A day in the life of a young urban Larmer in 2050

This is me and my lovely £amily. My wife and our three thildven.

My name is Omondi
['m 38 years old.

| am a member of an
urban £arming youth
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group where | have
developed and honed
my $arming skills.

| live in Mukuru kwa Ruben. [t used to be a slum but it was upgraded a few
years ago to what you see foday. The houses have flat voofs with solar panels
1o entourage vooftop farming.

The first thing i do when | aet out of bed is take a shower.
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Every morning | prepare breakfast. We adheve to a
striet balanted diet, often intorporating lotal starthes,
suth as arrow voots or sweet Potatoes, and traditional
vegetables from the Larm and the lotal market into
our meals. Somedimes, we have Porridge made out of
millet flowr or a mix of amavanth and maize Flour. This
is especially good when | have a heavy day at the farm.

My wife prepares the childeen for sthool, allowing

us to save time duving our morning voutine.

Theve is a very high demand for organie food from the Community.

Everyone wants to be healthy and here in Naivobi we only do ovganic

Abter seeing off my thildven to sthool,

urban £arming. This is unlike when | was growing up when the food
we ate in our household came from vuval areas, and the Newspaper
dailies always cavvied stovies about heavily contaminated food that
had haemful agricultural chemicals. Many worried about the safety
of our diets but did not know theve was a posshility of growing
safe foods in Naivobi given the limited land, and the level of

My hope for the day is that | am able
to aceomplish my daily goals, a constant
being to improve access to quality food
for my tlients and my community.

| normally walk 4o my office= the £arm.

| prefer to walk to work. The walk forms
my daily exeveise and meditation time.

envivonmental degradation.
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| use this time to plan my day, especially
thinking through the duty votations whith
differ depending on the eropping season.




When it vains | dvop off my kids in my Solar Powered Tuk_Tuk.
| also use it to make Vegetable deliveries later on in the day.
The main challenge we fate is keeping up with new technology
that can Provide us better yields.

There are diffevent apps and smart—tools available on the mavket
all of which promise great yields at lowest cost.
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Owing to limited space we have tome wp with some unique ideas (wall aquaponics)
We use the farm structure walls to plant lotal green leafy vegetables that

ave very popular in our community.

when | was growing up,
1" urban farming was very

(
We maximize on the space through the use of innovative

tethnology. We use the vertical £arm design and planting
techniques suth as hydroponics, aquaponics and aeroponics,
allowing us to produte diffevent products at diffevent

The world seems to have
\ D | vevolutionized so vapidly,
A

gl \ limited and very traditional
S We did not have these digital
) tools that are now the norm.

We have tonstant water supply in the £arm The ehitken and vabbit droppings ave
tharks to a small solar—powered water pump used as ovganit manure For the favm.

We have a solar—powered indoor farm where we plant

We also vaise catfish. We vetyele the outlet water We have 200 itken for &5 ad mezt stior Soniaoch Cofiinl Edpiiton, and, traditinal
from the fish pond to irrigate the gardens.

vegetables that are very popular in our community.
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levels of the Farm. We use vegenerative techniques to
conserve and promote the wellbeing of the envivonment.

System innovation to irvigate the rops on the Farm.

community with constant attess to clean water.

In addition to the stream, we use water havvested from aiv through the Majik

Majik was introduted 4o the community a few years ago to provide the

Air is pulled in by Desiccant material
a solar-powered adsorbs water droplets
intake fan from moisture in the air

Desiccant Is exposed
10 heat, releasing
molsture which Is

condensed into water

Hotair | Air fitrer.

Accessed viaa

gravity-fed tap
system which does 4
not require a motor

Clean drinking water Water passes through

storage tanks other water filtration

jensing

collects in anti-microbial activated carbon filter and




Onte a month we have childven from the lotal sthool £arming lubs
tome to the farm to lean how we work. We helped the neighboring Two lavge solar—powered ¢old eontainers ave used to store and

sthools to establish farms where they grow different fruit trees preserve our farm produce, sepavating animal from plant produce.
to help augment their diets.

Managing the farm is not an easy task. We are a group of ten with
three members being «Foma“y employed by the project. They ave allied
to the community center.

My team and [ usually earry our lunch to work but sometimes we like to order
food from the lotal kibanda (kiosk). Betause of the work we do, our food is
normally hearty and heavy on stavth. We usually have ugali (a ake—like mixture
made with maize or miIIl flowr) or tooked avrowroots, bananas or githeri.

We always add vegetables and some sourte of prokein from our farm to the meal.
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On my way home, | deliver Produte to voadside vegetable

vendors using my Tuk=Tuk.
People ¢an also buy the produce on their way home.

We also sell vegetables to sehools, cs?ccia”y
those that serve as feeding tenters for
wulnevable childven in our community. They

3.The orders ¢an be
delivered at a small
fee or the customer

1-Ordevs are made using a mobile ap| g can pick them up like owr produce as it is favm fresh.
whith allows them to indicate type, N vom our £arm.

quantity and preferved date o /

delivery for vavious food items. O

2The orders are
cavefuly packed
in boxes that
are made out of
veeyeled materials




For dinner, my family eats food from the farm. Thanks to tethnology, we are able to have diffevent
food erops available all— year vound. So if we have sukuma wiki (eollavd greens) or indigenous vegetables
in the farm, we will eat Ehem with ugali and stewed catfish. About tuice a week, we eat chitken stew

with our evening meal-

Before | g0 to bed, | think about the Progress | have made on the
farm and where to sell my produce. | also think about the futuve

| want to build for my young family. | would like my children to enjoy
a good cducation, live in a good home and have a balanted diet every
day, £rom the proteeds of the work of my hands.

My thoughts make me proud that | am a bread winnee for my £amily
but they also scare me. | worry about some of the shotks that could
veverse the Progress we have made as a family. In Kenya, they often
say that the middle—tlass is one chronit illness away from poverty.
My £amily can be plunged into poverty by a pest invasion, a bad debt,
Post—harvest losses, water shortages, this keeps me awake at times.

When | was growing up, there was a very sevious
pandemic. ealled COVIDIQ. [£ pavalysed everything!
My father, who used to work in a factory near
the slum where our house was, tould no longer work

for months as the factory was elosed.

My mother used to work as a domestic worker in
a nearby upmarket avea but due to the evisis and
the conzaimcn{ measures like social distanting she
lost hev job.

We were not doing any urban farming then and we

depended on purchased food transported from the
countryside. Due 4o a lotkdown imposed on the eity,
theve was limited flow of food, and the prices shot
up all while we had no money.

Many days we slept hungry.

Today | am less worvied though betause
| £eel we ave move prepared 30r suth
a erisis than when | was growing up.
Even if | had no job my Family would
not go hungry, and my community would
attess Food more easi{y as we are more
Prepared to tackle challenges.






