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Foreword
The Ministry of Education and Sports, through the National Curriculum
Development Centre (NCDC), presents these Assessment Guidelines as a
practical tool for implementing the Advanced Secondary Curriculum (ASC).
They are intended to translate the broad policy directions of the ASC 
Assessment Framework into clear, actionable practices for assessing learning
in this subject at classroom, school, and national levels.

The Food and Nutrition Guidelines must be read and applied in close alignment
with the ASC Assessment Framework. The Framework sets out the overarching
principles, and architecture of assessment, while the Guidelines provide
subject-specific applications. Using them in isolation risks disconnecting
practice from policy; therefore, stakeholders are strongly encouraged to treat
the two documents as complementary resources for a holistic understanding
of the assessment system.

The assessment guidelines are grounded in the principles of assessment for
learning, assessment as learning, and assessment of learning. They offer 
detailed direction on evaluating learners’ acquisition of knowledge, skills,
values, and attitudes. They provide strategies and standards to help teachers
measure achievement of learning outcomes and integrate 21st century skills
effectively within subject contexts. These Guidelines are designed to empower
teachers to conduct meaningful assessments that foster learner growth while
ensuring consistency, credibility, and fairness across the Advanced Secondary
level.

As Minister responsible for Education, I endorse these Assessment Guidelines
as the official standard for assessing the Advanced Secondary Curriculum in 
Uganda. I call upon all educators to use them alongside the ASC Assessment
Framework to promote excellence, relevance, and integrity in our education
system.

Hon. Janet Kataaha Museveni
First Lady and Minister of Education & Sports
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  1. Introduction 
This assessment guidelines document has been developed as a companion to 
the Assessment Framework for Advanced Secondary Curriculum and should be 
read and applied in conjunction with it. The Framework provides the 
overarching principles, standards, and requirements for assessment across all 
subjects, while this guideline contextualises those provisions to the specific 
demands and practices of Food and Nutrition as a subject. 

End of cycle assessment of Food and Nutrition will be administered by the 
Uganda National Examinations Board (UNEB). It will be guided by four 
assessment objectives drawn from three assessment constructs. The 
assessment items will be set at the level of the construct, allowing learners to 
integrate knowledge, skills, and values drawn from the topics within the 
construct to address a societal challenge or problem.  

1.1. Assessment Objectives 
Assessment objectives for Food and Nutrition focus on the learner’s ability 
to: 

AO1: Apply scientific principles to ensure food safety, efficient use of 
equipment, and sustainable kitchen planning, waste management, and energy 
conservation in the food processing unit. 

AO2: Evaluate the principles and methods of food processing and preservation 
in relation to food safety, quality, and shelf life. 

AO3: Apply nutrition knowledge to prevent and manage nutritional imbalances 
in order to promote health in the community. 

AO4: Apply principles of nutrition and meal management to assess nutritional 
needs and plan and prepare balanced meals that promote optimal health and 
well-being among diverse population groups while ensuring safe food practices 
and efficient use of resources. 
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3. Structure of the Assessment Papers   
There will be two examination papers for Food and Nutrition at ASC.  

Paper 1 (Food and Nutrition with Science in the Home) will contain two 
sections ‘A’ and ‘B’. Items in Section ‘A’ will come from construct 1 (Application 
of principles of science in the home) and construct 2 (Food value addition), 
addressing assessment objectives 1 & 2. This section (‘A’) will have two test 
items coming from the two constructs and are both compulsory; while items 
for Section ‘B’ will come from construct 3 (Nutrition and Meal Management) 
addressing assessment objective 3 and construct 4. This section (‘B’) has 2 
items that integrate both nutrients and foods and the candidate chooses 1 
item. 

The items in the paper will be scenario based and the entire paper will take 3 
hours. 

Paper 2 (Food and Nutrition with Science in the Home Practical Examination) 
will contain two test items in the areas of practical performances and a 
candidate takes one item. It will assess practical skills in all the constructs. The 
paper will be done in two phases, with the planning phase taking 2 hours and 
30 minutes, while the actual practical phase will take 3 hours. 
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for Section ‘B’ will come from construct 3 (Nutrition and Meal Management) 
addressing assessment objective 3 and construct 4. This section (‘B’) has 2 
items that integrate both nutrients and foods and the candidate chooses 1 
item. 

The items in the paper will be scenario based and the entire paper will take 3 
hours. 

Paper 2 (Food and Nutrition with Science in the Home Practical Examination) 
will contain two test items in the areas of practical performances and a 
candidate takes one item. It will assess practical skills in all the constructs. The 
paper will be done in two phases, with the planning phase taking 2 hours and 
30 minutes, while the actual practical phase will take 3 hours. 

  

Food and Nutrition  
Paper I  

November 2025 

Time: 3 hours  

 

UGANDA ADVANCED CERTIFICATE OF EDUCATION 

SAMPLE EXAMINATION PAPER 

FOOD AND NUTRITION  

Paper 1 

3 Hours 

INSTRUCTIONS TO CANDIDATES: 

This paper has two sections: 

Section A (Compulsory): Answer all the test items in this section. 

Section B: Answer only one test item from this section. 
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Section A: Compulsory 

This section comprises two compulsory items. Both items carry equal scores. 

Item 1 

At a vocational catering institution in your community, the head chef has 
reported frequent health incidents during kitchen practical. Several students 
have collapsed, experienced difficulty in breathing, or complained of extreme 
fatigue. These incidents are disrupting learning, reducing concentration, and 
raising serious safety concerns. As a catering professional, propose appropriate 
measures to address these challenges.  

 

Task 

Prepare a detailed write-up to the management of the vocational catering 
institute, showing how they can:  

a) improve the room. 

b) manage the casualties.  

Item 2 
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Section A: Compulsory 

This section comprises two compulsory items. Both items carry equal scores. 

Item 1 

At a vocational catering institution in your community, the head chef has 
reported frequent health incidents during kitchen practical. Several students 
have collapsed, experienced difficulty in breathing, or complained of extreme 
fatigue. These incidents are disrupting learning, reducing concentration, and 
raising serious safety concerns. As a catering professional, propose appropriate 
measures to address these challenges.  

 

Task 

Prepare a detailed write-up to the management of the vocational catering 
institute, showing how they can:  

a) improve the room. 

b) manage the casualties.  

Item 2 

In a rural Ugandan village, dairy farmers face the challenge of milk spoilage due 
to limited market access. Earlier efforts to process the milk into value-added 
products such as yoghurt, cheese, and butter have failed, as customers rejected 
them for poor taste, smell, and short shelf life. One farmer has approached you 
for guidance on improving product quality, extending shelf life, and increasing 
market reach and income.  

 

Task 

Explain to farmers the effective strategies to improve taste, odour, and shelf life 
of dairy products. 

 

Section B: This section comprises two items. Attempt only one item from this 
section. 

Item 3 

A nearby mixed boarding secondary school serves monotonous meals of posho, 
beans, and rice, with little or no vegetables and fruits. The canteen rarely stocks 
the vegetables and fruits, as students consider them less filling than chapati, 
mandazi, soda, and fried cassava. The school nurse has reported declining 
student health, including fatigue, gum bleeding, slow wound healing, dizziness, 
headaches, and shortness of breath. The school health club has been tasked 
with developing strategies to address these nutrition-related problems.  
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Task  

Analyse the nutrition-related conditions affecting the students and propose 
strategies to prevent and manage them. 

Item 4 
A 34-year-old mother in a refugee camp gave birth to her sixth child two weeks 
ago and experienced severe blood loss during and after delivery. Since her 
fifth pregnancy, she has had bone pain, weak muscles, and trouble walking 
since her fifth pregnancy. Her recent check-up shows a blood pressure of 
90/60 mmHg, weight 75 kg, height 158 cm, and low blood count 
(haemoglobin 6.2 g/dL). She is tired of her situation but she has limited 
nutrition knowledge and is unable to take care of her health on her own. 
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Task  

Analyse the nutrition-related conditions affecting the students and propose 
strategies to prevent and manage them. 

Item 4 
A 34-year-old mother in a refugee camp gave birth to her sixth child two weeks 
ago and experienced severe blood loss during and after delivery. Since her 
fifth pregnancy, she has had bone pain, weak muscles, and trouble walking 
since her fifth pregnancy. Her recent check-up shows a blood pressure of 
90/60 mmHg, weight 75 kg, height 158 cm, and low blood count 
(haemoglobin 6.2 g/dL). She is tired of her situation but she has limited 
nutrition knowledge and is unable to take care of her health on her own. 

 

  Task:  
As a student of Food and Nutrition, provide guidance on how the refugee camp 
leaders can support the management of the mother’s condition and implement 
strategies to prevent similar nutrition-related problems among mothers in the 
camp. 
                                                                          

END  
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Food and Nutrition  
Paper II  

November 2025 

Time: 3 hours  

UGANDA ADVANCED CERTIFICATE OF EDUCATION 

SAMPLE EXAMINATION PAPER 

FOOD AND NUTRITION  

Paper II 

3 Hours 

Instructions to candidates: 

This paper consists of two test items; choose only one item.  

Item 1 

A group of farmers in your community has adopted improved agricultural 
practices, resulting in a bumper harvest of tomatoes, soya beans, and 
groundnuts. However, market saturation and the perishable nature of these 
products have led to significant post-harvest losses. To improve 
competitiveness, extend shelf life, and increase profitability, the farmers are 
seeking practical food value-addition solutions. As a student of Food and 
Nutrition, you are invited to propose and demonstrate appropriate value-
addition techniques to improve product quality and diversify market 
opportunities 
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Food and Nutrition  
Paper II  

November 2025 

Time: 3 hours  

UGANDA ADVANCED CERTIFICATE OF EDUCATION 

SAMPLE EXAMINATION PAPER 

FOOD AND NUTRITION  

Paper II 

3 Hours 

Instructions to candidates: 

This paper consists of two test items; choose only one item.  

Item 1 

A group of farmers in your community has adopted improved agricultural 
practices, resulting in a bumper harvest of tomatoes, soya beans, and 
groundnuts. However, market saturation and the perishable nature of these 
products have led to significant post-harvest losses. To improve 
competitiveness, extend shelf life, and increase profitability, the farmers are 
seeking practical food value-addition solutions. As a student of Food and 
Nutrition, you are invited to propose and demonstrate appropriate value-
addition techniques to improve product quality and diversify market 
opportunities 

  

  

Tasks: 
a) Make a processed food product to demonstrate to the target group how 

they can add value to one of their farm products. 
b) Use a processed product to make two confectionery products that can be 

eaten after the workshop as a celebration. 
c) Using one of the confectionery products in b), plan, prepare, and serve a 

three-course meal for the farmers. 
Calculate the vitamin B1 content of the third course of the meal. 

Item 2 

A group of farmers from your village harvested a bumper crop of pulse 
vegetables but faced low and unstable market prices. To increase income and 
reduce post-harvest losses, they plan to engage in value addition but lack 
knowledge of processing and preservation. Use your knowledge and skills of 
Food and Nutrition to provide guidance to help the farmers overcome these 
challenges.  

 

Tasks 
a) Prepare a suitable processed and preserved product to demonstrate to the 

farmers how they can add value to their produce. 
b) Use a processed product to make two confectionery products.  

Using one of the dishes in b), prepare other dishes to complete a three-
course meal for the family.  

c) Calculate the total protein content of the three-course meal. 

End
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5. Grading Rubric for Theory Paper P640/1 
 Construct  Performance 

Level  
Descriptor 

Application of scientific 
principles in the food 
processing unit:  

Integration of scientific 
principles in the use of 
kitchen equipment, kitchen 
planning, refuse disposal 
and sustainable use of 
energy. 

 

Exceptional i) Consistently 
demonstrates a high 
level of scientific 
understanding in 
kitchen planning and 
management.  

ii) The kitchen layout 
allows smooth 
workflow.  

iii) Equipment is used safely 
and efficiently.  

iv) Waste is sorted and 
managed appropriately 
(e.g., composting)  

v) Energy is conserved 
through methods such 
as improved stoves or 
solar cookers.  

vi) Demonstrates excellent 
hygiene and 
environmental 
responsibility.  

Outstanding i) Applies most scientific 
principles correctly, 
demonstrating good 
hygiene and 
organisation.  
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5. Grading Rubric for Theory Paper P640/1 
 Construct  Performance 

Level  
Descriptor 

Application of scientific 
principles in the food 
processing unit:  

Integration of scientific 
principles in the use of 
kitchen equipment, kitchen 
planning, refuse disposal 
and sustainable use of 
energy. 

 

Exceptional i) Consistently 
demonstrates a high 
level of scientific 
understanding in 
kitchen planning and 
management.  

ii) The kitchen layout 
allows smooth 
workflow.  

iii) Equipment is used safely 
and efficiently.  

iv) Waste is sorted and 
managed appropriately 
(e.g., composting)  

v) Energy is conserved 
through methods such 
as improved stoves or 
solar cookers.  

vi) Demonstrates excellent 
hygiene and 
environmental 
responsibility.  

Outstanding i) Applies most scientific 
principles correctly, 
demonstrating good 
hygiene and 
organisation.  

ii) Equipment is used safely 
and efficiently, though 
waste management or 
energy conservation may 
not be fully systematic.  

Satisfactory i) Demonstrates partial 
understanding of 
scientific principles. 

ii) Maintains basic 
cleanliness and 
functionality, but kitchen 
layout, waste 
management, or energy 
conservation is not 
optimised.  

Basic i) Shows limited 
understanding of 
scientific principles.  

ii) Equipment is 
occasionally misused.  

iii) Kitchen layout is poor.  
iv) Waste is often un 

managed.  

Elementary i) Shows no evidence of 
scientific reasoning.  

ii) Kitchen setup is unsafe 
and untidy.  

iii) Waste and hygiene are 
poorly managed. 

iv) No consideration is made 
for energy conservation. 
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Food value addition:  
Application of the principles 
of food processing and 
preservation to increase 
shelf life and economic 
value of food (fruits/ 
vegetables/ 
pulses/nuts/herbs/ spices/ 
meat/ fish/ poultry/ milk) 

Exceptional i) Accurately and 
hygienically applies 
appropriate food 
processing and 
preservation techniques 
(e.g., solar drying, 
fermentation, pickling, 
paste making) to produce 
high-quality, marketable 
products.  

ii) Products are properly 
packaged, labelled, and 
demonstrate extended 
shelf life.  

Outstanding i) Correctly applies most 
methods of preservation 
techniques. 

ii) Products are safe, 
appealing and suitable 
for consumption, with 
only minor issues in 
quality, packaging, or 
labelling.  

Satisfactory i) Demonstrates basic 
understanding of 
preservation principles.  

ii) Products are edible and 
reasonably preserved but 
lack show inconsistencies 
in quality, stability, or 
presentation.  
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paste making) to produce 
high-quality, marketable 
products.  

ii) Products are properly 
packaged, labelled, and 
demonstrate extended 
shelf life.  

Outstanding i) Correctly applies most 
methods of preservation 
techniques. 

ii) Products are safe, 
appealing and suitable 
for consumption, with 
only minor issues in 
quality, packaging, or 
labelling.  

Satisfactory i) Demonstrates basic 
understanding of 
preservation principles.  

ii) Products are edible and 
reasonably preserved but 
lack show inconsistencies 
in quality, stability, or 
presentation.  

Basic i) Shows limited 
understanding of 
preservation principles.  

ii) Inappropriate 
techniques or poor 
hygiene frequently result 
in spoilage, 
contamination or 
reduced product quality.  

Elementary i) Fails to apply food 
processing or 
preservation principles.  

ii) Products are unsafe, 
poorly packaged, 
inadequately preserved, 
or unsuitable for 
consumption or sale. 

Management of nutritional 
disorders:   

Application of nutritional 
principles to prevent and 
manage the effects of 
nutritional imbalances in 
the community. 

  

Exceptional i) Accurately identifies a 
wide range of nutritional 
disorders (e.g., anaemia, 
kwashiorkor, vitamin A 
deficiency) and designs 
appropriate 
interventions using 
locally available foods 
(e.g., beans, leafy 
greens, millet porridge).  

ii) Clearly explains causes, 
prevention, and 
management strategies.  
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Outstanding i) Correctly identifies most 
common nutritional 
deficiencies and 
proposes relevant food-
based interventions.  

ii) Explanations are clear, 
though some supporting 
details (e.g., 
complementary nutrients 
or long-term strategies) 
may be limited.  

Satisfactory Recognises basic nutritional 
deficiencies and 
recommends general dietary, 
but shows limited ability to 
link causes with specific 
corrective actions.  

Basic Demonstrates minimal 
understanding; identifies few 
nutritional imbalances and 
provides incomplete, 
generalised, or partly 
incorrect dietary advice.  

Elementary Fails to identify nutritional 
problems accurately and 
provides unsafe, irrelevant, 
or misleading 
recommendations.  
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Outstanding i) Correctly identifies most 
common nutritional 
deficiencies and 
proposes relevant food-
based interventions.  

ii) Explanations are clear, 
though some supporting 
details (e.g., 
complementary nutrients 
or long-term strategies) 
may be limited.  

Satisfactory Recognises basic nutritional 
deficiencies and 
recommends general dietary, 
but shows limited ability to 
link causes with specific 
corrective actions.  

Basic Demonstrates minimal 
understanding; identifies few 
nutritional imbalances and 
provides incomplete, 
generalised, or partly 
incorrect dietary advice.  

Elementary Fails to identify nutritional 
problems accurately and 
provides unsafe, irrelevant, 
or misleading 
recommendations.  

  

  

6. Grading Rubric for Practical: Paper 2 
Construct Performance 

Level 
Descriptor  

Meal 
management: 
Application of 
nutritional 
knowledge in the 
preparation of 
meals for different 
categories of 
people 

And 

Food value 
addition: 
Application of 
principles of food 
processing and 
preservation to 
increase shelf life 
and economic 
value of food 
(fruits/ 
vegetables/ 
pulses/nuts/herbs/ 
spices/ meat/ fish/ 
poultry/ milk)  

 

Exceptional i) Plans and prepares balanced, 
well-presented, and hygienic 
meals especially tailored to 
define target groups (e.g., 
energy-dense porridge for 
infants, low-fat meals for the 
elderly, iron-rich meals for 
pregnant women).  

ii) Demonstrates excellent portion 
control, cultural sensitivity, and 
aesthetic presentation. 

iii) Applies appropriate food 
processing and preservation 
techniques accurately and 
hygienically to produce high-
quality, marketable products. 
Products are well-packaged, 
clearly labelled, and have an 
extended shelf life.  

Outstanding i) Prepares meals suitable for 
most target groups, with minor 
lapses in balance, portioning, or 
presentation.  

ii) Meals are hygienic and 
nutritionally acceptable. 

iii) Correctly applies most 
preservation methods.  

iv) Products are safe, appealing, 
generally well packaged, with 
minor quality or labelling issues. 
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 Satisfactory i) Prepares simple meals that meet 
general dietary needs but do not 
adequately cater for specific age, 
health, or nutritional 
requirements.  

ii) Demonstrates basic 
understanding of food 
processing and preservation.  

iii) Products are edible and 
reasonably preserved but lack 
consistency, stability, or quality.  

Basic i) Shows weak understanding of 
meal planning. 

ii) Meals are often monotonous, 
poorly balanced, or unsuitable 
for the target group. 

iii) Displays limited understanding 
of preservation principles; poor 
hygiene or technique results to 
frequent spoilage, 
contamination, or low-quality 
products.  

Elementary i) Demonstrates no evidence of 
nutritional planning or hygienic 
practice.  

ii) Meals are unbalanced, 
unappealing, and inappropriate 
for all target groups. 

iii) Fails to apply food processing or 
preservation principles.  

iv) Products are unsafe, poorly 
handled, or unmarketable.  

 



 Satisfactory i) Prepares simple meals that meet 
general dietary needs but do not 
adequately cater for specific age, 
health, or nutritional 
requirements.  

ii) Demonstrates basic 
understanding of food 
processing and preservation.  

iii) Products are edible and 
reasonably preserved but lack 
consistency, stability, or quality.  

Basic i) Shows weak understanding of 
meal planning. 

ii) Meals are often monotonous, 
poorly balanced, or unsuitable 
for the target group. 

iii) Displays limited understanding 
of preservation principles; poor 
hygiene or technique results to 
frequent spoilage, 
contamination, or low-quality 
products.  

Elementary i) Demonstrates no evidence of 
nutritional planning or hygienic 
practice.  

ii) Meals are unbalanced, 
unappealing, and inappropriate 
for all target groups. 

iii) Fails to apply food processing or 
preservation principles.  

iv) Products are unsafe, poorly 
handled, or unmarketable.  
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