
1

When the wave of the Covid-19 pandemic hit Albania, Mrizi i Zanave, a 
restaurant on the hills of Fishtë, based on short supply chains, local products 
and respect for seasonality and tradition, also had to close down. Altin 
Prenga, who founded the restaurant together with his brother Anton, was 
faced with a dilemma common to many restaurateurs during the lockdown 
period: what should we do with our staff? More than 70 employees, mostly 
working in the kitchen and dining room, used to a tight work schedule, 
suddenly found themselves without a purpose. True to its credo of giving 
dignity through work, Altin decided to continue paying salaries as long 
as these people  were making themselves useful to the community.  

However, innovation during lockdown did not end there for Altin. In parallel, 
he developed a supply system for nearby cities, including Tirana, Albania’s 
capital city, making sure that great food would arrive on the tables of citizens 
confined to their homes.

The closure of Altin Prenga’s restaurant in the Albanian hills gave rise 
to a collective system to bring good food to people during lockdown.

MRIZI I ZANAVE:
the agritourism  
that takes care  
of the land and its people

I am 39 years old and was born in this rural area, particularly devoted to 
agriculture,near the northern border of Albania. After migrating to Italy , 
where I worked as a cook in several restaurants, I decided to come back 
home and create a place where authentic Albanian cuisine, based on fresh 
and artisanal products, could find dignity again. I still live and work here 
with my wife and children, my brother ’s family and my parents and, in a 
nutshell ... we are a community of rural origins that has not abandoned its 
roots. The restaurant Mrizi i Zanave is, in fact, a real farm, in the sense that 
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we produce most of the ingredients in our menu: cheese, jams, preserves, 
wine. We  own some twenty hectares under cultivation and we network 
with more than 400 families in the area, who supply the restaurant all 
year round. We have also created a farm shop, open to the public inside 
the farmhouse.

When the lockdown started, it became clear that it was not going to last 
only for a few days, and this made us all very concerned.

We had conversations on our group chat, and it turned out that many 
people in the area, mostly elderly, would not be able to - plant their 
gardens, as they do every spring. Therefore, I decided to continue to pay 
salaries to my employees - over 70 of them, working in the restaurant 
and for food production - by offering them the chance to put themselves 
at the service of the community. We bought about 30,000 seedlings and 
identified the people who were having the hardest  time, and in teams 
of two or three people at most, we organized ourselves to plant seeds 
and tend their gardens. Thus, a small army of waiters and cooks was 

The short supply chain is a production 
process characterized by a limited 
number of steps that can also put 
producers and consumers in direct 
contact . This process, particularly 
widespread in agriculture, especially 
for products that do not need to be 
processed, is particularly important 
since itis based on local production. 
As a consequence, food travels short 
distances asto arrive to the homes of 
consumers, thus contributing to the 
strengthening of local economies and 
promoting environmental sustainability. 

What the short food supply chain is
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deployed in the area, to work hand in hand with the farmers, mostly 
elderly, to sow, hoe and prepare the land for a good harvest. In the end, 
about 40 gardens were cultivated and cared for, bringing happiness and 
hope to everybody.

The Slow Food Alliance is a pact between chefs and small-scale producers 
to promote good, fair and clean local food and protect biodiversity. On 
a daily basis, the Alliance chefs undertake to constantly use foods and 
beverages from farmers, breeders, cheesemakers, fishers, winemakers, 
artisans passionately producing food items with a great respect for the 
land and their animals. These chefs’ menus include local products, Slow 
Food Presidia, the products of the Ark of Taste, Earth Markets and Slow 
Food communities and the chefs themselves are committed to clearly 
displaying the names of the producers from whom they source their 
food, to better showcase and promote their work.

Slow Food Cooks’ Alliance
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During the lockdown, another equally pressing issue arose: restaurant’s 
suppliers, farmers and breeders who normally sold their produce to us- 
such as eggs, milk and meat - were going through hard times. In order 
to make sure they had some income, despite the general closure, we told 
ourselves that if customers could not come to us, we would have gone to 
them. This need gave way to the idea to realize a real delivery service in the 
main cities of Central-Northern Albania. We provided a refrigerated truck 
and made ourselves available to the farmers through our social media 
channels. In addition to our own branded products, the offer included 
products provided directly by the farmers. In short, we would introduce 
the farmer to the consumer, then collect orders and arrange deliveries.

This is the motto of Slow Food, which has been fighting for good, 
clean and fair food for everyone, for over 30 years. Good because 
food must be rich in flavor, traditions and savoir faire that led to its 
production; clean because food must be produced sustainably and 
in harmony with the ecosystem; and finally, fair because food must 
respect the work of those who produced and processed it.

Good, clean and fair

A unique experience that can teach a lot.

This experience taught us that cooking food is not enough , production 
is also essential.  This is how we found out how powerful producing your 
own cheese, vegetables, wine, fresh fruit and preserves is. Overcoming all 
the difficulties caused by the pandemic would have been complicated if 
we had not sold the products of our dairy, winery and farm.
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Our Slow Food Hero really exists: his name is Altin Prenga  
and with his brother Anton he runs the Mrizi i Zanave restaurant.

Then, we fully understood the value and potential of networking to find 
alternative distribution systems, in collaboration with our suppliers. This 
leads to having a substantial loyal customer base, lowering transportation 
costs even for longer distancesAnytime we published posts with products 
on sale, we received so many orders in a matter of minutes that we had 
to delete ads due to running out of stock. 

Finally, building alternative distribution channels allowed us not only to 
secure revenue, but also maintain a solid relationship with our customers. 
Diversifying the supply and joining forces is a winning strategy to make 
sure that a local food system is economically sustainable. 

Slow Food Heroes project is funded by the European 
Cultural Foundation, with the contribution  

of CRC Foundation.


