Hwedza Focus Group Discussion Interview Guide

Target Participants: School Health Masters and School Meals Preparers including cooks and relevant school authorities.

Methodology: Participatory discussion and probing

	Description
	Thematic Area School Nutrition Guidelines and SI 13 of 2025
	Key points raised 

	Opening Session

Facilitator’s instructions

Welcome participants 

Clarify Purpose – Improve understanding of school nutrition guidelines and SI 13 of 2025, understand inter-ministerial coordination in the implementation of the HGSFP and identify gaps and solutions to the programme
Ice breaker question 
What does a healthy or nutritious meal look like in your school? 
	Varied diet – staples, animal source food, legumes, fruits and vegetables
	

	Session 2

What is your understanding of the School Nutrition Guidelines and the School Feeding Programme? 

What are the key messages?

Which food groups should be included in school meals?

Are there any standards on portion sizes or meal frequency?

Have you received any training? When and by whom?


	Understanding of the school Nutrition Guidelines and HGSFP
Check for the following in the responses 

Balanced meal

Daily provision of meals 

Food quality and safety standards


	

	Session 3
How are meals Planned and Prepared at your school?
Who decides what is cooked?

Do you follow a menu or plan?

Are meals diverse or repetitive?

What local foods are used?

Are bio fortified/fortified foods used?

How do you adjust meals when food is limited?

What happens when supplies run out?

Are learners’ preferences considered?


	Meal Planning and Preparation 
Check for the following – do they have a meal planning committee any involvement of a nutritionist/health?

Diversity in quality and quantity

Used of nutrition rich foods

Supplies stock out and solutions 


	

	Session 4

How do you ensure food is safe and hygienic?

Where is the food stored and prepared?

Do food handlers receive training?

Are medical certificates valid and available?

How is water safety ensured?

How are utensils cleaned and stored?

How do you separate raw and cooked food?
	Food safety and hygiene

Check for availability of food storage and preparation facilities

Medical certifications

Water safety

Storage facilities for raw/cooked food and utensils 
	

	Session 5

How does your school source for food? 
Do you buy from local farmers?

Are school gardens used?

What challenges do you face with local sourcing?

Are there seasonal shortages?

What are the seen from local sourcing? 
	Home Grown School Feeding Programme

How is the community and the school involved in the programme?

What challenges do they face with local sourcing? 


	

	Session 6

Who is responsible for what in the school feeding programme?

Role of Teachers/School Health Masters

School heads

Cooks

Parents/School Development Committees

Health Workers


	Roles and collaboration

Check for coordination gaps and clarity in relation to roles
	

	Session 7

What main challenges do you face in providing quality meals? 
Food shortages 

Lack of diversity

Inadequate cooking equipment

Fuel Constraints

Lack of training

Poor infrastructure kitchens and storage

Which three challenges affect you the most? 
	Challenges and gaps

Identify challenges that affect the HGSFP the most
	

	Session 8

What can be done to improve school meals?

What practical actions can the school take?

What support is needed from the government?

What support is needed from its partners?

How can cooks be supported?

How can nutrition quality be improved at low cost?

What can you start doing immediately?
What is one key action you will take after this meeting? 


	Solutions and improvements

Probe for action-oriented solutions and improvements
	

	Session 9


	Closing

Summarise key points and thank participants.
	


Buhera Focus Group Discussion Interview Guide

Target Participants: Parents, guardians and care givers.

Methodology: Participatory discussion and probing

	Description
	Thematic Area Challenges of the school food environment in providing learners with access to nutritious 
	Key points raised 

	Opening Session

Facilitator’s instructions

Welcome participants 

Clarify Purpose – raise awareness on healthy eating, affordable choices, for learners, discuss parental roles in influencing school food environments and supporting the HGSFP, generate community led solutions that promote healthy eating habits

Ice breaker question 

What did you eat when you were in school and how is it different from what is being eaten by learners now? 
	Are participants noticing the transition to low-cost nutrient poor foods? Are they aware of the impacts on growth and development, concentration, academic performance, extra curriculum performance? 
	

	Session 2

What is a healthy/nutritious meal?

What foods make children healthy and strong?

What foods help children perform well in school

What is the importance of fruits and vegetables?

	Understanding healthy diets

What impact do healthy/nutritious diets have on learners?
	

	Session 3

What challenges do you face in providing healthy/ nutritious food?

Cost of nutritious food?
Seasonal availability

Household income constraints
	Affordability and access

What are the available affordable local foods?
	

	Session 4

How do parents influence what children eat?

Do you guide children on food choices?

Do you monitor what your children buy at school?

How do you discourage children from eating unhealthy food?

Do the children listen? Why or why not?
	Parental Influence

Do parents have influence on children’s food choices?
	

	Session 5

What do you think about the school meals?
Are they nutritious?

Are children satisfied?

What improvements are needed?

	Perceptions of school meals
Are the participants aware of the school meals programmes and what are their key insights?
	

	Session 6

Why do children prefer unhealthy foods?

Taste

Peer influence

Advertising

Convenience 
	Children’s Food Preferences

What makes children prefer unhealthy food?
	

	Session 7

What can the community do to improve children’s diets?
Can parents regulate what children bring to school?

Can vendors be guided on what to sell?

Can local foods be promoted?

Can school gardens be supported?
Can community members support the school feeding programme?
	Community Solutions

What specific action can this community make to improve children’s diets?


	

	Session 8
	Closing

What two things will you do as a community to improve children’s diets?

Summarise agreed actions

Thank participants
	


