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1.0 PREAMBLE

1.1 Introduction
Food Technology and Design is concerned with
food, its nutritive value and application of tools to
solve real life problems. It covers the importance of
food service for the health of the individual, family,
community and the nation. This form 1- 4 learning
area seeks to develop positive attitudes towards
locally available foods and healthy eating habits. It
aims to develop skills and knowledge in food
preparation, resource management, self-reliance
and enterprising. It helps learners to become
innovative and adaptable as they select and use
relevant technologies, process information and
achieve worthwhile outcomes. This learning area
lays a foundation for further studies in food related
professions in nutrition, health, food production and
hospitality industry. 

1.2 Rationale
Zimbabwe has an agro-based economy which
values the health of its people. The Food
Technology and Design syllabus will enable
learners to develop a sound food processing
industry, hence improving food security. It is
imperative that learners with diverse needs
learn to use locally available foods and
technology to instill healthy eating habits. This
course will impart skills in food preparation,
service and resource management. Promotion
of indigenous healthy foods, use of technology
in processing, storage and utilisation of food
will enable learners to acquire enterprising
skills as well as preserve the acceptable
norms and values (Unhu /Ubuntu/Vumunhu) in
food preparation and service.

1.3 Summary of Content
Food Technology and Design will cover theory and
practical activities in areas such as nutrition, food
preparation and serving, preservation, packaging
and storage. The four year learning phase seeks to
develop the following skills among others:

l Technical
l Technological

l Self-management
l Communication
l Problem Solving
l Critical Thinking
l Evaluation and Analysis
l Leadership 
l Management
l Innovation
l Enterprising
l Creativity
l Interpersonal
l Decision Making

It also adds value to food products hence ensuring
food security to the nation.

1.4 Assumptions

It is assumed that learners:

l are familiar with most indigenous and locally
available foods.

l have knowledge about the use of some kitchen
equipment such as saucepans, plates, knives,
wooden spoons, stoves and clay pots.

l are able to use some cooking methods such as
boiling ,stewing, frying and roasting.

l know the different cultural ways of serving food,
forexample in Shona culture girls kneel and boys
crouch when serving food to elders.

l both boys and girls are able to prepare, cook,
serve food, wash up and clean the kitchen.

1.5 Cross-Cutting Themes

This course will help learners to develop an
appreciation of:

l Gender sensitivity 
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l Sexuality, HIV/AIDS Education 
l Heritage Sudies
l Financial Literacy
l Disaster Risk Management
l Human Rights
l Children’s Rights and Responsibilities
l Environmental Issues
l Guidance and Counseling
l Food Security
l Collaboration

2.0 PRESENTATION OF THE SYLLABUS
This Form 1 to 4 Food Technology and Design
syllabus isone document which consists of the
preamble, rationale, summary of content,
assumptions, cross cutting themes, aims,
objectives, topics, methodology, time allocation,
scope and sequence and content matrix. Both
theory and practical learning activities will be
assessed.

3.0 Aims
The syllabus aims to help learners to:

3.1 acquire scientific knowledge of nutrition, food
selection, preparation and service in order to
promote health for the individual, family,
community and the nation

3.2 apply hygienic and safety measures in cooking,
preservation and storage of food

3.3 develop an aesthetic sense and appreciate
indigenous foods,herbs, spices and other locally
available foods to promote their creative use

3.4 acquire resource management, self-reliance and
enterprising skills to create employment opportunities
related to food, nutrition and food services
irrespective of gender

3.5 analyse food insecurity and nutritional deficiency
problems in relation to climate change

3.6 participate in programs that promote good health and
varying cultural backgrounds in relation to nutrition

3.7 acquireknowledge in the choice, use and care
ofequipment in the kitchen including labour saving
devices applying consumer education
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4.0 SYLLABUS OBJECTIVES
By the end of the learning period, learners should be able
to:

4.1 identify nutrients for a healthy diet, their sources
and functions in the body

4.2 relate nutritional needs to the health of the 
individual,family, community and the nation

4.3 use indigenous foods, herbs, spices and other 
locally available foods in preparing nutritious 
meals

4.4 demonstrate knowledge and understanding of the
use of technology.

4.5 apply hygienic practices and safety precautions 
when handling, preparing, cooking, serving food 
and beverages

4.6 apply scientific principles underlying the 
preparation, cooking methods, serving and 
preservation of food

4.7 use First Aid skills in attending to casualties

4.8 demonstrate skills in selection, planning, 
preparation and artistic presentation of meals and
beverages

4.9 plan entrepreneurial activities in food, nutrition 
and food services

4.10 use gender education to remove stereo-typing 
and gender inequalities in Food Technology and 
Design

4.11 determine the causes and effects of malnutrition 
and draw preventive strategies

4.12 explain how family size relates to food supply 
resources and quality life

4.13 demonstrate an understanding of consumer 
education

4.14 practise economical use of resources

5.0 METHODOLOGY AND TIME 
ALLOCATION
5.1 METHODOLOGY

The syllabus requires the use of the learner 
centered approach where learners are actively
involved in the learning process and the teacher
becomes a facilitator. The following methods 
should be considered:

l demonstration
l educational tours
l  discussions
l debates
l group work
l question and answer
l experiments
l role play
l simulation
l projects
l research/investigation
l e-learning materials

NB Teachers are encouraged to apply orthodidactic
principles where possible. These include;
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l visual tactile,
l simulation,
l concreteness,
l hands on,
l individualisation, and
l totality/ wholeness

5.2 TIME ALLOCATION
At least 6 periods of 35 – 40 minutes per week for form 1-
2 and at least 6-8 periods of 35-40 minutes for form 3-4
should be allocated per class of not more than 20
learners. Four consecutive periods should be allocated
for practicals for all levels.

6.0 TOPICS TO BE COVERED
6.1 Kitchen

6.2 Equipment

6.3 Food

6.4 Nutrition

6.5 Methods of cooking

6.6 Meal planning and food service

6.7 Preparation, cooking and presentation of different
foods and beverages

6.8 Flour mixtures

6.9 Food contamination

6.10 Food preservation

6.11 Convenience foods

6.12 Consumer education

6.13 Gender

6.14 Enterprising

6.15 Health and Physical Development
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Food and Technology (Form 1 - 4) Syllabus

9.0 ASSESSMENT OBJECTIVES
The syllabus will be assessed in three components which are practical, theory and continuous assessment.

9.1 Assessment Objectives
By the end of the course, learners should be able to:

l demonstrate knowledge and understanding of commonly used terminology in Food Technology and
Design,

l demonstrate knowledge of the nature, composition and use of foods in the diet and in food industry,
l explain the nutritive value of various foods (including indigenous foods) and their functions in the body,
l analyse and evaluate the utilization of various foods in the body,
l identify and explain causes, effects and prevention of nutrition-related problems in Zimbabwe and other

communities,
l select and apply scientific principles underlying methods of preparation, cooking, serving, storage and

preservation of food,
l analyse the effects of chemicals used in food production, processing, preservation and storage on health,
l demonstrate use and care of various equipment used in the preparation and serving of food (including

indigenous equipment),
l plan, prepare, cook and serve balanced meals for all stages of human development, special diets and

occasions to promote health
l apply principles of hygiene and safety precautions in the kitchen in handling food and care of the

immediate environment,
l prepare, cook and serve nutritious and attractive dishes usingindigenous and other locally available foods,
l apply management and organizational skills to food production,storage, preparation as well as the use of

resources,
l demonstrate understanding of gender equity and equality in food related issues,
l evaluate application of consumer rights and responsibilities in food related issues,
l design and participate in social action programmes to promote food security and health, and
l identify possible careers and enterprising opportunities for male and female learners in Food Technology

and Design. 
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FOOD TECHNOLOGY AND DESIGN ASSESSMENT MODEL 

 

      
 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

      

       

Assessment of learner performance in Food Technology and Design 100% 

Continuous Assessment                               
40% Summative Assessment                

60% 

Profile  PROJECT 

10% 

 

 

 

Exit Profile Continuous Assessment 

 40% 

Examination  

 60% 

Theory 

10% 

  Theory 

30% 

 

 Practical 

30% 

 

Practical  

20% 

 

Final mark 

100% 

Assessment of learner performance in Food Technology and Design 100% 

8.2. SCHEME OF ASSESSMENT
 

 

    

 

PAPER TYPE OF PAPER DURATION MARKS WEIGHTING 

1 Theory  2hrs  100 30% 

2 Practical examination 2hrs30mins 

(+ 1hr30mins 
for planning 
session) 

 100 30% 

3 Continuous assessment  11 terms 100 40% 
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Food and Technology (Form 1 - 4) Syllabus

PAPER DESCRIPTION

Paper 1: Theory

The paper is in two sections A and B. Section A consist of onecompulsory question. This section
will be awarded 28 marks. Section Bconsists of six questions. Candidates are required to answer
four questions from section B. This section will be awarded 72 marks (18 marks for each ques-
tion).

Paper 2: Practical Examination

The paper consists of 5 questions and candidates are required to answer 1 question. The candi-
date is required to make a choice of dishes, plan of work and order of ingredients within one and
half hours. This planning session is done a week before the practical examination. The candidate
will prepare, cook and serve the chosen dishes in two and a half hours under the supervision of
an external examiner.

Paper 3: Continuous assessment

Continuous assessment for Form 1 – 4 will consist of practical tasks, written tests and end of term
examinations:

i) Practical Tasks

These are activities that teachers use in their day to day teaching. These may include subject re-
lated projects and individual practical assignments.

ii) Written Tests

These are tests set by the teacher to assess the concepts covered during a given period of up to
a month. The tests should consist of short questions aswell as some structured questions.

Summary of Continuous Assessment Tasks

In Term 1 to 11, candidates are expected to have done at least the followingrecorded tasks per
term:

 2practical tasks
 2 written tests
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Food and Technology (Form 1 - 4) Syllabus 

 

 

LEVEL ASSESSMENT TASKS FREQUENCY WEIGHT % 
1 Practical 

Theory tests 
Project 

1 per term 
1 per term 
1 per year 

 
4 

2 Practical 
Theory tests 
Project 

1 per term 
1 per term 
1 per year 

 
4 

3 Practical 
Theory tests 
Project 

1 per term 
1 per term 
1 per year 

 
6 

4 Practical 
Project 

1 per term 
1 per year 

6 

 
                

                 
          

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Note: The syllabus scheme of assessment is grounded in the principle of inclusivity. Arrangements, accommoda-
tion and modifications must be visible in both continuous and summative assessments to enable candidates with
special needs to access assessments and receive accurate performance measurement of their ability.

8.3 SPECIFICATION GRID 

Specification Grid for Continuous Assessment

 

 

 
 
 

    

     

 

Component Skills Practical  Tasks Written Tests 

Skill 1 

Knowledge 

Comprehensive  

30% 30% 

Skill 2 

Application 

Analysis  

50% 50% 

Skill 3 

Synthesis 

Evaluation  

20% 20% 

Total 100% 100% 

Weighting  12% 8% 
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Specification Grid for Summative Assessment
 

 

      

 

 Paper 1 Paper 2 Total 

Skill 1 

Knowledge & 

Comprehension  

30% 20% 50% 

Skill 2 

Application & 

Analysis  

50% 60% 110% 

Skill 3 

Synthesis & 

Evaluation  

20% 20% 40% 

Total  100% 100% 200% 

Weighting  40% 60% 100% 

Actual Weight % % % 

 

 

 

 

APPENDIX 1
Equipment Required for a Minimum of 20 Students

6 Large bain marie

12 Small bain marie

1 Serving stainless steel table

2 Large Warmer

7 Food Processors

1 3 Plate industrial cooker

1 12 cc Freezer

6 4 Solid Plate Electric Cookers

20 Palette knives

30 Table spoons

30 Dessert spoons

40 Teaspoons

20 Wooden spoons

30 Forks

20 Egg beaters

12 Hand whisks

12 Scone cutters – set of 6

12 Rolling pins
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12 Flour sieves

12 Small enamel bowlst

12 Medium enamel bowls

12 Large enamel bowls

1 Refrigerator 9 cu ft

12 Large saucepans

12 Large graters

12 Cooling racks

40 Aluminum plates

12 Small aluminum saucepans

12 Aluminum medium saucepans

12 Measuring scales: 2 and 5kg

30 T ea towels

1 Mutton cloth 5m roll

1 Butter muslin 15m roll

1 Sheeting 10m length

6 Hand towels

12 Washbowls

12 Pastry boards

12 Patty tins

12 Swiss roll tins

12 Roasting tins large

12 Loaf tins

12 Galvanized buckets

12 Tables withFormica top

12 Baking sheets

12 Pie dishes

10 Bread knives

12 Swabs

12 Glass measuring jugs

12 Scrubbing brushes

12 Plastic salt and pepper cellars

10 Bread boards

12 Lemon squeezers

10 Kitchen can openers

20 Bowl scrappers

2 Large plastic bins

2 Cake slicers

20 Cookie cutters set of 3

2 Galvanized dustpans

6 Canister set of 6

3 Skewers (3 sets)

20 Plastic baskets

1 Cutlery box

2 Dutch ovens

20 Dredgers

6 Doughnut fries

6 Harps

20 Pudding moulds

4 Wood and coal stoves

9 Kitchen pedal bins

6 4 plate Gas stoves

Food Technology & Design Form 1-4.qxp_Layout 1  26/10/2016  12:06 PM  Page 64


