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1.0 PREAMBLE 

 

1.1 INTRODUCTION 

 

Heritage Based Food Technology and Design is concerned with food nutritive value and 

application of tools to solve real life problems. The syllabus covers the importance of food 

service for the health of the individual, family, community and the nation. This forms 1 - 4 

syllabus seeks to develop positive attitudes in learners towards their heritage during the process 

of learning and while in their communities.   It aims to develop skills and knowledge in food 

preparation, resource management, self-reliance and entrepreneurship. This learning phase lays a 

foundation for further studies in food related professions such as nutritionists, dieticians and in 

hospitality industry. 

1.2      RATIONALE 

 

The Food Technology and Design syllabus enables learners to develop a sound food processing 

industry, hence improving food security since Zimbabwe is an agro-based economy. It is 

imperative that learners with their diverse needs learn to use locally available foods and 

technologies to instill healthy eating habits. This syllabus imparts skills in food preparation, 

service and resource management. The promotion of indigenous healthy foods, use of technology 

in processing, storage and utilisation of food will enable learners to acquire entrepreneurship 

skills as well as preservation of acceptable norms and values Ubuntu/Unhu/Vumunhu. 

1.3      SUMMARY OF CONTENT 

 

 

Food Technology and Design syllabus covers 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: 

- communication  

- problem solving 

- critical thinking  

- evaluation and analysis   

- leadership  

- self management 

- technological  

- management 

- innovation 

- entrepreneurship 

- creativity  

- interpersonal 

- decision making  
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1.4 ASSUMPTIONS 

 

 It is assumed that learners: 

1.4.1 are familiar with most indigenous and locally available 

           foods. 

1.4.2 have knowledge on the use of some kitchen equipment 

1.4.3 are able to use a variety of cooking methods  

1.4.4 know the different cultural ways of serving food 

are aware of gender sensitivity 

 

 

1.5  CROSS- CUTTING THEMES  

 

This course helps learners to develop an appreciation of: 

 

• Health  

• Financial Literacy 

• Entrepreneurship 

• ICT 

• Children’s Rights and Responsibilities 

• Disaster Risk Management 

• Environmental Management 

• Climate change 

 

2.0   PRESENTATION OF THE SYLLABUS  

  

This Forms 1 - 4 Food Technology and Design syllabus is a single document which consists of 

the preamble, rational, summary of content, assumptions, cross cutting themes, aims, objectives, 

topics, methodology, time allocation, scope and sequence and content matrix.  Assessment is in 

theory and practical activities.  

 

 

 3.0  AIMS 

 

The syllabus aims to incorporate ICTs to help learners to: 

 

3.1 acquire scientific and indigenous knowledge of nutrition, food selection, preparation, 

service and hygiene in order to promote health for the individual, family, community and 

the nation 

3.2 develop an aesthetic sense and appreciate indigenous foods, herbs, spices and other 

locally available foods to promote their creative use 

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

3.4 analyse food insecurity and nutritional deficiency problem in relation to climate change.  

3.5 acquire resource management, self-reliance and enterprising skills to create employment 

opportunities related to food, nutrition and food services 
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3.6 acknowledge in the choice, use and care of equipment un the kitchen including labour 

serving devices, applying consumer education     

 

 

4.0  OBJECTIVES 

 

 By the end of the course, 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  apply scientific principles underlying the preparation, cooking methods, serving and 

preservation of food 

 

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

and beverages 

 

4.5 use First Aid skills in attending to casualties   

 

4.6 use indigenous foods, herbs, spices and other locally available foods in preparing 

nutritious meals 

 

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

 

4.8 apply hygienic practices and safety precautions when handling, preparing, cooking, 

serving food and beverages plan entrepreneurial activities in food, nutrition and food 

services 

 

4.9 use gender education to remove stereotyping and gender inequalities in Food Technology 

and design 

 

5.0 TOPICS TO BE COVERED 

5.1 Kitchen 

5.2 Equipment  

5.3       Food 

5.3 Nutrition 

5.4 Methods of cooking 

5.5 Meal planning and food service 

5.6       Preparation, cooking and presentation of different foods and beverages.             

5.7  Flour mixtures  

5.8       Food contamination 
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5.9       Food preservation  

5.10 Convenience foods 

5.11 Consumer education    

5.12 Gender 

5.13 Entrepreneurship 

5.14    Health and Physical Development 

 

6.0  METHODOLOGY AND TIME ALLOCATION 

 

 6.1      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: 

 

•  Demonstration   

•  Educational tours 

•  Discussions 

•  Debates 

•  Group work 

•  Question and Answer 

•  Experiments 

•  Role play 

•  Simulation 

•  Projects 

•  Research/investigation 

•  E-learning materials  

           

             Teachers are encouraged to apply orthodidactic principles where possible: 

 

•  visual tactile 

•  stimulation 

•  concreteness 

•  hands on 

•  individualization 

•  totality and wholeness 

6.2      TIME ALLOCATION 

 

The syllabus is allocated at least six periods of 40 minutes per week for each form.  
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7.0 SCOPE AND SEQUENCE 

 

TOPIC FORM 1 FORM 2 FORM 3 FORM 4 

7.1 Kitchen • Definition of kitchen 

• Types and uses of kitchen 

• Advantages and 

disadvantages of each 

type of kitchen 

• Kitchen surfaces 

• Kitchen safety 

• Hygiene: personal, 

kitchen and food 

  • Site and position of 

kitchen 

• Kitchen 

organization 

• Kitchen surfaces 

• Colour schemes, 

lighting and 

ventilation 

• Commercial 

kitchens 

7.2 Equipment • Identification, choice, use, 

cleaning, care and storage 

of small and large basic 

equipment 

• Indigenous equipment 

 • Labour serving 

devices (appropriate 

technology) 

• Industrial equipment 

• Identification, choice, 

use, cleaning, care and 

storage of small and 

large equipment 

• Safety precautions 

when using 

appropriate 

technology 

 

Food • Definition of food 

• Sources of food 

(indigenous and locally 

available) 

• Food groups 

 • Dietary guidelines 

• Eating habits 
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Nutrition • Definition of nutrition and 

nutrients. 

• Nutrients, classification, 

sources and functions in 

the body. 

• Deficiency.  

• Composition 

and value of the 

main foods in 

the diet 

• Chemical composition 

of nutrients 

• Classification, sources 

and functions in the 

body 

• Deficiency: signs and 

symptoms 

• Composition and 

value of the main 

foods in the diet 

• Digestion, 

absorption and 

metabolism.  

Methods of cooking • Reasons for cooking food 

• Methods of cooking 

• Classification  

• Advantages and 

disadvantages  

• Suitable foods for each 

method 

• Points to 

consider when 

using each 

method 

• Suitable foods 

for each method 

• Scientific principles 

underlying different 

methods of cooking 

• Effects of different 

methods of cooking 

on food 

• Scientific 

principles 

underlying 

different methods 

of cooking 

 

Meal planning and 

food service 
• Definition of terms 

• Types of meals 

• Planning simple balanced 

meals 

• Meal planning 

• Nutritional 

needs for 

different family 

members 

• Planning simple 

balanced meals  

• Individual food 

requirements 

• Special diets 

• Special occasions 

 

• Introduction to time 

plan 

 

• Time plan 

 

Preparation, 

cooking and 

presentation of 

different foods and 

beverages 

 • Preparation and 

cooking of food 

to minimize loss 

of nutrients, 

properties and 

flavor 

• Attractive 

• Preparation of skillful 

dishes to show 

different styles of 

meal service. 

• Table setting and table 

etiquette 

• Simple flower 

• Preparation of 

skillful dishes to 

show different 

styles of meal 

service. 

• Table setting and 

table etiquette 
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presentation of 

food 

arrangement • Simple flower 

arrangement 

Flour mixtures • Ingredients used in flour 

mixtures 

• Types of flour mixtures 

• Basic proportions 

• Methods of preparing 

flour mixtures 

• Raising agents 

• Basic 

proportions 

• Methods of 

preparing flour 

mixtures 

• Raising agents 

• Basic proportions for 

and methods of 

making flour mixtures 

• Raising agents 

• Faults, causes and 

remedies  

• Basic proportions 

for and methods of 

making flour 

mixtures 

• Raising agents 

• Faults, causes and 

remedies  

Food contamination  • Definition 

• Causes of food 

contamination/s

poilage 

• Prevention 

• Food poisoning 

and prevention 

• Use of oral 

rehydration 

therapy (ORT) 

• Food spoilage and its 

prevention 

• Food poisoning and 

prevention 

 

 

 

Food preservation  • Definition 

• Reasons for 

preserving. 

• Foods that can 

be preserved. 

• Methods of 

preserving 

• Reasons for 

preserving foods. 

• Methods and 

principles of 

preservation 

• Effects of preservation 

on foods 

 

Convenience foods  • Definition 

• Types 

• Uses 

• Advantages and 

disadvantages 

• Storage  

• Definition 

• Reasons for popularity 

• Advantages and 

disadvantages 

• Creative use 

• Creative use 
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Consumer 

education 

 • Definition of 

terms 

• Budgeting 

• Wise shopping 

• Advertisements 

• Role of 

Consumer 

Council of 

Zimbabwe 

(CCZ) 

• Consumer rights 

and 

responsibilities. 

• Economic use 

of resources 

• Definition of terms 

• Budgeting 

• Wise shopping 

• Advertisements 

• Role of Consumer 

Council of Zimbabwe 

(CCZ) 

• Consumer rights and 

responsibilities. 

 

• Economic use of 

resources 

Gender  • Definition of gender and 

sex 

• Differences between 

gender and sex 

• Gender roles  

• Equity and equality 

• Gender roles  

• Equity and 

equality 

• Differences between 

gender and sex 

• Gender roles 

• Equity and equality 

• Effects of gender 

inequalities 

• Gender roles  

• Equity and equality 

Entrepreneurship  • Definition 

• Characteristics of an 

entrepreneur. 

• Needs assessment. 

• Characteristics 

of an 

entrepreneur 

• Market research 

• Business skills 

in project 

identification 

• Small business 

projects 

• Financial 

literacy 

• Definition  

• Characteristics of an 

entrepreneur 

• Principles of 

entrepreneurship 

• Market research 

• Business skills in 

project identification 

• Small business 

projects 

• Financial literacy 

• Characteristics of 

an entrepreneur 

• Principles of 

entrepreneurship 

• Market research 

• Business skills in 

project 

identification 

• Small business 

projects 

• Financial literacy 
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• Use of ICT in 

marketing 

• Use of ICT in 

marketing 

• Use of ICT in 

marketing 

Health and physical 

development 
• Physical changes during 

puberty and adolescence 

• Importance of nutrition 

and exercise during 

puberty and adolescence 

• Causes and effects of 

early parenthood on 

families 

• Effects of early 

parenthood on the health 

of mother and child (risk 

of contracting STI’s and 

HIV/AIDS) 

• Socio-economic effects of 

early parenthood on the 

adolescence parents 

 

• Physical 

changes during 

puberty and 

adolescence 

• Importance of 

nutrition and 

exercise during 

puberty and 

adolescence 

• Causes and 

effects of early 

parenthood on 

families 

• Effects of early 

parenthood on 

the health of 

mother and 

child (risk of 

contracting 

STI’s and 

HIV/AIDS) 

• Socio-economic 

effects of early 

parenthood on 

the adolescence 

parents 

 

• Physical changes 

during puberty and 

adolescence 

• Importance of 

nutrition and exercise 

during puberty and 

adolescence 

• Causes and effects of 

early parenthood on 

families 

• Effects of early 

parenthood on the 

health of mother and 

child (risk of 

contracting STI’s and 

HIV/AIDS) 

• Socio-economic 

effects of early 

parenthood on the 

adolescence parents 

• Physical changes 

during puberty and 

adolescence 

• Importance of 

nutrition and 

exercise during 

puberty and 

adolescence 

• Causes and effects 

of early parenthood 

on families 

• Effects of early 

parenthood on the 

health of mother 

and child (risk of 

contracting STI’s 

and HIV/AIDS) 

• Socio-economic 

effects of early 

parenthood on the 

adolescence 

parents 
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8.0    COMPETENCY MATRIX 

          FORM 1 

 

          

TOPIC SKILL/S OUTCOMES 

Learners should be 

able to: 

CONTENT 

(knowledge, skills, 

values and attitudes) 

SUGGESTED 

LEARNING 

ACTIVITIES AND 

NOTES 

SUGGESTED 

RESOURCES 

Kitchen • Communication 

• organization,  

• writing 

• designing 

•  problem solving  

•  team building  

 skills 

• define a kitchen 

• describe types of 

kitchens and their 

layouts 

• describe the 

workflows in an 

indigenous and a 

modern kitchen 

• state advantages 

and disadvantages 

of each type kitchen 

• observe safety 

precautions in the 

kitchen 

• explain the 

importance of 

personal, kitchen 

and food hygiene 

• distinguish the 

different types of 

kitchen surfaces 

• Definition  

• Types of kitchens 

and kitchen layouts 

• Kitchen workflows 

• Advantages and 

disadvantages of 

types of kitchens 

• Safety precautions 

in the kitchen 

• Importance of 

personal, kitchen 

and food hygiene 

• Kitchen surfaces: 

floors, walls and 

work surfaces 

 

• Drawing and labelling 

different layouts of 

kitchens 

• Drawing the work flow 

in various kitchen  

   layouts 

• Demonstrating cleaning 

of the kitchen. 

• Carrying out simple 

disinfection of drains 

and kitchen sinks 

• Making and observing 

rules in the kitchen 

• Demonstrating kitchen 

hygiene practices 

 

• Textbooks 

• Magazines 

• Internet 

• Journals 

• Newspapers 

• Resource 

person/s 

 

 

Equipment • Technological 

•  self-managing 

•  ability to plan and 

• name different 

equipment used 

when preparing, 

• Choice, types, use 

and storage of 

equipment 

• Grouping equipment 

according to use such as 

cooking, processing and 

• Textbooks 

• regalia 

• Internet 



Revised Food Technology and Design Syllabus MoPSE 2024-2030 

11 

 

organize 

 

• problem solving 

• Communication 

• literacy and  

        numeracy skills. 

 

cooking and 

serving meals 

• identify indigenous 

equipment 

• explain cleaning of 

kitchen equipment 

and storage 

• Indigenous 

equipment 

• cleaning of kitchen 

equipment and 

storage 

 

serving equipment 

• Naming indigenous 

equipment 

• Describing uses of 

indigenous equipment 

• Cleaning and storage of 

equipment 

 

• Magazines  

• Journals 

• Newspapers 

• Shop brochures 

• Charts 

• Resource 

person/s 

 

 

Food • Critical thinking 

• Problem solving 

• Communication  

• Self-management  

• define food 

• identify plant 

and animal 

sources of 

food 

• distinguish 

between 

indigenous and 

locally 

available foods 

• list different 

types of food 

groups  

• explain reasons for 

eating food 

• investigate eating 

patterns of different 

cultures within 

Zimbabwe 

• definition of food 

• classes of food: 

plant and animal 

• Food culture and 

habits 

Ubuntu/Unhu) 

• Reasons for eating 

•  Mounting pictures 

of food and collecting 

different samples 

• Classifying foods 

into animal and plant food 

• Identifying foods 

available in local area 

• Tasting different 

indigenous dishes such as: 

blackjack, pumpkin leaves, 

nyevhe/ulude, rapoko, 

sorghum and millet 

sadza/isitshwala  

• Comparing foods 

eaten in the local area the 

that found in others areas 

• Cooking selected 

animal and plant foods 

• Textbooks 

• regalia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Shop brochures 

• Charts 

• Resource        

person/s 
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Nutrition • Critical thinking 

•  problem solving 

•  communication 

•      define nutrition 

and nutrients. 

•      list the nutrients 

in food. 

•       Classify 

nutrients. 

•      identify sources 

of each 

nutrient 

named. 

•      explain the 

functions of 

each nutrient 

in the body. 

•      discuss under 

nourishment 

and over 

feeding. 

•      identify the main 

foods in the 

diet. 

•      state the 

nutritive value 

of main foods 

in the diet. 

•  

• Definition of 

nutrition and 

nutrients 

• nutrients in 

food. 

• Classification 

• sources  

• functions 

• under 

nourishment 

and over 

feeding. 

• Main foods in 

diet such as 

eggs, milk and 

products, meat, 

vegetables, 

cereals and 

fish. 

 

•    Discussing the 

   meaning of 

   terms. 

• Stating nutrients found 

in food. 

• Grouping nutrients 

according to sources. 

• Naming sources of 

each nutrient. 

• Discussing functions 

of each nutrient in the 

body. 

• Mentioning effects of 

under nourishment and 

over feeding. 

• Listing main foods in 

the diet. 

• Discussing the 

nutritive value of main 

foods.  

 

 

• Textbooks 

• regalia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Shop brochures 

• Charts 

• Resource person/s 

Methods of 

cooking 
• Critical thinking 

• Communication 

• Problem solving 

• Technological skills. 

 

• State reasons 

for cooking 

food. 

• Identify 

methods of 

cooking. 

• Classify 

• Reasons for 

cooking food. 

• Methods of 

cooking: 

boiling, 

stewing, 

frying, 

• Discussing 

reasons for 

cooking food. 

 

• Listing methods of 

cooking. 

 

• Textbooks 

• regalia 

• Internet 

• Magazines  

• Journals 

• Newspapers 
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methods of 

cooking. 

• Discuss 

advantages 

and 

disadvantages 

of methods of 

cooking 

• List suitable 

foods for each 

method.  

baking, 

grilling, 

poaching and 

steaming. 

• Dry and moist 

methods. 

• Advantages 

and 

disadvantages

. 

• Suitable 

foods. 

• Demonstrating 

methods of 

cooking. 

 

• Grouping methods 

of cooking.    

 

• Discussing 

advantages and 

disadvantages of 

each method of 

cooking. 

 

• Matching food 

with suitable 

methods of 

cooking. 

• Charts 

• Work cards 

 

Meal Planning 

and Food Service 
• Critical thinking 

•  problem solving 

•  hands on 

•  Artistic 

• subject mastery 

•  planning  

•  organising    

• Define terms. 

• State types of 

meals.  

• Plan simple 

balanced meals. 

• meaning of terms.  

• Types of meals: 

breakfast, lunch 

and supper. 

• Simple balanced 

meals. 

• Explaining the 

meaning of terms. 

• Discussing types of 

meals.  

• Preparing and serving 

simple meals including 

indigenous foods and 

showing cultural ways. 

• Collecting pictures of 

indigenous foods, 

dishes and recipes. 

 

 

• Textbooks 

• regalia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work cards 

 

Flour Mixtures • Financial literacy 

• problem solving 

• hands-on 

• List the 

ingredients 

used in flour 

• Ingredients used. 

• Types of flour 

mixtures. 

• Experimenting with 

different flour mixtures. 

• Preparing, cooking and 

• Textbooks 

• Realia 

• Internet 
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•  communication 

unhu/ubuntu 

(soft skills) 

mixtures. 

• name 

different types 

of flour 

mixtures. 

• state the 

correct 

proportions 

for different 

flour 

mixtures. 

• describe how 

to mix 

ingredients 

for different 

flour 

mixtures. 

• Define a 

raising agent. 

• use relevant 

raising agents. 

• General proportions 

of ingredients used. 

• Methods of mixing 

ingredients. 

• Raising agents 

• Importance of 

raising agents. 

 

serving: 

- rubbed-in mixtures 

- batters 

    -creaming 

    -beat and bake   

     mixtures. 

• Visiting shops to 

identify different costs 

of ingredients and 

cooked products. 

• Preparing, baking, 

decorating and serving 

simple cakes. 

• Costing and selling 

baked products. 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work cards 

 

Gender  • Self-managing 

•  Communication 

•  self-esteem 

•  problem solving 

•  critical thinking 

• define gender and 

sex. 

• identify the 

difference between 

gender and sex. 

• explain the role of 

boys and girls in 

addressing gender 

inequalities. 

• Distinguish 

between equity and 

equality. 

• Gender and sex. 

• Difference between 

sex and gender 

• The role of boys 

and girls in 

addressing gender 

inequality. 

• Equity and equality. 

• The effect of 

gender inequalities 

on the status of 

women and girls 

• Discussing gender and 

sex issues. 

• Distinguishing between 

gender and sex. 

• Role playing gender 

inequalities. 

• Debating on equity and 

equality. 

• Discussing gender 

problems faced by girls 

and boys in Zimbabwe. 

• Carrying out a survey 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work cards 
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• identify gender-

related problems 

affecting children 

in Zimbabwe. 

• describe the status 

of girls and women 

with reference to 

the distribution of 

food and other 

resources. 

• identify effects of 

gender roles on 

performance of 

boys and girls at 

school 

with specific 

reference to 

distribution of food 

and other resources. 

• Effects of gender 

roles on 

performance of 

boys and girls at 

school. 

• The role of the 

State in addressing 

gender inequality. 

 

 

 

 

 

 

 

 

 

 

 

 

 

on distribution of food 

and other resources. 

• Collecting information 

on gender inequalities in 

the school and home. 

• Conducting a survey on 

the effects of gender 

roles on performance of 

boys and girls at school. 

• Making a duty roster to 

demonstrate equal 

distribution of work at 

school. 

• Practising gender 

sensitivity/awareness in 

class in terms of 

language, behaviour, 

and attitude 

 

 

 

 

 

Entrepreneurship  • Self-managing 

•  Communication 

•  self-esteem 

•  problem solving 

•  critical thinking 

•  Leadership 

•  planning  

• technological 

• define 

entrepreneurs

hip and an 

entrepreneur. 

• outline 

qualities of an 

entrepreneur. 

• identify gaps 

• Entrepreneurship 

and entrepreneur. 

• Characteristics of 

an entrepreneur. 

• Needs assessment. 

 

• Identifying types of 

entrepreneurship 

• Discussing 

characteristics of an 

entrepreneur in groups. 

• Identifying small 

projects in their 

locality and assess 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work cards 
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skills or needs and 

opportunities 

for projects. 

their viability. 

 
• Resource 

person/s 

Health and 

physical 

development 

• Self-managing 

•  Communication 

•  self-esteem 

•  problem solving 

•  critical thinking 

•  Leadership 

•  planning  

•  technological 

skills 

• describe physical 

changes during 

puberty and 

adolescence. 

• explain the 

importance of 

personal hygiene, 

nutrition and 

exercise during 

puberty and 

adolescence. 

• analyse causes and 

effects of early 

parenthood on 

families 

• explain effects of 

early parenthood on 

the health of mother 

and child.(STI’s, 

HIV and AIDS) 

• discuss socio-

economic effects of 

early parenthood on 

the adolescent 

parents 

 

• Physical changes 

that take place 

during puberty and 

adolescence. 

• Aspects of personal 

hygiene such as: 

nails, eyes, body, 

skin, ears and teeth. 

• The importance of 

nutrition and 

exercise during 

puberty. 

• Causes of early 

parenthood. 

• Nutritional 

implications of 

early parenthood. 

• Consequences of 

early parenthood. 

• Body mapping to show 

the changes of different 

parts of the body and 

what happens to each 

one of them during 

puberty. 

• Discussing ways of 

keeping the body clean. 

• Role playing on the 

causes and effects of 

early parenthood on 

families. 

• Researching into 

nutritional implications 

of early parenthood. 

• Analysing magazine 

and newspaper cuttings 

on social, economic and 

emotional consequences 

of early parenthood. 

• Textbooks 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work cards 

• CDs,DVDs, 

videos 

• Resource 

person/s 

 

 

 

COMPETENCY MATRIX 
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FORM  2 
 

TOPIC  OUTCOMES 

Learners should be 

able to: 

CONTENT 

(knowledge, skills, 

values and attitudes) 

SUGGESTED LEARNING 

ACTIVITIES AND NOTES 

SUGGESTED 

RESOURCES 

Nutrition • Critical thinking  

• problem solving 

communication 

• hands-on  

• financial literacy 

• self-management 

• artistic skills. 

 

• apply scientific 

principles in 

preparing and 

cooking selected 

foods  

• demonstrate skills 

in preparation of 

different types of 

foods and 

beverages. 

• select suitable 

methods of 

cooking different 

types of fruits and 

vegetables 

including 

indigenous. 

• demonstrate 

different skills in 

the presentation of 

different foods and 

beverages. 

 

• Meat, poultry and 

game: 

- cuts 

- preparation 

- methods of 

cooking and 

presentation 

• Fruits and 

vegetables:  

- preparation 

- methods of 

cooking 

- presentation 

• Cereals and cereal 

products: 

- types  

- preparation 

- methods of 

cooking  

- presentation 

• Milk: 

-  products 

-  uses of milk 

• Eggs: 

-methods of 

cooking   

-presentation 

• Simple beverages: 

• Discussing scientific 

principles applied when 

preparing and cooking 

food. 

• Preparing and serving 

different dishes and 

beverages. 

• Matching fruits and 

vegetables with suitable 

methods of cooking. 

• Working individually in 

preparing different dishes. 

• Visiting food outlets to 

observe presentation of 

food. 

• Pricing and selling 

products. 

 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work cards 
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- tea, coffee, 

fruit juices, 

milk shakes 

•     - indigenous                 

beverages such as: 

mahewu, 

mauyu/umkhomo, 

masau drink and 

amarula drink 

Methods of 

cooking 
• Critical thinking 

•  problem solving 

•  Communication 

•  hands-on  

• financial literacy 

• self-management 

• artistic skills. 

 

• determine 

effects of 

cooking on 

texture, taste 

and 

appearance of 

food. 

• list suitable 

foods for each 

method of 

cooking. 

• explain 

advantages 

and 

disadvantages 

of different 

cooking 

methods 

• identify 

sources of 

energy used in 

cooking 

• explain 

advantages 

• Effects of 

cooking on 

texture, taste 

and 

appearance of 

food. 

• Selection of 

methods for 

cooking 

different 

foods 

• Advantages 

and 

disadvantages 

of each 

method. 

• Sources of 

energy used 

for cooking 

• Advantages 

and 

disadvantages 

of each type 

of energy 

• Carrying out 

experiments to 

determine the effects 

of heat on texture, 

appearance, taste and 

colour. 

• Using different 

methods of cooking in 

preparation of selected 

dishes. 

• Discussing advantages 

and disadvantages of 

each type of fuel. 

• Finding ways of 

conserving energy. 

 

 

 

 

 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work cards 
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and 

disadvantages 

of each type 

of fuel 

• identify 

methods of 

conserving 

energy 

• Methods of 

conserving 

energy 

 

Meal planning 

and food service 
• Critical thinking 

• problem solving,  

• communication, 

•  hands-on 

•  financial literacy 

•  self-management 

•  artistic skills. 

 

• justify the 

importance of 

planning meals. 

• explain factors to 

consider when 

planning meals. 

• name courses in a 

meal. 

• discuss what a 

balanced diet is 

made up of 

• explain the 

importance of 

mixing a variety of 

foods in a meal. 

• plan, prepare, cook 

and serve simple 

meals. 

• demonstrate 

garnishing and 

decorating dishes 

• state terms used in 

a meal service 

 

 

• Importance of 

meal planning 

• Factors to 

consider when 

planning meals 

• Meal planning, 

preparing, cooking 

and serving. 

• Components of a 

meal. 

• Components of 

balanced diet 

• Garnishing and 

decorating a dish. 

• Terms used in 

meal service. 

 

•  Analyzing findings of a 3-

day dietary record from the 

class to check adequacy of 

meals 

• Discussing factors to 

consider when planning 

meals. 

• Identifying courses in a 

meal. 

• Analyzing different meals to 

check balance of nutrients. 

• Evaluating the importance 

of mixing a variety of foods 

in a meal. 

• Planning, cooking and 

serving different types of 

meals attractively. 

• Garnishing and decorating 

dishes. 

• Explaining the following 

terms: cover, portion, meal 

service, garnishing and 

course. 

 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 
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Preparation, 

cooking and 

presentation of 

different foods 

and beverages 

• Critical thinking 

•  problem solving 

•  Communication 

•  hands-on 

• financial literacy 

•  self-management 

• artistic skills. 

 

• demonstrate skills 

in preparation and 

cooking of 

different foods and 

beverages to 

minimize loss of 

nutrients, 

properties and 

flavor.  

• illustrate attractive 

presentation of 

food. 

• Skills in preparing, 

cooking and 

serving different 

dishes and 

beverages. 

 

• Preparing, cooking and 

serving different dishes and 

beverages. 

• Garnishing and decorating 

dishes and beverages. 

• Costing and selling. 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 

• Labour 

saving 

device  

Flour Mixtures • Critical thinking 

•  problem solving 

•  Communication 

•  hands-on 

•  financial literacy 

•  self-management 

•  artistic skills. 

 

• state the correct 

proportions of 

ingredients.  

• describe methods 

of mixing 

ingredients. 

• use mechanical 

and chemical 

raising agents. 

• demonstrate the 

use of technology 

in cake making. 

• General 

proportions of 

ingredients used. 

• Methods of 

mixing 

ingredients. 

• Raising agents 

• Importance of 

raising agents. 

• Technology in 

cake making. 

• Measuring correct 

proportions of ingredients. 

• Demonstrating correct 

methods of mixing 

ingredients.  

• Using technology in cake 

making. 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 

• Cake mixer 

• Brochures 

 

Food 

Contamination 
• Critical thinking 

•  problem solving 

•  Communication 

•  hands-on, self-

management. 

 

• define food 

contamination 

• identify causes of 

food 

contamination/spo

ilage 

• explain how food 

contamination can 

be prevented. 

• Food 

contamination. 

• Causes  

• Prevention 

• Food poisoning 

and prevention. 

• Preparation of oral 

rehydration 

solution (ORS)  

• Discussing food 

contamination. 

• Listing causes of food 

contamination. 

• Organizing an awareness 

campaign on preventing 

food contamination. 

• Discussing food poisoning 

and prevention. 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 
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• discuss food 

poisoning and 

prevention. 

• demonstrate the 

preparation of oral 

rehydration 

solution. 

• discuss the 

importance of safe 

storage of food. 

• identify household 

pests. 

• describe methods 

of preventing 

pests. 

• Safe storage of 

food. 

• Household pests. 

• Pest control 

 

 

 

• Preparing oral 

• Rehydration solution. 

• Practicing safe storage of 

food. 

• Naming household pests. 

• Discussing ways of 

preventing and eradicating 

pests. 

• Brochures 

 

Food 

Preservation 
• Critical thinking, 

problem solving, 

communication, 

hands-on, 

technological, self-

management. 

• define food 

preservation. 

• state reasons for. 

preserving food. 

• identify foods that 

can be preserved. 

• explain principles 

methods of food 

preservation. 

• state the 

advantages and 

disadvantages of 

preserving food. 

• Food preservation. 

• Reasons for 

preserving food. 

• Foods that can be 

preserved. 

• Principles of food 

preservation.  

• Advantages and 

disadvantages. 

• Discussing food 

preservation. 

• Listing reason for 

preserving food 

• Naming methods of 

preserving foods. 

• Preserving some foods 

using indigenous and 

modern methods. 

• Outlining advantages and 

disadvantages of preserving 

food. 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 

• Brochures 
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Convenience 

foods 
• Critical thinking, 

problem solving, 

communication, 

hands-on, self-

management. 

 

• define 

convenience foods 

• identify types of 

convenience foods 

• state the uses of 

convenience 

foods. 

• explain the 

advantages and 

disadvantages of  

convenience 

foods. 

• suggest 

appropriate ways 

of storing 

convenience 

foods. 

• Definition 

• Types 

• Uses 

• Advantages and 

disadvantages 

• Storage 

 

• Discussing convenience 

foods. 

• Listing types of 

convenience foods and 

show their creative use. 

• Discussing advantages and 

disadvantages of  

convenience foods. 

• Visiting storage facilities to 

assess the shelf line of 

differed foods. 

• Downloading picture of 

storage facilities. 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 

• Brochures 

 

Consumer 

education 
• Critical thinking 

•  problem solving 

•  Communication 

•  hands-on 

•  self-management 

• define a consumer 

and budgeting. 

• state the 

importance of 

shopping around. 

• discuss the 

influence of 

adverts on choice 

of foods and 

services 

• state the role of 

the Consumer 

Council of 

Zimbabwe (CCZ). 

• identify consumer 

rights and 

• Definition of terms. 

• Budgeting 

- importance of 

budgeting 

- factors to consider 

when budgeting for 

a family 

• Wise shopping. 

• Influence of 

advertisements on 

choice and use of 

goods. 

• Consumer 

education: 

- awareness and 

issues 

• Discussing terms. 

• Visiting shopping areas and 

comparing prices. 

• Sharing experiences on 

influence of adverts on 

choices of food. 

• Collecting newspaper 

articles and food labels on 

consumer issues. 

• Reciting and role-playing 

good food-related adverts 

• Planning a family budget. 

• Practising using resources 

economically during 

practical activities 

• Textbooks 

• Realia 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 

• Brochures 

• Pamphlets 

• Resource 

person/s 

 



Revised Food Technology and Design Syllabus MoPSE 2024-2030 

23 

 

responsibilities. 

• state means of 

economizing 

resources. 

• discuss importance 

of self-help 

activities in 

augmenting food 

reserves. 

 

- consumer rights 

and   

responsibilities. 

• Economical use of 

resources: 

- food, 

rechauffe’, 

water, time, 

energy and 

money. 

• Importance of self-

help projects: 

- small 

livestock 

rearing 

- market 

gardening 

. 

• Mounting pictorial adverts. 

• Sharing views and 

discussing the articles. 

• Discussing consumer rights 

and responsibilities. 

• Discussing the importance 

of shopping around. 

• Growing vegetables and 

breeding small livestock. 

• Discussing means of 

economizing resources. 

Gender  • Critical thinking 

•  problem solving 

• Technological 

• Communication 

•  self-management 

skills 

• identify effects of 

gender roles on 

performance of 

boys and girls at 

school. 

• explain the role of 

boys and girls in 

addressing gender 

inequalities. 

• analyse gender 

equity and 

equality. 

 

• Effects of gender 

roles on 

performance of 

boys and girls at 

school 

• The role of boys 

and girls in 

addressing gender 

inequality. 

• Gender equity and 

equality. 

• Collecting information on 

gender inequalities in the 

school and home. 

• Discussing gender issues 

and gender inequalities at 

home and at school. 

• Analyzing rules and 

regulations that address 

gender inequalities. 

• Discussing gender problems 

faced by girls and boys in 

Zimbabwe. 

• Making a duty roster to 

demonstrate equal 

distribution of work at 

• Textbooks 

• Internet 

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 

• Brochures 

• Pamphlets 

• Resource 

person/s 
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school. 

• Practising gender 

sensitivity/awareness in 

class in terms of language, 

behaviour and attitude 

Ubuntu/Unhu). 

 

 

 

 

Entrepreneurshi

p  
• Critical thinking 

•  problem solving 

•  Technological 

•  Communication 

•  hands-on 

• financial literacy 

•  self-management 

skills 

• outline qualities of 

an entrepreneur 

• identify gaps or 

needs and 

opportunities for 

projects 

• carry out market 

research 

• outline elements 

of a business plan 

• draw up small 

business plans 

• set up a small 

business project 

• market products 

• maintain business 

records 

• identify factors 

that determine the 

viability of 

business 

• Characteristics of 

an entrepreneur 

• Needs assessment 

• Project 

identification 

• Market research 

• Business plans 

• Small business 

projects 

• Business records 

• Factors that 

influence business 

viability. 

• Identifying types of 

entrepreneurships 

• Discussing characteristics 

of an entrepreneur in 

groups 

• Identifying small projects 

in their locality and 

assessing their viability 

• Preparing simple business 

plans, using ICT where 

possible. 

• Engaging in small profit-

making projects 

• Discussing factors that 

determine the viability of 

business. 

• Textbooks 

• Internet 

• Realia  

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 

• Brochures 

• Pamphlets 

• Resource 

person 

Health and 

physical 
• Critical thinking 

•  problem solving 

• explain the 

importance of 

• Aspects of personal 

hygiene such as: 

• Practising keeping the body 

clean. 

 

 



Revised Food Technology and Design Syllabus MoPSE 2024-2030 

25 

 

development •  Technological 

•  Communication 

•  hands-on  

•  self-management 

skills 

personal hygiene, 

nutrition and 

exercise during 

puberty and 

adolescence. 

• describe physical 

changes during 

puberty and 

adolescence. 

• analyse causes and 

effects of early. 

parenthood on 

families. 

• discuss effects of 

early parenthood on 

the health of mother 

and child. 

• explain socio-

economic effects of 

early parenthood on 

the adolescent 

parents. 

 

nails, eyes, body, 

skin, ears teeth. 

• Physical changes 

that take place 

during puberty and 

adolescence 

Ubuntu/Unhu/ 

Vumunhu. 

• The importance of 

nutrition and 

exercise during 

puberty. 

• Causes and effects 

of early parenthood. 

• Consequences of 

early parenthood. 

• Nutritional 

implications of 

early parenthood. 

• Discussing ways of keeping 

the body clean. 

• Body mapping to show the 

changes of different parts of 

the body and what happens 

to each one of them during 

puberty. 

• Role playing on causes of 

early parenthood. 

• Collecting and discussing 

magazine and newspaper 

cuttings on social, economic 

and emotional consequences 

of early parenthood. 

 

• Textbooks 

• Internet  

• Journals  

• Magazines  

• Journals 

• Newspapers 

• Charts 

• Work card 

• Brochures 

• Pamphlets 

• Resource 

person 
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FORM  3 
 

TOPIC SKILLS OUTCOMES 

Learners should be 

able to: 

CONTENT 

(knowledge, skills, 

values and attitudes) 

SUGGESTED LEARNING 

ACTIVITIES AND NOTES 

SUGGESTED 

RESOURCES 

8.3.1 Equipment • Technological 

• Self-management 

• Ability to plan and 

organize 

• Problem solving 

• Communication 

• Literacy and 

numeracy 

• Apply appropriate 

technology in 

preparation and 

serving 

• Identify industrial 

equipment  

• State the small and 

large equipment 

• Discuss the 

choice, use, care 

and storage of 

equipment  

• Apply knowledge 

of safety 

precautions  

• Labour saving 

devices 

(appropriate 

technology) 

• Industry 

equipment 

• Identify, choice, 

use, cleaning, care 

and storage of 

small and large 

equipment 

• Safety precautions 

when using 

appropriate 

technology  

• Discussing labour saving 

devices  

• Taking field trips to shops 

selling modern industrial 

kitchen equipment 

• Grouping equipment 

according to size  

• Analyzing the choice, use, 

care and storage of 

equipment  

• Practicing use of fire 

extinguishers and other 

safety measures 

• Equipment 

• Print and 

electronic 

media 

• Resource 

person(s) 

 

8.3.2 

 Food  
• Critical thinking  

• Problem solving 

• Communication and 

team building 

• Self-management 

• Identify dietary 

guidelines  

• Compare eating 

patterns of 

different cultures 

within Zimbabwe  

• Dietary guidelines  

• Eating habits 

• Discussing dietary 

guidelines for different 

groups of people 

• Investigating foods eaten in 

the local area 

• realia 

• Print and 

electronic 

media 

• Resource 

person(s) 

8.3.4 Nutrition • Critical thinking  

• Problem solving 

• Communication 

• Self-management 

 

• outline the 

chemical 

composition of 

nutrients 

• classify nutrients 

• identify sources 

• chemical 

composition of 

nutrients  

• classification, 

sources and 

functions in the 

• explaining the chemical 

composition of food 

nutrients  

• grouping nutrients  

• discussing sources and 

functions of nutrients in the 

• realia 

• print and 

electronic 

media  

• resource 

person(s) 
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and functions of 

nutrients in the 

body 

• discuss the 

deficiency results 

of nutrients  

body 

• deficiency: signs 

and symptoms  

• water and dietary 

fibre 

body 

• explaining the deficiency 

results of nutrients  

Meat  • Critical thinking  

• Problem solving 

• Communication 

 

• classify meat 

• draw structure  

• list sources 

• explain nutritive 

value 

• effects of heat 

• types 

• structure 

• sources 

• nutritive value 

• effects of heat  

• explaining types of meat 

• illustrating meat structure 

• discussing sources of meat 

• discussing nutritive value 

• experimenting effects of 

heat 

• visiting food production 

area 

• Equipment 

• Print and 

electronic 

media 

• Resource 

person(s) 

• Realia  

 

Eggs  • Critical thinking  

• Problem solving 

• Communication 

 

• draw structure of 

an  

• list sources 

• explain nutritive 

value 

• discuss effects of 

heat 

• illustrate uses in 

meat planning 

 

• structure 

• sources 

• nutritive value 

• effects of heat 

• uses 

• illustrating egg structure  

• identifying sources of eggs 

• discussing nutritive value 

• experimenting effects of 

heat   

• Equipment 

• Print and 

electronic 

media 

• Resource 

person(s) 

• Realia  

 

Fish  • Critical thinking  

• Problem solving 

• Communication 

 

• classify fish  

• draw structure of 

muscle  

• explain nutritive 

value  

• discuss effects of 

heat 

• illustrate 

• Classification  

• Structure of a 

muscle  

• Nutritive value  

• Effects of heat  

• Storage  

• Explaining types of fish  

• Illustrating muscle 

structure  

• Identifying sources of fish  

• Discussing nutritive value  

• Experimenting effects of 

heat 

• Explaining storage of fish  

• Realia  

• Equipment 

• Print and 

electronic 

media 

• Resource 

person(s) 
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appropriate 

storage  

Milk  • Critical thinking  

• Problem solving 

• Communication 

• Self-management 

 

• Classify milk  

• Explain nutritive 

value  

• Discuss effects of 

heat 

• Types  

• Sources  

• Nutritive value  

• Effects of heat 

• Explaining types of milk  

• Discussing nutritive value 

• Experimenting effects of 

heat  

• Equipment 

• Print and 

electronic 

media 

• Resource 

person(s) 

• Realia  

 

Milk products  • Critical thinking  

• Problem solving 

• Communication 

 

• Identify types of 

milk products  

• Explain uses  

• Discuss processing  

• Types 

• Uses 

• processing 

• illustrating types 

• discussing uses  

• explaining processing  

• visiting food production 

area 

• Equipment 

• Print and 

electronic 

media 

• Resource 

person(s) 

• Realia  

 

Vegetables and 

fruits  
• Critical thinking  

• Problem solving 

• Communication 

• Collaboration 

 

• classify vegetables 

and fruits  

• explain nutritive 

value  

• illustrate uses 

• classify nutritive 

value  

• nutritive value 

• uses in meals  

• explaining classification 

• discussing nutritive value 

• demonstrating uses of 

vegetables and fruits in 

meals  

• Equipment 

• Print and 

electronic 

media 

• Resource 

person(s) 

• Realia  

 

Cereals and 

products  
• Critical thinking  

• Problem solving 

• Communication 

 

• explaining types 

of cereals and 

products  

• draw structure 

• discuss nutritive 

value 

• types 

• structure  

• nutritive value  

• products  

• uses 

• discussing types of cereal 

and products  

• illustrating structure 

• explaining nutritive value 

• downloading/collecting 

pictures of products 

• Equipment 

• Print and 

electronic 

media 

• Resource 

person(s) 
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• identify products 

• outline uses 

• Realia  

 

Textured 

vegetable protein 

(TVP) 

• Critical thinking  

• Problem solving 

• Communication 

• Collaboration 

 

• explain types of 

textured vegetable 

protein  

• discuss nutritive 

value 

• illustrate uses 

• types of textured 

vegetable protein 

• nutritive value  

• uses in the diet 

• discussing types  

• explaining nutritive value 

• experimenting uses 

 

8.3.5 

 Methods of 

cooking 

• critical thinking  

• communication  

• team building  

• problem solving  

• technological  

• psychomotor  

• explain the 

specific principles 

underlying 

different methods 

of cooking 

• discuss effects of 

different methods 

of cooking on food  

• demonstrate 

different methods 

of cooking 

• scientific 

principles 

• effects of different 

methods of 

cooking on food 

• discussing scientific 

principles underlying 

different methods of 

cooking 

• analyzing the effects of 

different methods pf 

cooking on food  

• practicing different 

methods of cooking  

• realia 

• resource 

person(s) 

• print and 

electronic 

media 

 

8.3.6  

Meal Planning 
• critical thinking 

• problem solving 

• hands on 

• communication 

• artistic 

• self-management 

• financial literacy 

• relate meal 

planning to 

individual food 

requirements  

• justify choice of 

menu in relation to 

special diets  

• design a complete 

menu 

• develop time plans  

• identify special 

occasions and 

artistic service 

• individual food 

requirements  

• reasons for special 

diets 

• factors to consider 

when planning 

special diets  

 

• special occasions 

- seasons 

- suitability 

- availability 

of 

• Discussing meal planning 

in individual food 

requirements  

• Analyzing choice of menu 

in relation to special diets  

• Demonstrating skills on 

dishes/menu for special 

occasions  

• Illustrating artistic services 

of dishes for special 

occasions  

• Drawing time plans  

• Textbooks 

• realia 

• Internet 

• Magazines 

• Charts 

• Work cards 

• Journals  

• Pamphlets 

• Resource 

• Person(s) 
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commoditi

es 

- costing of 

menu 

 

• choices of dishes 

• order of work-

dovetailing-

shopping list 

8.3.7 

 Preparation, 

cooking and 

presentation of 

different foods 

and beverages  

• Self-management  

• Critical thinking  

• Hands on 

• communication  

• financial literacy 

• artistic 

• demonstration 

skills in food 

preparation and 

meal service 

• perform table 

flower 

arrangements  

• outline table 

etiquette 

• list traditional 

beverages and 

their nutritional 

values 

• skillful dishes 

• table setting and 

etiquette 

• flower 

arrangement  

• types of meal 

service 

• nutritional value 

of beverages 

• illustrating skills in food 

and beverage preparation 

and meal service 

• practicing flower 

arrangement  

• discussing table etiquette to 

include modern and 

traditional (unhu/ubuntu) 

• classifying indigenous and 

non-indigenous beverages 

• textbooks  

• realia 

• internet 

• work cards 

• resource 

person(s) 

• charts 

8.3.8  

Flour mixtures   
• critical thinking  

• self-management 

• hands on  

• problem solving 

• communication 

• artistic 

• show methods of 

making flour 

mixtures  

• outline various 

methods and 

appropriate 

ingredients 

proportions 

• identify faults, 

causes and 

• advance flour 

mixtures: 

creamed, whisked 

and melted  

• proportions of 

ingredients for 

advanced flour 

mixtures and rich 

pastries 

• demonstrating skills in 

methods of making flour 

mixtures 

• measuring correct 

proportions for advanced 

flour mixtures   

• listing faults, causes and 

remedies  

• visiting a bakery  

• textbooks 

• realia 

• internet 

• print and 

electronic 

media 

• resource 

person(s) 
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remedies 

8.3.9 

 Food 

Contamination  

• communication  

• problem solving  

• critical thinking  

• hands on  

• self-management  

• identify causes of 

food spoilage and 

their prevention  

• discussion causes 

of food poisoning 

and their 

prevention  

• causes of food 

spoilage and 

prevention  

• causes of food 

poisoning and 

prevention  

• discussing causes of food 

spoilage and prevention  

• experimenting on food 

spoilage  

• identifying causes of food 

poisoning and their 

prevention 

• textbooks  

• realia 

• internet  

• print and 

electronic 

media 

8.3.10  

Food 

Preservation  

• critical thinking 

• hands on 

• problem solving  

• self-management  

• communication  

• identify reason for 

preserving food 

• outline principles 

of preservation  

• evaluate effects of 

preservation on 

food  

• reasons for 

preserving food  

• methods and 

principles 

underlying food 

preservation 

• effects of 

preservation on 

food 

• outlining reasons for 

preserving food  

• identifying principles of 

preservation  

• discussing effects of 

preservation on food  

• visiting food preservation 

companies 

• charts  

• brochures  

• internet  

• realia 

• textbooks 

8.3.11 

convenience foods 
• problem solving  

• critical thinking  

• decision making 

• hands on 

• communication and 

team building 

• self-management 

• describe 

convenience foods  

• identify 

convenience foods 

used in meal 

planning  

• explain how 

convenience foods 

are used in meal 

planning  

• explain the 

advantages and 

disadvantages of 

convenience foods  

• plan creative ways 

of using 

• definition 

• reasons for 

popularity  

• advantages and 

disadvantages  

• creative use  

• describing convenience 

foods  

• giving sources of various 

identified convenience 

foods  

• planning convenience 

foods  

• discussing the use of 

convenience foods 

• preparing, cooking and 

serving convenience foods  

• investigating foods eaten in 

the local area 

• textbooks 

• realia 

• internet 

• magazines 

• charts 

• work cards 

• journals 

• newspapers 

• brochures 

• policy 

documents 

• prnit and 

electronic 

media 

• resource 
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convenience foods  

• compare eating 

patterns of 

different cultures 

within Zimbabwe  

person(s) 

8.3.4 Nutrition • critical thinking  

• problem solving  

• communication  

• self-management 

• outline the 

chemical 

composition of 

nutrients 

• classify nutrients  

• identify sources 

and functions of 

nutrients in the 

body  

• discuss the 

deficiency results 

of nutrients  

• food and food 

services 

• examine consumer 

rights and 

responsibilities 

• chemical 

composition of 

nutrients  

• classification, 

sources and 

functions in the 

body  

• deficiency: signs 

and symptoms  

• water and dietary 

• explaining the chemical 

composition of food 

nutrients  

• grouping nutrients  

• discussing sources and 

functions of nutrients in the 

body  

• explaining the deficiency 

results of nutrients  

• realia  

• print   and 

electronic 

media  

• resource 

person(s) 

8.3.13  

Gender  
• critical thinking  

• problem solving  

• leadership 

• communication and 

team building  

• technological  

• explain the effects 

of gender roles on 

learner 

performance 

• distinguish 

between equity 

and equality 

• outline the effects 

of gender 

inequalities  

 

• Gender roles 

• Equity and 

equality  

• Effects of gender 

inequalities  

• Discussing the effects of 

gender roles on learner 

performance 

• Explaining the difference 

between equity and 

equality 

• Listing the effects of 

gender inequalities  

• Resource 

person(s) 

• Textbooks 

• realia 

• Internet 

• Magazines 

• Charts 

• Work cards 

• Journals 

• Newspapers 



Revised Food Technology and Design Syllabus MoPSE 2024-2030 

33 

 

• Brochures 

• Policy 

documents 

8.3.14 

Enterpring 
• Decision making 

• Self-marketing 

• Critical thinking 

• Leadership 

• Financial literacy 

 

• Explain the 

characteristics of 

an enterpriser 

• Outline the 

principals guiding 

enterprising 

• Justify the need 

for market 

research 

• Identify skills used 

in project 

identification 

• Demonstrate how 

to manage finance 

in small business 

• Characteristics of 

an enterpriser 

• Principals of 

enterprising 

• Market research  

• Business skill in 

project 

identification 

• Finance literacy 

• Use of ICT in 

marketing 

• Clarifying the 

characteristics of an 

enterpriser  

• Listing the principals 

guiding enterprising 

• Discussing market research 

• Outlining skills in project 

identification 

• Illustrating how to manage 

finance in small businesses 

• Demonstrate ways of 

marketing products using 

ICTs 

• Textbooks 

• Realia 

• Internet 

• Magazines 

• Charts 

• Work cards 

• Journals 

• Newspapers 

• Brochures 

• Pamphlets 

resource 

person(s) 

• Materials 

• DVDs 

8.3.15 

Health and 

Physical 

Development 

• Communication 

• Team building 

• Decision making  

• Problem solving 

• Technological 

• Critical thinking 

• Self-management 

• Financial literacy 

• Explain the 

relationship 

between nutrition 

and exercise 

• Analyse the 

effects of early 

parenthood on 

families, health of 

adolescent parents 

and child 

• Describe the 

socio-economic 

effects of early 

parenthood 

• Importance of 

nutrition and 

exercise during 

puberty and 

adolescence 

• Causes and effects 

of parenthood in 

families 

• Effects of early 

parenthood on the 

health of parents 

and child (risk of 

contracting STIs 

and HIV/AIDs) 

 

• Discussing the relationship 

between nutrition and 

exercise 

• Role playing the effects of 

early parenthood on 

families, adolescent parents 

and child 

• Carrying out case studies 

on early parenthood within 

their communities  

• Textbooks 

• Realia 

• Internet 

• Magazines 

• Charts 

• Work cards 

• Journals 

• Newspapers 

• Brochures 

• Pamphlets 

resource 

person(s) 

• Materials 

• DVDs 



Revised Food Technology and Design Syllabus MoPSE 2024-2030 

34 

 

 

 

 

FORM 4  

 
TOPIC SKILLS OUTCOMES 

Learners should be 

able to: 

CONTENT 

(knowledge, skills, 

values and attitudes) 

SUGGESTED LEARNING 

ACTIVITIES AND NOTES 

SUGGESTED 

RESOURCES 

8.4.1 

Kitchen 
• Communication  

• Organization  

• Writing 

• Designing 

• Problem solving 

• Team building  

• Critical thinking  

• Technological 

• Self-management 

• Identify suitable 

sites and positions 

for kitchens 

• Describe different 

kitchen 

organization 

•  Justify the 

importance of 

Color schemes, 

lighting and 

ventilation 

• describe 

Commercial 

kitchens 

 

• sites and positions 

of kitchens 

• Kitchen 

organization 

• Kitchen surfaces 

• Color schemes, 

lighting and 

ventilation 

• Commercial 

kitchens 

 

• Justify different sites and 

positions of kitchens 

• drawing different kitchen 

organization 

•  Identify Kitchen surfaces 

• Explaining the importance 

of Color schemes, lighting 

and ventilation 

• Taking field trips to 

Commercial kitchens 

  

• Print and 

electronic 

media 

• Resource 

person(s) 

8.4.2 

Nutrition 

 

• Communication 

• Problem solving 

• Team building  

• Critical thinking 

• Self-management 

 

• Explain digestion, 

absorption and 

metabolism 

• digestion, 

absorption and 

metabolism 

• analyzing digestion, 

absorption and metabolism 

• Print and 

electronic 

media 

• Resource 

person(s) 

• realia 

 

8.4.3 • Communication • Explain the • Scientific • Discussing scientific • Print and 
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Methods of 

cooking 
• Problem solving 

• Team building  

• Critical thinking 

• Self-management 

 

scientific 

principals 

underlying 

different methods 

of cooking 

principals 

underlying 

different methods 

of cooking  

principals underlying 

different methods of 

cooking 

• Researching on the 

scientific principals 

underlying different 

methods of cooking 

electronic 

media 

• Resource 

person(s) 

• regalia 

 

8.4.4 

Meal planning 

and food service 

• Financial literacy 

• Problem solving 

• Critical thinking 

• Self-management 

• Creativity and 

innovation 

• Choose the 

appropriate dishes 

according to 

nutritional 

requirements 

• Select balanced 

meals with 

appropriate 

accomplishment, 

garnishing and 

decorations 

• Draw up a 

shopping list 

• Choice of dishes 

• Order of work  

• Shopping list 

• Drawing up choice of 

dishes 

• Drawing up order of 

activities, dovetailing 

where ever possible 

• Calculating total quantities 

of ingredients on the 

shopping list 

• Internet 

• Textbooks 

• Recipe files 

• charts 

8.4.5 

Preparation 

cooking and 

presentation of 

different foods 

and beverages 

• Financial literacy 

• Problem solving 

• Critical thinking 

• Self-management 

• Creativity and 

innovation 

• technological 

• demonstrate skill 

in meal and 

beverage 

preparation, and 

preserving 

nutritive value 

• show various way 

of meal service 

with appropriate 

table decorations 

• discuss table 

etiquette  

• skillful dishes 

• meal service 

• table setting and 

etiquette 

• appropriate flower 

arrangements 

• advanced 

beverages, 

indigenous and 

non-indigenous 

• illustrating skills in meal 

and beverage preparation 

• demonstrating ways of 

meal service with 

appropriate table 

decorations  

• role playing on table 

service and etiquette  

• Internet 

• Charts 

• Work cards 

• textbooks 

8.4.6 • critical thinking  • develop • creative use of • designing convenience • Textbooks 
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Convenience food • problem solving 

• artistic skills 

• communication and 

team building 

convenience foods 

using locally 

available resources 

• demonstrate how 

to create attractive 

dishes using 

convenience foods 

convenience foods  foods using locally 

available ingredients 

(indigenous) 

• illustrating artistic ways of 

using convenience foods 

• realia 

• Internet 

• Magazines 

• Charts 

• Work cards 

• Journals 

• Newspapers 

• Brochures 

 

8.4.7 

Consumer 

education 

• Financial literacy 

• Critical thinking 

• Problem solving 

• Hands on 

• Demonstrate skill 

on economic use 

of food, fuel, 

labour and time 

• economic use of 

resources 

        

➢ food 

➢ fuel 

➢ labour 

➢ time 

• Illustrating skills on 

economic use of resources 

• Textbooks 

• realia 

• Internet 

• Magazines 

• Charts 

• Work cards 

• Journals 

• Newspapers 

• Brochures 

• Pamphlets 

8.4.8 

Gender  
• Communication and 

team building  

• Leadership 

• Hands on 

• Outline 

androgynous roles 

• Explain 

importance of 

androgynous roles 

• Gender roles: 

androgynous roles 

• Equity and 

equality 

• Listing of androgynous 

roles 

• Demonstrating equality and 

equity through 

androgynous roles 

• Textbooks 

• Charts 

• realia 

• Internet  

• Print and 

electronic 

media 

• Resource 

person(s) 

8.4.9 

Enterprising 

 

• Financial literacy 

• Critical thinking 

• Problem solving 

• Explain the 

principals of 

enterprising 

• Demonstrate 

• principals of 

enterprising 

• market research 

• business skills and 

• discuss principals of 

enterprising 

• brain storming to come up 

with appropriate business 

• Textbooks 

• Charts 

• realia 
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• Hands on different ways of 

carrying out 

market research 

• Identify 

appropriate 

business projects 

to meet clientele 

needs 

project 

identification 

• small business 

projects 

• use of ICTTs in 

marketing 

projects 

• carrying out market 

research 

• Internet  

• Print and 

electronic 

media 

• Resource 

person(s) 

 

8.4.10 

 
• Hands on 

• Self-management 

• Decision making 

• Communication and 

team management 

• Describe the 

psycho-socio-

economic effects 

of early parenting 

• psycho-socio-

economic effects 

of early parenting 

• role of psycho-socio-

economic effects of early 

parenting 

• Textbooks 

• Internet 

• Magazines 

• Charts 

• Work cards 

• Journals 

• Brochures 

• Pamphlets 
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9.0 ASSESSMENT 

Learners shall be assessed through School Based Continuous Assessment (SBCA) and 

Summative Assessment (SA). These assessments shall be guided by the principles of inclusivity, 

practicability, authenticity, transparency, flexibility, validity and reliability. The principles are 

crucial for creating a supportive and effective learning environment that fosters growth and 

development in learners. Arrangements, accommodations and modifications shall be visible to 

enable candidates with special needs to access assessments.  

This section covers the assessment objectives, the assessment model, the scheme of assessment, 

and the specification grid. 

   9.1 Assessment Objectives 

 

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

 

9.1 demonstrate knowledge and understanding of commonly used terminology in Food 

Technology 

9.2 demonstrate knowledge of the nature, composition and use of foods in the diet and in 

food industry 

9.3 explain the nutritive value of various foods (including indigenous foods) and their 

functions in the body 

9.4 analyse and evaluate the utilization of various foods in the body 

9.5 identify and explain causes, effects and prevention of nutrition-related problems in 

Zimbabwe and other communities 

9.6 select and apply scientific principles underlying methods of preparation, cooking, serving, 

storage and preservation of food 

9.7 analyse the effects of chemicals used in food production, processing, preservation and 

storage on health, 

9.8 demonstrate use and care of various equipment used in the preparation and serving of 

food, including indigenous equipment 

9.9 plan, prepare, cook and serve balanced meals for all stages of human development, 

special diets and occasions to promote health 

9.10 apply principles of hygiene and safety precautions in the kitchen in handling food 

and care of the immediate environment, 

9.11 prepare, cook and serve nutritious and attractive dishes using indigenous and 

other locally available foods 

9.12 apply management and organizational skills to food production, storage, 

preparation as well as the use of resources 

9.13 demonstrate understanding of gender equity and equality in food related issues 

9.14 evaluate application of consumer rights and responsibilities in food related issues 
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9.15  design and participate in social action programmes to promote food security and 

health and 

9.16 identify possible careers and entrepreneurial opportunities for male and female 

learners in Food Technology. 

 

 

 

9.2 Assessment Model  

 

Learners shall be assessed through both Continuous and Summative Assessments as illustrated in 

Figure 1. School Based Continuous Assessment shall include recorded activities from the School 

Based Projects done by the learners. The mark shall be included on learners’ end of term and 

year reports. Summative assessment at school level shall include terminal examinations which 

are at the end of the term and year.  

 

 
 

                                                        Fig. 1 Assessment Model 

In addition, learners shall be profiled learner and profile records established. Learner profile 

certificates shall be issued for checkpoints assessment in schools as per the dictates of the 
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Teacher’s Guide to Learning and Assessment. The aspects to be profiled shall include learner’s 

prior knowledge, values and skills, and subsequently the new competences acquired at any given 

point. 

 

 

 

 9.3 Scheme of Assessment 

The Assessment Model shows that learners shall be assessed using both School Based 

Continuous Assessment and Summative Assessment for both School and ZIMSEC assessments.  

The table shows the Scheme of Assessment where 20% is allocated to School Based Continuous 

Assessment and 80% to School or ZIMSEC Summative Assessment 

FORM OFASSESSMENT WEIGHTING 

School Based Continuous Assessment 20% 

Summative Assessment 80% 

Total 100% 

 

9.3.1 School – Based Project: Continuous Assessment Scheme 

The Table given below shows the Learning and Assessment Scheme for the School Based Project. 

 

Project Execution 

Stages 

Description Timelines Marks 

1 Problem Identification  January 5 

2 Investigation of related 

ideas to the 

problem/innovation 

February 10 

3 Generation of possible 

solutions 

March 10 

4 Refinement of selected 

solution 

April-May 10 

5 Presentation of the final 

solution 

June - July 10 

6 Evaluation of the solution 

and Recommendations  

August-September 5 

TOTAL 50 
The learning and assessment scheme shows the stages that shall be executed by pupils and the timeline 

at which each stage shall be carried out. Possible marks, totalling 50, are highlighted to indicate how 

much can be allocated. 
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9.3.2  Description of the Summative Assessment  

Summative assessment consists of two papers of equal weighting  

 

Paper  Paper type  Marks  Duration  Weighting  

1 Structured questions  80 3 hours  40% 

2 Practical examination 80 3 hours 40% 

TOTAL    80% 

 

9.4 Specification Grid 

  

Skill  Paper 1  Paper 2  Paper 3 

Knowledge and comprehension  40% 30% 30% 

Application and Analysis  40% 50% 50% 

Problem solving  20% 20% 20% 

TOTAL  100% 100% 100% 

 

APENDIX 1 

 

Equipment Required for a Minimum of 20 Students 

1  Large Bain Marie 

1  serving stainless steel table 

1  Large warmer 

2  Food processors 

1  3 plate industrial cooker 

1  12cc freezer 

6  4 Solid plate electric cookers 

20  Palette knives 

20x4 Table spoons 

20x4 Dessert spoons 

20x4 Teaspoons 

12 Wooden spoons 

20x4 Forks 

20  Egg beaters12  Hand whisks 

12  Scone cutters – set of 6 

12  Rolling pins 
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12  Flour sieves 

12  Small enamel bowls  

12  Medium enamel bowls 

12  Large enamel bowls   

1  Refrigerator 9 cu ft 

12  Large saucepans 

12  Large grater 

12  Cooling rack 

40  Aluminum plates 

12  Small aluminum saucepans 

12  Aluminum medium saucepans 

12  Measuring scales: 2 and 5kg 

 

30  Tea 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 Flour sifters 

12 Galvanized buckets 

12 Tables with Formica top 

12 Baking sheets 

12 Pie dishes 

5 Bread knives 

12 Swabs 

5 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 galvanized 

6 Canister set of 6 

3 Skewers (3 sets) 

20 Plastic baskets 

1 Cutlery box  
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2 Dutch ovens 

20 Dredgers 

6 Doughnut fries 

6 Harps 

20        Moulds 

4  Wood and coal stove 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 


