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face. While The Pork Planet was by no means posh, by 
wgs comfortable, neat and fidymr; X 

Ied With the new 

alullm. facelift Pork Planet 

pasanew breadth and depth. 

BY KADUMUKASA KIRONDE 1 

cauple of years ago Chef Gadson 
came up with the idea of setting 
up A restaurant in midtown 
Karmpala that serves only pork, 

an idea which in iteelf is unusual 
though by no means unicae Pork joints 
in and around Kampala abound and 
are a dime a dozen, albeit none are 
situated in the heart of the city center 
Not to mention that few of thern care 
about décor and ambiance n general, 
they are of dishevelled appearance 
with cant regard for anry semblance of 
smartness or comfort 
While The Pork Planet was by no 

means posh, by any standard it was 
comfurtable, neat and tidy From the 
very beginning, going hack to October 
2021, The Pork Planet has been a 
suceess story with ame major drwhack 
the size of the place being that of a 
postage stamp. When we discovered 
the place, sometime last year, much to 
our disappointment, it was tiny and 
could barely accommodate a baker's 
dozen at a <eating. By any stretch of 
the imagination making ends meet 
with such small iumbers of diners was 
bound to be an uphill and difficult task 
10 Tun a restaurant profitably, given 
the low seating capacity and save for 
amiracle, sooner or later the business 
was bound to run into strong head 
winds interms of cash flow Gadson was 
dcutely aware of this challenge back 
then and told me that he was making 
plans to expand soaner or later. 

Pork 
Planet 

doesnot. 

‘Natune abhors a vacim and as ood 
Tk wold have it vacaney oceurred 
plam next to his place and Chef 

Gadson took up the spportunity with 
Both hands without any hesitation 
“The firstonder of business was o draw 
wp A budget and seek fands for the 

venture Luckily he had saved some 

rmoney for a ramy day and conpled 
with this and other means he worked 

ntta plan of action and timetable and 
ot the hall rolling. 

Fortanately, business was able to 
carry on apace while the renovations 
wore taking place. The first step was 
10 break down the wall in the middle, 

which was not a difficult task since the. 

partition was not permanent. Next 
was 1o 4o a bit of mterior decoration, 

Secquire tables and ehairs tablecloths 
and a few more flat sereens and he 

s g to g0 He also put up colorful 
hastrations on the wal that depicted 
the place and within no time Gadson 
managed to achieve a wonderful 
transformation of the place while at 

the same time more than doubling 
the dining capacity 
Another new feature was coming 
p with ideas like Bucket Night every 
Friday and Saturday offering five 
beers for She 20,000as well as having a 
greater variety of alcoholic beverages. 
Depending on the demand, he is also 
thinking of employing a barista and 
creating an array of cocktails and 

‘mock tails. 
On our recent visitto The Pork Planet 

the first thing that cne notices outside. 
is the huge sign board outside which 
s prominently displayed. Once inside, 
we were bowled over and all agog at 
secing this new outstanding facelift 
which give new breadth and depth 
1o the place. As for the food, as good 
as expected with the signature dish 
still being the bountiful katogo with 
the large mousakala matooke ‘fingers' 
served with pork znd costing a very 
pocket friendly tenner. The only meat 
served is pork with accompaniments 
of fried rice, cassava, Irish potatoes 
and greens. The service is quick and 
efficientandtheplzceis cleanand tidy. 
‘The standard of the food i consistent 
andneveradisappointment. 
Chef Gadson is a hands-on person 

a5 
Titbita 
Frparianca 
han taght me 
that tha bst 
way to anjoy 
and makn tha 
st of such 
A magnificant 
ropastinto 
Allow ampla 
tima and eat 
on separate 
platon dividing 
the food into 
diffarant 
anlactions. | 
waa abla to 
oat a bounty 
of 
mixod salad, 3 
cornucopia of 
mains, divine 
minestrona 
soup, a sushi 
and a plathora 
of dessarts. 

A 

and spends a lot of his time at the | 
Testaurant ensuring that al is well and 
service rns smoothly 

IFYOUGO... 
Our Rating:flot tobomissed 
Tha Placa: Kampala Pork Planet. 

Addr 
Gandaaha Plaza. OFF Jinja Road, 
st to the formar railway station, 
currently the head offica for the 
Ugandalicensa Office 
"vl Space: Since mlr\n'\k"fl'yvt last 

 in June, they have more than 
Yniblod the aeatingcapacityandalso 
added asmall terrace. 
The Crowd: Paople from around 
town including fate Friday night 
ravelara forwhom thayopenallnight. 
The menu: Porl manu: Kikalayi 

spacial $ha20,000, Planet Kikalayi 
spacial mega 5hs30,000, Planet 

grills 5ha20,000, Planat grills 
mega Shs30,000, Planat ribs 
special 5hs30,000, Planat roast 
5hs20,000, Pork Katogo Shs 10,000 
Bucket night: Every Friday and 
Saturday night 5 beers at Shs- 
20,000 
Cold drinks: Beer Shs5,000 

Smirnoffice Shs6,000, Tuskercide 
5h36,000,juice Sh35,000 
The damage: Tho buffat is a var 
reasonable $hs30,000 and i 
availablo very Friday and Saturda; 
As might expected the only mea 
servedispork. 
RATINGS: Not to be missed, wort 

a visit, OK/so 50, don't waste you 
time. These ratings ara purely ¢l 
raviswer's personal reaction tofoc 
ambience and service with pri 
being factorad into considaratic 
The menu listings and prices a 
subjecttochangawithoutnotice. 
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