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STORIES 
COMING UP

By Daniel Banuoku and 
Abbot Ntwali

In the heart of Ghana’s Upper 
West Region, the kitchen stoves 
at Wa Municipal Model Junior 

High School are burning hotter 
than ever. But it’s not just the 
aroma of sizzling Koose spiced 
black-eyed pea fritters that’s 
stirring excitement in the air. It’s 
the unmistakable buzz of change.

Every morning, as students 
stream through the school gates, 
their eyes and appetites are 
drawn toward a colorful spread of 
indigenous dishes. From Koose to 
wakye, from tubani to boiled yam 
with palava sauce, local food 
vendors are enjoying a surprising 
surge in popularity and pro� ts.

This boom in business is the 
result of a growing movement 
led by the Centre for Indigenous 
Knowledge and Organizational 
Development (CIKOD) through 
the My Food is African Campaign, 
a continent-wide initiative 
promoting agroecology, food 
sovereignty, and traditional 
African cuisine.

And the students? They’re not 
just customers. They’re catalysts.

OCTOBER 2024, THE 
TURNiNG POiNT

In October 2024, food 
vendors at the school began 
reporting something unusual 
more students were requesting 
indigenous meals. Koose, once 
a side option, became a daily 
staple. Dishes that had struggled 
to � nd buyers were now selling 
out before break time.

For some vendors, this 
marked the first time in years 
they felt confident preparing 
traditional dishes in larger 
quantities. “Before the campaign, 
I was making just a few pieces of 
Koose each morning maybe 10 
or 15,” shared one vendor during a 
community Outcome Harvesting 
meeting. “Now I make up to 50, 
and they’re gone in minutes.”

This change didn’t come out 
of nowhere. It followed a series 
of activities organized by CIKOD 
at the school, where students 
participated in workshops and 
mass public events about the 
cultural and health benefits of 
indigenous foods. They watched 
cook ing demonstrat ions , 
engaged in tasting sessions, and 
heard from elders about the roots 
and rituals tied to local dishes.

The result was a shift in 
perception and in palate.

THE ECONOMiCS OF 
CULTURAL PRiDE

Food, at its core, is more 

than nourishment. It’s identity, 
heritage, and economy. The 
story unfolding in Wa shows what 
happens when all three come 
together with purpose.

Through increasing student 
demand for local meals, the My 
Food is African campaign has 
revived interest in traditional 
foods andt also invigorated 
local micro-enterprises. Vendors, 
many of whom are women 
relying on daily sales to support 
their families, are now earning 
more stable incomes. They’re 
also gaining new con� dence in 
o� ering foods that re� ect their 
own cultural background.

“This is empowerment in the 
most practical sense,” said the 
CIKOD deputy ED. “When vendors 
see students excited about foods 
they grew up eating, it validates 
their knowledge and skills. It turns 
everyday cooking into a source of 
dignity and income.”

One particularly enthusiastic 
vendor, Auntie Mariam, shared 
how her menu has evolved: “I used 
to cook more spaghetti and fried 
rice. That’s what the children were 
asking for. But now, they want 
rice balls with groundnut soup, 
they want boiled plantains and 
kontomire. I had to call my mother 
to remind me how to make some 
of these properly!”

For CIKOD, this outcome 
represents a strategic win. 
Through focusing on education 
and engaging the school’s wider 
ecosystem including vendors 
and parents, the organization 
has ensured that the campaign’s 
impact extends beyond the 
classroom.

A STUDENT-LED SHiFT 
iN TASTE

At the center of th is 
transformation is a critical but 
often overlooked group: the 
students themselves. Teenagers 
are not just consumers they’re 
trendsetters. Their preferences 
shape school canteens, in� uence 
household meals, and even drive 
market trends.

Prior to the campaign, many 
students viewed indigenous 

foods as “old-fashioned” or
“unfashionable.” Processed, fast, 
and packaged snacks dominated 
the playground scene. But 
through peer-led activities like 
food clubs, recipe exchanges, and 
cooking competitions students 
began to see their traditional 
dishes in a new light.

“I used to be embarrassed 
bringing Koose to school,” 
admitted 14-year-old Adisa. “But 
after our local food day, everyone 
wanted to taste mine”

As more students embraced 
indigenous meals, peer pressure 
flipped. Suddenly, eating gari 
foto or tubani wasn’t backward it 
was bold. It became a badge of 
pride to carry a lunch packed by 
Grandma or to explain the story 
behind one’s favorite dish.

This student-led shift has 
also sparked interest in nutrition 
and sustainability. Several science 
teachers at the school have 
begun integrating indigenous 
food topics into lessons, linking 
traditional diets to topics like 
biodiversity, digestion, and 
climate resilience.

A MEAL WiTH 
CULTURAL AND HEALTH 
IMPACTS

This seemingly simple rise 
in demand for Koose and other 
local foods is emblematic of 
something far bigger a collective 
reawakening.

Ghana, like many African 
countries, has seen an in� ux of 
ultra-processed foods marketed 
as modern, convenient, and 
aspirational. But the health 
consequences have been 
alarming: rising rates of obesity, 
diabetes, and malnutrition, 
especially among youth.

W h i l e  r e c o n n e c t i n g 
students with their indigenous 
food heritage, the My Food 
is African campaign is also 
restoring healthier habits. Koose, 
made from legumes, is rich in 
protein and fiber. Dishes like 
wakye and apapransa contain 
complex carbohydrates, plant-
based proteins, and essential 

micronutrients.
The shift is also reducing 

reliance on imported food 
products, which dominate the 
urban diet despite their lower 
nutritional value and higher 
environmental footprint.

“Every Koose a child eats is 
one less packet of noodles,” said 
a teacher with a smile. “And that 
adds up.”

SCALiNG THE IMPACT
The success at Wa Municipal 

Model Junior High School is 
already inspiring others. Nearby 
schools have invited CIKOD 
to conduct similar workshops. 
Vendors are requesting training 
on how to diversify their traditional 
menus and adapt recipes for 
modern tastes.

CIKOD is responding by 
developing a “Vendor’s Guide 
to Indigenous Meals” a practical 
booklet filled with recipes, 
nutritional tips, and storytelling 
prompts to help food sellers 
better market their traditional 
fare. Plans are also underway 
for an annual “Local Food 
Week,” where schools across the 
municipality will celebrate their 
culinary heritage through food 
fairs, storytelling, and inter-school 
competitions.

In the longer term, CIKOD 
hopes to influence municipal 
education policy to include 
indigenous food promotion 
as part of standard school 
programming. The momentum 
is there thanks, in large part, 
to the voices of students and 
the dedication of food vendors 
who rose to meet a new kind of 
demand.

A RECiPE FOR CHANGE
The story of rising Koose 

sales at a junior high school in 
Wa might sound small in the 
grand scheme of food systems 
transformation. But it’s precisely 
these local, tangible shifts that 
build the foundation for broader 
change.

Through the My Food is 
African campaign, CIKOD has 
shown that when advocacy 
meets everyday life in the 
schoolyard, at the canteen, in 
the home, change becomes not 
only possible, but sustainable.

Food vendors now smile 
with pride as they serve dishes 
once overlooked. Students walk 
with con� dence, carrying meals 
wrapped in banana leaves or 
packed in traditional bowls. And 
an entire school community is 
remembering, celebrating, and 
reclaiming its roots one Koose 
at a time.

Agroecology in Action

FROM THE 
EDITOR
In Wa, Ghana, we are 
taught a valuable lesson: 
change does not only 
happen in government 
o�  ces or at major 
international conferences. 
It also takes root in school 
playgrounds and even in 
canteens. Thanks to the 
I Eat African campaign, 
pupils at Wa Municipal 
Model Junior High School 
are becoming true 
ambassadors for local 
foods, overturning the 
norms of what is perceived 
as fashionable, tasty and 
worthy of promotion.
This testimony illustrates 
the power of a threefold 
commitment: youthful 
enthusiasm, cultural 
pride and economic 
empowerment. It 
demonstrates that food 
is much more than just 
sustenance and a source 
of nutrition: it embodies 
identity, memory and a 
collective movement that 
drives change. When Koose 
replaces noodles and 
tradition replaces shame 
with pride, it is much more 
than a menu that changes; 
it is an entire value system 
that is regenerated.
Part of the AFSA's I Eat 
African campaign series 
of stories, this article 
highlights the energy of 
young people, the resilience 
of small traders and the 
enduring power of African 
food systems, capable of 
nourishing both body and 
mind. 
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