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anging face. While The Pork Planet was by no means posh, by
 standard it was comfortable, neat and tidy.
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Matume abhors 2 vaommm and as good

and spends a lot of his time at the
pestaurant ensuring that all is well and

| Gceli A . ek weonihd hawve it,a vacancy oocurmed
nlit.'*lzll“l";;,', Lll; lilt Pork Planet plum next to his place and Chef serviee mns smoathly
. 4 new breadth and depth. Gadsem took up the spportunity with
pasa " - ) pth Both hamds without any hesitation IFYOUGO...

BY KADUMUKASA KIRONDE 1
conple of years ago Chef Gadson
came up with the idea of eotting
up A restaurant in midtown
Kampala that servees omly pork,

an idea which in itself is unusnal

though by no means urigue 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

abmut décor and ambiance. In general,

they are of dishevelled appearance
with scant regard for arry sernblance of
srnartness or comfort

While The Pork Mlanct was by no

menane posh, by any standard it was
comfortable, neat and tidy From the
very beginning, going hack to October
2021, The Pork Flanet has been a
suceess story with eme major drrwhack,
the size of the place hr'inz 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 seating. Ry any stretch of
the imagination making ends meet
with such small numbers of diners was
hound to be an uphill and difficult task
to run a restaurant profitably, given
the low seating capacity and save for
a miracle, sooner or later the business
was bound to run into strong head
winds in terms of cash flow.Gadson was
acutely aware of this challenge back
then and told me that he was making
plans to expand sooner or later.

o

The first onder of business was to draw
up a budget and seek fnds for the
venture, Luckily e had saved some
money for a ramy day and coupled
with thit and other means he worked
ont a plan of action nd timetable and
ot the ball rolling.

Portunately, business was able to
carry on apace while the renovations
were taking place. The first step was
to break down the wall in the middle,
which was not a difficult task since the
partition was not permanent. Next
was to do a hit of mterior decoration,
acquire tables and chairs, tablecloths
and a fese more fat screens and he
wras good to go He also put up eolorfil
itstrations on the wall 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
up with ideas like Bucket Night every
Friday and Saturday offering five
beers for Shs 20,000a8 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

Om our recent visit to The Pork Planet
the first thing that cne notices outside
is the huge sign board outside which
is prominently displayed. Once inside,
we were bowled over and all agog at
seeing this new outstanding facelift
which give new breadth and depth
to the place. As for the food, as good
as expected with the signature dish
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Our Rating: Mot tobamissed
Tha Place: Kampala Pork Planet.
Addraaa: Tha Plaza, Fnrmar:r
Gandaaha Plaza. O Jinja Road,
naxt Lo the formar railway station,
cureantly the head office for the
Ugandalicense Office
Tha Spaca: Sinca ourlast visit last
yoar in June, they have more than
doubled the seating capacity and also
added asmall terrace.

The Crowd: Prople from araund
town including late Friday night
ravaleraforwhom thayopanall night.

The menu: Pork menu: Kikalayi
spacial $ha20,000, Planat Kikalayi
spacial mega Sha30,000, Planat
grills 5ha20,000, Planet grills
mega Shs30,000, Planat ribs
spacial 3hs30,000, Planet roast
Shs?20,000, Pork Katogo Shs 10,000

Bucket night: Evary Friday and
Saturday night 5 beers at Shs-
20,000.

Cold drinks: Baer 5hs5,000
Smirnoffica Shs6,000, Tuskercide
Shs6,000,juice Shs 5,000

The damage: Tha buffat is a ver
reasonabla Shs30,000 and i
available avery Friday and Saturda;
As might expected the only mea
serverd ispork,

RATINGS: Mot to be missad, wort
a visit, OK/so so, don't waste yot
time. Thesa ratings are purealy ti
raviewar's parsonal reaction to foc
ambience and sarvice with pri
baing factored into considaratic
The menu listings and prices a
subject tochanga without notice.
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