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Women	farmer	improves	nutritive	value	of	walsa	through	participatory	
innovation	development	with	nutritional	specialists	
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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,	SULCI-FaNS	project	is	being	implemented	in	Bongo	District	in	the	Upper	East	and	in	West	
Mamprusi	 Municipality	 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	 for	 the	 Walewale	 action-learning	 site	 in	 the	 West	 Mamprusi	
Municipality.	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	Lydia	Langha	is	a	42-year-old	small-scale	farmer	from	Boayini	Community	in	the	West	Mamprusi	
Municipality	 in	the	North	East	Region.	She	is	a	senior	high	school	graduate	and	is	married	with	five	
children	 (3	 female,	 2	 male).	 She	 practises	 mixed	 farming	 on	 approximately	 3	 acres	 (1.2	 ha).	 She	
cultivates	millet,	sorghum	and	maize	and	rears	small	ruminants	and	local	poultry	for	her	livelihood.	
The	 cereals	 produced	 together	with	her	 husband	provide	 the	main	 staples	 for	 the	 family,	 and	 the	
ruminants	and	poultry	are	sold	to	meet	other	needs	of	the	family.	

	

	

	

	

	
	

The	innovator	Lydia	Langha		
	

The	problem	in	relation	to	food	security		

Generally,	meals	prepared	and	 consumed	by	most	households	 in	 the	West	Mamprusi	Municipality	
are	made	of	carbohydrate	staples	and	less	of	other	food	groups	or	categories	despite	the	abundance	
of	local	sources	of	proteins	from	legumes	and	animals.	The	inability	to	combine	these	different	food	
categories	 into	 one	 meal	 for	 a	 more	 healthy	 and	 nutrient-rich	 meal	 often	 leads	 to	 malnutrition	
especially	among	children	and	women.	Lydia’s	innovation	seeks	to	address	this	problem.	

Description	of	the	local	innovation		

The	innovation	involves	the	preparation	of	walsa,	a	very	popular	local	food	eaten	by	most	people	in	
the	 Municipality.	 This	 food	 is	 prepared	 with	 roasted	 corn,	 which	 is	 milled	 into	 flour	 with	 other	
ingredients	 such	 as	 soybeans,	 groundnuts	 and	 sweet	 potato.	 Pepper,	 dawadawa	 (local	 seasoning	
made	 from	seed	of	Parkia	biglobosa),	onions,	 fish	and	 tomatoes	are	often	made	 into	a	 stew	to	be	
served	with	the	meal,	but	it	can	also	be	eaten	without	the	stew.	Lydia	started	her	innovation	in	2018	
and	it	has	now	become	popular	in	her	community.		

Using	 a	 bowl,	 she	 measures	 three	 parts	 of	 maize,	 one	 part	 of	 soybean	 and	 one-quarter	 part	 of	
groundnut	 +	 sweet	 potato.	 These	 ingredients	 are	 roasted	 separately,	 winnowed	 and	 milled	 into	
flours.	The	prepared	soyabean	and	maize	flour	 is	 then	mixed	together	with	the	groundnut	+	sweet	
potato	and	milled	again.	She	prepares	her	walsa	in	two	ways,	either	with	stew	or	without	stew.	The	
mixture	is	stirred	in	a	pot	and	covered	to	steam	for	about	5–10	minutes.		

Joint	experimentation	with	nutrition	specialists		

Her	innovation	has	undergone	participatory	 innovation	development	(PID)	with	nutrition	specialists	
from	 the	Department	of	Agriculture,	which	has	 further	 improved	 the	nutritive	 value	of	 her	walsa;	
produced	 diversified	 recipes	 of	walsa;	 and	 increased	 the	 shelf	 life	 of	 the	walsa	 flour	 and	 its	 price	
through	packaging.		
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The	PID	process	involved	substituting	/	introducing	millet	and	sorghum	cereals	that	are	cheaper	and	
more	easily	available	in	preparing	various	flours	combined	with	the	other	components,	which	were	
then	 used	 to	 prepare	 five	 recipes	 of	 walsa	 food.	 Lydia	 has	 been	 supported	 with	 some	 maize,	
soybeans,	a	sealing	machine	and	transparent	packaging	materials	for	the	PID	process	and	also	to	help	
package	her	flour	for	sale	in	the	community	and	beyond.		

	

	

	

	

	

	

	

	

Benefits	gained		

• The	PID	on	the	innovation	has	been	of	immense	benefit	to	the	innovator	and	her	community	
through	introducing	new	recipes	for	the	walsa	using	cereals	other	than	maize.			

• It	has	improved	the	health	of	her	household	and	the	community;	she	is	also	making	a	small	
amount	of	money	from	the	sale	of	the	walsa	flour.		

• Lactating	mothers	 testify	 that,	when	they	eat	her	walsa,	 they	produce	more	breast	milk	 to	
feed	their	babies.		

• As	a	result,	more	women	 in	the	community	and	beyond	are	preparing	walsa-based	recipes	
and	other	new	recipes	for	their	households	like	masa	and	tubani.	

• In	recognition	of	her	contribution	to	farmer	innovation,	Lydia	was	awarded	a	certificate	and	
some	items	during	the	district-level	National	Farmers’	Day	exhibition	and	awards	ceremony	
in	November	2020.		

For	more	information,	contact:	

Prolinnova	Ghana	Team	
ACDEP,	Tamale			
Nchor	Joseph/Margaret	A.	Kyiu	
Email:	nchorjoseph@yahoo.com/margaret@acdep.org	
Mobile:	+233	244068340/24127587	

Issifu	Sulemana	
Executive	Director		
CEAL,	Walewale		
Email:	infoceal2016@gmail.com;	usifjobila@yahoo.com		
Website:	www.cealghana.org		
Mobile:	+233	504395442	
	


