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Introduction		

Scaling	Up	 Local	 Capacity	 to	 Innovate	 for	 Food	 and	Nutrition	 Security	 (SULCI-FaNS)	 is	 a	 three-year	
(October	 2019–September	 2022)	 project	 funded	 through	 Misereor,	 Germany,	 and	 is	 being	
implemented	 in	 four	 countries	 in	 the	 international	 Prolinnova	 network,	 namely	 in	 Burkina	 Faso,	
Cameroon,	Ghana	and	Kenya.	The	SULCI-FaNS	project	aims	to	strengthen	the	innovation	capacities	of	
rural	communities,	particularly	of	women,	and	to	 improve	food	and	nutrition	security	and	 increase	
local	 resilience	 to	 change,	 as	 well	 as	 to	 contribute	 to	 building	 multi-country	 platforms	 in	 two	
subregions	in	Africa	–	in	West	and	Central	Africa	and	in	Eastern	and	Southern	Africa.	
	
Local	project	sites	

In	Ghana,	 the	SULCI-FaNS	project	 is	being	 implemented	 in	Bongo	District	 in	 the	Upper	East	 and	 in	
West	Mamprusi	Municipal	 Assembly	 in	 the	 North	 East	 Region.	 The	 Navrongo-Bolgatanga	 Catholic	
Diocesan	 Development	 Organization	 (NABOCADO)	 is	 the	 local	 NGO	 partner	 responsible	 for	
implementation	 in	 the	 Bongo	 action-learning	 site	 in	 Bongo	 District	 and	 the	 Center	 for	 Ecological	
Agriculture	 and	 Livelihood	 (CEAL)	 is	 responsible	 in	 the	Walewale	 action-learning	 site	 in	 the	West	
Mamprusi	Municipal	Assembly.	Other	key	local	stakeholders	participating	in	the	project	include	the	
District	 Assemblies,	 Department	 of	 Food	 &	 Agriculture,	 Forest	 Services	 Department,	 traditional	
leaders	and	farmer	groups.			
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About	the	innovator		

Ms	Alice	Atanga	is	a	41-year	farmer	from	Feo	Community	in	Bongo	District	of	Upper	East	Region.	She	
heads	a	household	of	7	persons	and	has	no	formal	education.	She	cultivates	millet,	sorghum,	maize,	
beans,	 soybean	 and	 vegetables	 on	 3	 acres	 (1.2	 ha)	 of	 land.	 The	 cereals	 are	 produced	 mainly	 for	
household	 consumption,	 and	 the	 surplus	 is	 sold	 to	meet	other	 economic	needs	of	her	 family.	 She	
also	rears	a	few	local	poultry,	pigs,	goats	and	sheep	to	maintain	her	family.	Alice	is	a	member	of	the	
Feo	Women's	Group.	

					The	innovator	Alice	Atanga		

The	problem		

Meals	 prepared	 and	 consumed	 by	 most	 households	 in	 Bongo	 District	 are	 made	 mainly	 of	
carbohydrate	staples,	which	are	inadequate	in	meeting	the	basic	energy	and	nutritional	needs.	The	
diets	are	also	without	diversity	and	are	 insufficient	 in	both	quantity	and	quality	to	meet	household	
nutritional	 needs.	 The	 situation	 is	 being	 made	 worse	 by	 rapid	 climate	 change	 within	 the	 area,	
resulting	in	poor	crop	yields	for	farmers	with	less	fertile	lands.	This	is	contributing	to	food	insecurity	
and	 increasing	 the	 incidence	 of	 malnutrition	 especially	 among	 women	 and	 children.	 The	 lack	 of	
proper	 nutrition,	 caused	 by	 eating	 less	 nutritious	 foods,	 has	 impacted	 negatively	 on	 the	 overall	
growth	 and	 wellbeing	 of	 Alice	 and	 her	 family.	 This	 motivated	 her	 to	 innovate	 to	 prepare	 her	
improved	tubani	food.		
	
Description	of	the	innovation		

The	innovator	prepares	her	improved	tubani	(steamed	pudding)	by	combining	two	or	more	legumes	
with	 maize	 to	 increase	 its	 nutritional	 content.	 She	 developed	 this	 idea	 after	 she	 had	 frequently	
noticed	 low	weight	 and	malnutrition	 among	 her	 children.	 In	 her	 community,	 tubani	was	 originally	
prepared	using	only	Bambara	beans	(Vigna	subterranean).	

She	 innovated	 by	 combining	 maize	 with	 various	 legumes,	 namely	 cowpea,	 Bambara	 beans	 and	
soybean	to	prepare	her	tubani.	She	mixes	various	proportions	of	the	flour	ingredients	in	the	form	of	
a	 thick	 paste,	 wrapping	 small	 quantities	 in	 baagna	 (Piliostigma	 reticulatum)	 leaves	 and	 steaming	
these	over	a	fire	in	an	earthenware	pot	for	about	30–45	minutes.	The	prepared	dish	is	served	with	a	
local	sauce	prepared	with	oil,	salt,	onions	and	pepper,	or	alternatively	it	is	served	with	vegetable	or	
tomato	 stew	 to	make	 a	 delicious	meal.	 This	 tubani	 is	 thus	 rich	 in	 protein	 and	 carbohydrates	 and	
provides	nutrition	for	both	children	and	adults.	
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Joint	experimentation	with	nutrition	specialists	

Alice’s	 innovation	 has	 undergone	 participatory	 innovation	 development	 (PID)	 with	 nutrition	
specialists	from	the	Department	of	Agriculture,	which	has	further	improved	the	nutritive	value	of	her	
tubani	and	diversified	its	preparation	through	experimentation	using	other	locally	available	cereals.		

The	 process	 involved	 replacing	 maize	 with	 sorghum	 (red	 colour),	 rice	 and	 millet,	 which	 are	 then	
mixed	with	the	legumes	in	the	preparation	of	three	other	recipes	for	the	tubani.	These	other	cereals	
are	 also	 readily	 available	 in	 the	 community.	 The	 project	 has	 also	 provided	 her	with	 some	 cooking	
utensils	 to	 help	 her	 expand	 her	 innovation	 by	 preparing	 and	 selling	 her	 nutritious	 tubani	 in	 the	
community	school	and	market.		

	
Nutrition	specialists	(2nd	and	3rd	from	right)	with	innovator	and	her	group	displaying	various	tubani	dishes	prepared	during	PID		

Benefits	gained	

• Alice	 has	 been	 able	 to	 improve	 the	 nutritional	 status	 of	 her	 household	 through	 her	
innovation,	making	the	family	healthier.			

• Her	 recipe	 has	 become	 popular	 especially	 among	 her	 immediate	 neighbours	 in	 the	
communities,	most	of	whom	have	adopted	the	innovation	and	are	now	preparing	and	eating	
improved	 tubani	 on	 a	 more	 regular	 basis.	 Other	 women	 have	 also	 made	 their	 own	
adaptations	to	her	innovative	tubani.	

• Alice	 and	 others	 in	 the	 Feo	Womens’	 Group	 have	 gained	 more	 knowledge	 on	 nutritional	
issues	 and	 have	 begun	 to	 apply	 this	 knowledge	 in	 the	 preparation	 of	meals	 following	 the	
food	fortification	training	and	joint	experimentation.		

• Alice	is	convinced	that	household	nutrition	can	be	improved	through	improving	the	quality	
and	quantity	of	indigenous	foods	by	blending	with	other	food	categories	readily	available	in	
the	local	area.		

For	more	information,	contact:	
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Mobile:	+233	244068340/24127587	

Dominic	Avea	Aniah	
Director	of	Livelihoods	and	Advocacy	
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Email:	adominicavea@gmail.con	
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