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Amid growing  population 
every year, availability of 
land for food production is 
becoming a nightmare. This 
has prompted a number of 
people to go back to the drawing 
board and  reclaim land for food 
production, eking out a living. 

Around the vicinities of Nairobi 
City, we meet Mr. Francis 
Wachira in Maringo Estate, off 
the eventful Jogoo road, who 
has utilized a 1/4 acre open 
space piece of land called Kiroko 
Farm; next to his house. He runs 
this farm with the help of his 
wife, his son and two workers.

This farm is a home to indigenous 
herbs, vegetables and keeping 
of rabbits, goats, chicken, guinea 
pigs and turkeys. A far look at 
the farm, one would say that 
it has numerous weeds but 
according to him those are not 
weeds. “There is nothing that 
is a weed in my farm, they are 
all vegetables which can be 
consumed by human beings.” 
He remarked. These vegetables 
includes Soft Lettuce, Neem 
plant (Mwarobaine),Okra, 
Alovera , Rosemary, Brazilian 
Cherry, Arrow roots, Cassava, 
Spinach, Kales(Sukuma 
Wiki),Colgate herb, Sorghum, 
Oats, Thogotia, blackjacks 
(Michege), Terere, Mutoo, 
Murenda among many others. 

Mr.Wachira began the project 
as a hobby in 2002. In 2005, 
Mazingira Institute foundation 
paid him a visit to view how 
he was undertaking the urban 
farming project. “The team was 
very much impressed with how 
I was utilizing the sizeable piece 
of land to grow crops and keep 
livestock and agreed to take me 
to United States for an exchange 
program.” He explains. He was 

Urban farming                          
is the Solution to land Scarcity

able to go to America for three 
weeks and upon jetting back 
he began training sessions on 
urban farming at his Farm.

The urban farming training 
advocates for recycling of used 
plastic containers and bags 
as vessels for keeping soil 
for growing crops. “I always 
ask farmers not to throw 
away such materials since 
one can use them along the 
verandah outside their rental 
house to grow vegetables and 

thus  saving money and eating 
healthy since you know where 
they  are grown” He points out. 

With this kind of utilization of 
waste materials, the environment 
would be free from pollution. The 
trainings are conducted from 
Monday to Friday from 10am 
to 2pm at a fee of Ksh3,000 per 
person. The method of teaching 
is dictated by the trainee’s tastes 
and preferences in regards to 
growing of vegetables and herbs 
and keeping of livestock.  “At 

Mr. Francis Wachira showing some of the vegetables he grows at Kiroko farm, Maringo Estate, 
off Jogoo Road 

Vegetable growing at Kiroko Farm on a makeshift structure 


