
H- SAFE IS THE FOOD 
YOU EAT IN KAMPALA 

, 

RESTAURANTS? 
. . 

, From fast-food joints to roadside vendors, a disturbing / 
trend has emerged: Poor hygiene, questionable cooking 
methods and the use of harmful additives. What really 
happens behind the scenes of your favourite restaurant? 
How clean are the kitchens? Where do the ingredients come 
from? Is the food you eat every day safe? From cooking 
with toxic plastic bags to unsanitary preparation areas and 
the rampant use of dangerous chemicals, Ibrahim Ruhweza 
delves into the shocking truth about food safety in Kampala 

K
ampala Capital City Authority (KCCA) 
recoi:ds show that Kampala has 2,300 . 
operational restaurants as of 2025. 
Central Kampala has 686, Kawempe 
265, Makindye 603, Nakawa 460 and 

Rubaga 286. 
Dr Sarah Zalwango, the head of public 

health at.KCCA, says they ar~ inspected prior 
to licensing and routinely afterwards. 

"Routine inspections for 2025 found 59% 
of resta\lrants meeting standards, while the 
remaining needed improvement." . 

This means about 4JO/o of restaurants are not 
properly regulated or inspected. 

Henry Kaula, the manager of the health 
inspectorate at KCCA, acknowledges that 
while some food vendors operate legally, 
many run illegal businesses. 

"KCCA has only seven health educators 
per division, making effective enforcement 
difficult given the high number of food 
operators. Each division has hundreds 
of vendors, many located in places not 
meant for food businesses, such as near 
filthy trenches with stagnant water," 
he says. 

Kaula notes that local leaders and the 
public often defend illegal vendors instead of 

I 

The Kampala Capital City 
Authority says 

only 2,300 
, restaurants 

In Kampala 
are Inspected 

and licensed as of 2ct25; 
accountlnq for 59%. Ttle 

other 41.% are not and 
pose a risk to customers. 

supporting enforcement efforts. 
"People need to understand that when 

we stop someone from selling food near 
a trench, we are protecting them from an 
outbreak, " he said. 

A MAN AND HIS DIRTY DISH 
On December 24, 2025, a man only identified 
as Patrick made a stop at the restaurants . 
behind Lipk Bus Terminal at Kisenyi 
suburb in Kampala. He wanted to eat before 
embarking on a long journey from Kampala 
to Nyahuka, Bundibugyo district. 

Patrick ate katogo made of matooke, 
offals and greens, ~ccompariied by a glass 

of juice. He did not feel any stomach upset 
immediately, only the satisfaction he wanted. 
It was his first meal of the day. 

An hour later, his stomach began to 
grumble. He tried to ignore it, but soon, he 
got the urge to use the toilet. 

"By that time, we had reached MuQende. I 
begged the conductor to speak to the driver 
to make a stop. After the vehicle stopped, 
I paid sh500 for toilet service, but I still felt 
very sick and could not continue the journey . • 
I was helped to a clinic and then admitted 
for two days as I received treatment," Patrick 
narrates. 

The diagnosis was food poisoning. Patrick 
is sure the restaurant where he ate before 
boarding the bus was the culprit. Stories like 
Patrick's are quite many. 

Gilbert Kambudye, a phone dealer at 
Mutaasa Kafeero Plaza, says he avoids 
restaurant food due to frequent stomach 
pains and vomiting he has experienced. 

"Since last year, I only eat home-made 
meals," he says. 

As for Jaqueline Kirabo, she trusts hotel 
food more than what street vendors produce, 
although even high-end restaurants 
sometimes serve poorly cooked meals. 

SURVEY 
This reporter investigated restaurants 
alongside a mini-survey on customers' 
awareness of food safety. The results revealed 
that many people are unaware of the health 
risks associated with the food they eat daily. --~ 

In most restaurants visited, hygiene was 
largely neglected, with food preparation 
methods that raised serious concerns. 

Of the 50 people asked whether they were 
aware of the hygiene of the food they eat, 35 
were not aware and did not want to know, 
five cared deeply about hygiene and ro were 
undecided. 

Among .the 50 sampled food operators, 40 
restaurants were located close to trenches, 
making hygiene a gamble despite their 
claims. 

The six roadside restaurants appeared 
hygienic from the front, but the situation 
behind them told a different story. Only four 
restaurants made efforts to maintain hygiene, 
though they struggled with flies and selling 
cold food. 

The roo restaurants and customers sampled 
represent broader behaviours. 

Continued to paqe 28 
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