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Bridging the gap between city
dwellers and healthy organic foods

ometimes a successful agroecological
enterprise is a trendy restaurant in the middle
of a city. Case in point, Bridges Organic
Restaurant in Nairobi, Kenya’s capital.

The idea started as one family’s desire to break a
history of diabetes through a radical change in diet.
The founders discovered that the healthiest, safest and
most nutritious foods were organic. But there wasn’t a
single accessible organic food spot in the city to serve
people who spend the day working in the city. After a
stint at Kenya Institute of Organic Farming (KIOF), the
proprietors felt confident they had a product to give the
market. Good health in the form of healthy, organic
food.

Today, Bridges Organic Restaurant runs two outlets in
the heart of Nairobi, employs over 30 permanent staff,
runs a wellness club through which it carries out
trainings on healthy eating and cooking and runs an
online platform for organically grown fresh and dry
products. It also works with 20 organic small scale
farmers from across the country. They supply the
restaurant with organically grown ingredients for their
meals, on a long term contractual basis. This is a long
way from the 9 staff and 5 organic produce suppliers

the restaurant had when it opened its doors from 2006. . . . . .
supports the enterprise with quality assurance and certification

This success is a credit to the proprietor’s passion and of organic farmers who supply the restaurant.
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organisation of supply chains and more recently costs along the

COVID-19 restrictions which saw the economy value chain and

practically shut down. There are other challenges the supply chain
though, that are quite unique to the organic farm of farm to plate
produce, value chain. For instance, the business has is not yet

had to overcome low consumer awareness on the SRS
benefits of organic foods. The high cost of bio inputs
raises costs along the value chain and the supply chain
of farm to plate is not yet seamless.

Despite the challenges, Bridges Organic Restaurant has
secured a place in the food industry in Nairobi. The
restaurant is family run and was founded with the
proprietors’ savings. Later they were able to access
loans from banks and SACCOS. Over the years the
restaurant has partnered with NGOs on agroecological
and sustainable farming campaigns. KIOF also



