and leafy vegetables
such as mitoo (Crotalaria brevidens), linked to the gastronomic
culture of the Luo and Luhya people, and mursik, a fermented
drink made from milk and tied to the food culture of Kalenjin.
This circumstance is well-exemplified by what the Luo women
who own a restaurant in the city center of Nakuru have witnessed,

“When I started my business, I used to purchase most of the
chickens from markets in town, but I had several issues with
vendors. They often failed in supplying the produce, the price
varied considerably from one day to another, and the quality of the

“I moved to Nakuru from Kisumu over 20 years ago. I initially
ran a small kiosk where I sold fish coming from my hometown.
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FIGURE 2 | Procurement methods classified according to product category and supply channel.

restaurants that serve middle- and high-income national
customers and national and international tourists (Figure 3).
Differently from what observed for indigenous chicken
supply, self-production was more common than direct
purchase from local producers. While the majority of the
informants agreed on the economic benefits of this practice,
they also pointed out several barriers, including reliability
of the suppliers, quality consistency of the products, and
logistical issues since on most of the occasions someone
from the restaurant staff has to pick up products from the
farmers’ place.
Although in a limited number of restaurants surveyed was
able to cover more than 40% of the total supply, this channel
covered an important economic function for restaurateurs, it also
contributed to an improvement in the quality standard of the
culinary offering (i.e., fresher products), and it guaranteed better
the traceability of the products, food safety and overall quality of
the dishes offered at the restaurant.
As reported by a manager of a tourist lodge located near
Lake Nakuru,

meat was very poor. I therefore decided to go directly to producers
in the area. Now, I buy a stock of chickens from local breeders
in the County and I keep them on a farm near the restaurant. I
slaughter the chickens at the municipal slaughterhouse according
to the number of orders I receive at the restaurant. In this way, I
can offer my customers a high-quality product that is tastier, safer,
and at a fixed price, even when demand is very high.”

If dealing directly with the producers allows the costs of the
supply to be reduced, given the shortening of the value chain,
most of the interviewees stressed the importance of knowing
the places and methods of production as a fundamental element
in the relationship with end customers who are increasingly
concerned about their health and who pay more attention to the
quality, safety, and origin of the food they eat. According to most
informants, the reduction in the intermediary steps in the supply
chain was perceived as a suitable strategy to have better control
over the traceability of the product, more reliable information on
the production methods, and in so doing, to offer customers a
high-quality and safe meal.
As far as the supply of ALV is concerned, the decision
is to reduce intermediary steps by buying directly from
local producers or, more frequently, by self-production with
both of these practices being more commonly adopted by
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products they sell. I cannot offer products that I do not know
where they come from and how they were cultivated. If a customer
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FIGURE 3 | Alternative supply channels for ALV and kuku kienyeji according to the restaurant categories.

At the same time, self-production, mostly of managu, terere,
and kunde, played a crucial role in guaranteeing the consistency
of the produce, as it allows some of the main problems
connected to the supply of ALV to be overcome, such as the
lack of refrigeration systems, the high perishability of these

found out that I sold him/her products grown with chemicals, the
image of my restaurant would suffer from it. For this reason, two
years ago we started our garden. We have a small piece of land
of about 2 acres. We are planning to expand the project and to
achieve self-sufficiency at least for managu and terere.”
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and the incipient promotion of local and traditional elements
of the food and agricultural heritage; however, some differences
emerged in the specific drivers behind this phenomenon in the
study area.

ingredients, and the fluctuation in prices, especially during the
dry season.
Overall, the analysis showed that freshness of the ingredients,
traceability and price were the main benefits perceived by the
restaurateurs who produce directly a portion of the vegetables in
restaurant gardens.
While restaurateurs that run catering business that serve local
clientele reported an interest in purchasing products directly
from producers and/or producing a portion of these ingredients
in restaurant gardens and farms, they highlighted the economic,
temporal and logistical constraints connected to this opportunity
and, therefore, the necessity to rely on the market (retail and
wholesale). In particular, informants stated that the choice to
buy from local markets was motivated by the need to access
fresher ingredients and cope with the logistical and technical
barriers such as the lack of adequate preservation systems and
places to store the ingredients. This strategy, however, makes the
restaurateurs more exposed to the price fluctuations of products
in the local food market.

The Drivers of the Traditional Food Revival
The research highlighted that the revival of local and traditional
ingredients, especially ALV and indigenous chickens,
has been driven by heterogeneous and interconnected
drivers that entail both the nutritional and sensorial
properties of the products as well as elements connected
to the economic and logistical specificities of the
restaurant business.
In the case of ALV, the interviewees highlighted the
awareness of customers concerning the nutritional benefits of
this indigenous species compared to exotic vegetables such as
spinach and kale, as an important element in the shaping of
the culinary offerings of the catering industry. Specifically, they
pointed to increasing attention to health and diet on the part of
the urban population, especially from middle- and high-income
customers, as one of the main drivers behind their diffusion.
Changes in the lifestyle and greater attention to health among the
middle and high-income urban dwellers have been documented
as some of the main reasons behind the consumption of ALV
at the domestic level (Ngugi et al., 2007; Gido et al., 2017).
These changes, in turn, can be linked to specific campaigns
carried out by the government and international organization.
For instance, Biodiversity International in collaboration with
the Ministry of Health, the Ministry of Agriculture and KARI
(Kenya Agricultural Research Institute) carried out a campaign
aimed at preserving the biodiversity of ALV, its production, and
consumption through the creation of commercial chains between
rural-urban areas and the development of awareness campaigns
to promote the nutritional benefits of these vegetables. As already
assessed (Gotor and Irungu, 2010), these activities along with
the broader changes in lifestyle have shaped the dietary habits of
middle- and high-income customers, especially in cities such as
Nairobi. Our study highlights that these changes are also shaping
the eating behaviors of the urban population outside the domestic
sphere. Similarly, as already noted by Bett et al. (2012), the
preference for kuku kienyeji is tied to the perceived healthiness
of this product as well as to its organoleptic qualities. Overall,
this attitude reflects a growing concern about non-communicable
food diseases, in particular, cancer (Maiyoh and Tuei, 2019),
linked to the consumption of processed products and the use of
chemicals and antibiotics in agriculture and chicken rearing.
The connection between the rise in the consumption of
traditional foods and changes in the food habits toward healthier
and safer diets marked the first stage of development of the
revival of local and traditional food in other geographical
contexts such as in North America (Ilbery et al., 2005; Inwood
et al., 2009) and Europe (Murdoch et al., 2000). This trend seems
to guide the rediscovery of indigenous and traditional food in
the Nakuru region too. In this context “traditional” is equated
with “healthy.”

DISCUSSION
The Role of Traditional Products in the
Catering Sector
As already shown in other areas of Kenya (Gakobo and Jere,
2016; Mwema and Crewett, 2019), our study highlights that
the rediscovery of traditional foods is an incipient trait of the
foodscape of Nakuru County. This trend is, in turn, reflected
in the catering industry and offers interesting perspectives on
the role of restaurants in the promotion of Kenyan food and
gastronomic heritage.
Even though in restaurants aimed at an international
clientele Kenyan cuisine, still holds a marginal position and the
consumption of ethnic products, such as omena and mursik,
is limited to a small portion of local patrons, the research has
shown a growing and diversified offering of local products and
traditional foods in facilities aimed at middle- and high-income
Kenyan customers and tourists. Restaurateurs justify this as being
a result of the development of national tourism from urban areas
and the attention these customers pay to diet and health.
Overall, it has been possible to identify the socio-economic
changes that have occurred in recent decades as one of the main
reasons for the introduction of traditional products and recipes
in regional restaurants. On the one hand, as already highlighted
by Mwangi (2002) in his study on street food restaurants in
Nairobi, the emergence of a supply for traditional food is linked
to the increasing migrations from urban areas of the County
and the consequent development of demand for product tied
to the food cultures of specific ethnic groups. On the other
hand, our informants justify the rising demand for traditional
food as a consequence of the increasing presence of national
customers from urban areas, such as Nairobi, who visit the
region both for leisure and business purposes. Our findings are
in line with the works conducted in France by Bessiere and
Tibere (2013) and the study of Du Rand et al. (2003) in South
Africa that highlight the connection between the rise of tourism
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The Specificities of the Traditional Food
Revival

that the ethical and environmental elements, as well as the
willingness to boost the local economy, still play a marginal role
in this phenomenon since attention to freshness, traceability and
quality consistency prevails.
In the context of high market fragmentation (Fontefrancesco
et al., 2020) and difficult traceability of food supplies (Chemeltorit
et al., 2018), traditional foods and their purchase through
alternative supply chains are therefore a potential answer to the
search for healthy, fresh, and safe products.
In the face of the potential of this phenomenon, several
economic, logistical, and spatial barriers inhibit the possibility
of small and medium restaurants implementing these alternative
procurement systems. Specifically, while self-production brings
economic benefits for a precise segment of the restaurant sector, it
can only partially help in boosting the local economy and creating
networks among different stakeholders of the local food system.
Due to this situation, a great portion of the regional restaurants
would be still exposed to price fluctuations of products in the
local food market. In order to explore possible solutions to cope
with this issue, further studies should investigate the point of
view of actors located at different levels of the supply chain to
identify their motivations and to figure out alternative ways to
foster the creation of commercial and social networks between
the restaurateurs and other actors of the local foodscape. In
particular, the implementation of short supply chains would
imply an analysis of the logistical, spatial, and legal barriers
related to the development of these activities.

The rediscovery of ALV and indigenous chicken implies, in
turn, an incipient localization of the food supply chains. While
the market is still the main channel for the purchase of raw
materials for local restaurants, thus discounting the limits of poor
traceability, food safety, and price fluctuations, restaurateurs have
begun to respond to customers’ needs by developing alternative
production chains based on self-production or direct commercial
relationships with local small-scale producers.
In the case of ALV, these strategies give greater control to
the restaurateurs with respect to the traceability of the products,
as the restaurateur can periodically check the quantity and
quality of the production. Moreover, considering the perishability
of the leafy vegetables, restaurateurs justify the choice both
as a solution to offering fresher products, compared to those
found on the market, and in economic terms to coping with
price fluctuations and uncertain availability of these products
on the market. Similarly, for the production of kuku kienyeji,
the disintermediation of the market through self-production or
commercial agreements directly with producers offers greater
control over the product and production methods, thereby
guaranteeing traceability and safety. The results are consistent
with study findings in the hospitality and tourism setting (Starr
et al., 2003; Sharma et al., 2014; Ozturk and Akoglu, 2020)
that point to the quality and freshness of traditional, artisanal,
and local products as key drivers behind the localization of the
food supply chain. However, our findings differ in regards to
the economic and logistical constraints that for several scholars
inhibit the development of alternative supply systems, including
direct commercial relationships with local producers. In their
study Inwood et al. (2009) pointed out that convenience and
ease of access represents a limit to the development of direct
marketing relationships between restaurants and farmers. Starr
et al. (2003), in their analysis of the restaurant sector in Colorado,
found that, despite the interest in purchasing locally grown foods,
logistics, reliability, and consistency of the supply were raised
by the restaurateurs as the main barriers. Similarly, Murphy
and Smith (2009) observed that coordination with different local
farmers might increase delivery times and result in higher costs
for the restaurant. Contrary to what has been assumed in these
studies and other works that addressed this topic (Sharma et al.,
2009; Roy et al., 2016), our findings demonstrated that these
strategies do not bring about an overall increase in costs, but
they reduce the exposure of restaurants to price fluctuations of
the market; thus, they have a positive impact on the restaurant
business. This trend represents one of the central elements of the
emergent gastronomic phenomenon.
In previous studies, the localization of the supply chain
has been associated with an attempt to promote more
sustainable and inclusive gastronomic practices by creating
alliances with local producers and connecting the restaurants
with other local stakeholders (Martinez et al., 2010; Lane,
2011), improving the food procurement system through
environmentally responsible procurement practices (Curtis and
Cowee, 2009) and enhancing the local food heritage and its
associated biodiversity (Fusté-Forné, 2019). Our study highlights
Frontiers in Sustainable Food Systems | www.frontiersin.org

CONCLUSIONS
The research highlights how the revival of traditional products
does not follow a search for cultural authenticity (Umbach and
Humphrey, 2017). It suggests reading the phenomenon via an
exploration of the link between the gastronomic offering and
the specificity of the local agri-food market. The research has
therefore highlighted how this relaunch develops from a demand
for healthy and natural foods rather than cultural appropriation,
and that, based on the specificities of the local market, this fosters
the creation of alternative supply strategies to cope with the poor
quality of ingredients, price fluctuations, and discontinuity of
the supply.
In this sense, the research suggests not overestimating,
outside the Global North, the importance of intangible factors
such as post-modern disorientation, the influence of global
gourmand trends, or consumers’ ethical drivers in the revival of
local and traditional production. Rather, the research points to
other tangible factors linked to the technological and logistical
conditions of the trade and safety of food served in order to
understand why local and traditional foods are rediscovered
and popularized.
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