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Foreword

Ministry of Agriculture (MoA) through Department of Agricultural 
Extension Services (Nutrition branch) implements different 
interventions and approaches that aim at making sure that all 
households are food and nutritionally secure at all times.

Nutrition education is one of the interventions used to address 
issues of malnutrition (The results of the Cost of Hunger in Africa 
2012, highlighted that Malawi loses 10.3 % of its GDP due to 
under nutrition, with the highest cost being the loss of potential 
productivity since stunted adults are less productive). Nutrition 
education also equips farming households with information 
regarding nutrition so that they are able to make informed decisions 
regarding management of nutrition. Cooking demonstrations, 
food displays and open days are some of the delivery methods of 
nutrition education. Through these methods, farming households 
are able to learn effective ways of utilizing their farm produce so 
that all the household members are well nourished.

Among recommended programs and investments, nutrition 
education has demonstrated impact in bridging the knowledge 
gap that exist in members of farming households. For a long time, 
the department delivered these methods without guidelines. 
This brought variations on how they were implementing cooking 
demonstrations, food displays and open days hence affected 
quality of the outcome.

It is against this background that the cooking demonstration, 
food display and open day guidelines have been developed. This 
will help extension workers provide harmonized information in 
conduction cooking demonstrations, food displays and open days.
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Apart from guiding stakeholders in the implementation of 
Programme for Rural Irrigation Development (PRIDE) nutrition 
mainstreaming interventions, the guidelines can also be used 
by other agricultural projects and any other nutrition projects and 
programmes.

Erica Maganga (Mrs)

SECRETARY FOR AGRICULTURE
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1.0 Background: Food & Nutrition Situation in   
 Malawi

Ministry of Agriculture (MoA), through Department of Agricultural 
Extension Services (DAES) Food and Nutrition branch, implements 
different interventions and approaches that aim at making sure 
that all households are food and nutritionally secure at all times.  
Nutrition problems have persisted in Malawi for several decades.  
The Malawi Demographic Health Survey (MDHS) 2015/16, the 
National Micronutrient Survey (NMS) 2015/16, and the Integrated 
Household Survey (IHS) are the main sources of data on nutrition 
status. In general, the surveys indicated improvements in 
childhood stunting and wasting and vitamin A status for all ages 
but showed no improvement or worsening trends in all ages for 
overweight and deficiencies in zinc and iron.  Sixty-six percent (66 
%) of Malawians are deficient in zinc – this includes men, women, 
boys and girls with men topping the list. The results of the Cost 
of Hunger study in Malawi (2008) highlighted that Malawi loses 
10.3% of its Gross Domestic Product (GDP) due to under nutrition, 
with the highest cost being the loss of potential productivity since 
stunted adults are less productive. Underlying these nutrition 
problems are poor indicators in dietary diversity scores.  

Malawi promotes consumption of diversified diets, as guided by 
the Malawi six food groups. However, diets are dominated by 
cereals (mainly maize), starchy roots and tubers. An IFPRI analysis 
of the IHS-3 2010/11 found that 78 % of the average Malawian diet 
were calories from staple foods and that 84 % of these calories 
were solely from maize. This is much higher than the Malawi Food 
Guide’s recommendation to consume 49 % of calories from staples 
of which 38 % of calories are supposed to be from a variety of 
starchy grains (including millet, sorghum, maize, and rice) and 11 
% from starchy tubers (including yams, cassava, and potatoes). An 
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analysis of IHS-3 and IHS-4 by IFPRI found notable declines in the 
percentage of households that reported consuming fruits, roots 
and tubers, and meat in the 7 days prior to their IHS interview. The 
decline in meat consumption, combined with smaller declines in 
consumption of legumes and fish, suggests decreased intake 
of protein, vitamins (e.g. vitamin B) and minerals (e.g. zinc and 
iron). The MDHS 2015/16 found that only 8% of children in Malawi 
are achieving the minimum dietary diversity score.  Low dietary 
diversity scores are worrisome because food consumption has a 
direct link with nutrition status.  

Nutrition education is one of the interventions to equip 
communities with knowledge and skills for good nutrition and 
health.  Nutrition education is conducted by extension workers 
from several ministries including Agriculture, Health, Community 
Development, and Gender. Cooking demonstrations and food 
displays are among delivery methods of nutrition education and 
they are utilized in the community and during open days, field 
days, agricultural fairs, and various commemorations such as 
World Food Day. Through these methods, households are able to 
learn effective ways of utilizing their produce so that all members 
in the household are well-nourished. However, there are no 
guidelines for extension workers on conducting food and nutrition 
demonstrations, so there have been variations and gaps in the 
delivery messages during cooking demonstration, food displays 
and open days. It is against this background that these guidelines 
have been developed to help extension workers from any sector 
to successfully conduct food and nutrition demonstrations, with 
appropriate follow up with communities to provide support and 
measure impacts.  
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1.1 Purpose of the cooking demonstration, food   
 display and open day guidelines

During cooking demonstration, food display and open days, 
community members are oriented on various high nutrient value 
foods, food products, food processing methods and technologies 
on other nutrition interventions.  However, it has been noted 
that there are variations on how food displays and open days 
are conducted by extension workers. This compromise quality 
of the messages and affects adoption of best practices in food 
and nutrition. Therefore, these guidelines have been developed 
to provide harmonized information on how to plan and execute 
successful cooking demonstrations, food displays and open days.

1.2 Objectives of the guidelines

The guidelines aim at building capacity of extension workers in 
conducting cooking demonstrations, food displays and open days 
for improved nutrition.  By following the guidelines, extension 
workers will be able to:

i. Plan for effective cooking demonstrations, food displays 
and open days

ii. Mobilise resources for conducting cooking demonstrations, 
food displays and open days

iii. Conduct cooking demonstrations, food displays and 
open days for learning and behaviour change resulting in 
improved dietary diversification for all.
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1.3 How these guidelines should be used

These guidelines are a reference document for guiding and directing 
front line extension workers to plan, implement and monitor the 
implementation of food and nutrition demonstrations. It can be 
a valuable resource for promoting nutrition behaviour change in 
communities.   When using these guidelines, it is important to use 
adult learning principles. Refer to technical information contained 
in other policy documents, counselling cards, and manuals such 
as the Integrated Homestead Farming (IHF) Manual, Scaling Up 
Nutrition (SUN), Community Training Manual among others.
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2.0 Food and Nutrition Demonstration

The guideline is divided into three types of food and nutrition 
demonstrations:

1. Cooking demonstrations

2. Food displays

3. Open days

There are several requirements for frontline workers and 
participants to understand prior to implementation of different 
types of food and nutrition demonstrations.

2.1 Cooking Demonstration

A cooking demonstration is a practical way of showing how to 
prepare, process and preserve readily available local foods. 
Cooking demonstration can be participatory (where participants 
take part in the cooking) or a facilitator can show participants how 
to prepare a particular food. Cooking demonstration is best done 
with a small group of participants (10 to 15 people) to ensure that 
all can observe and learn. It can also be a step for preparation of 
a food display.

2.1.1 Main Objectives of Cooking Demonstration

To provide an opportunity for participants to learn and practice 
recommended food processing and preparation techniques using 
readily available local foods and ingredients for improved nutrition.

2.1.2 Specific Objectives of Cooking Demonstration

1. To enable the participants gain new food preparation skills 
(in terms of diversity, quality, quantity and safety)

2. To show participants how to prepare underutilized and 
nutritious foods using ingredients that are locally available
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3. To develop their confidence in preparing improved or new 
dishes

4. To create an opportunity for knowledge sharing among 
participants

5. To provide participants an opportunity to taste prepared 
dishes and give feedback on the color and appearance, 
aroma/smell, and taste of the dish.

Tips for a successful cooking demonstration 

	Know your audience - How much experience or 
knowledge do they have? What do you want them to 
learn during the demonstration? 

	Have a clear and simple nutrition message 

	Be organized and well-prepared

	Use appropriate recipes and handouts

	Prepare a budget in advance for additional items 

	Ensure good air circulation in the cooking 
demonstration area 

	Incorporate nutrition information throughout the 
demonstration

	Let participants taste the food when the recipe has 
been completed 

	Always follow food safety and hygiene guidelines

	Give the participants recipes to take home and any 
additional flyers or brochures that will help reinforce 
the nutrition message

	Evaluations the session to help direct future 
demonstrations. 
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2.1.3 Planning and preparation  

(a) Venue/location: 
	Food preparation demonstration can be conducted at 

institution (EPA, health centre, school) or village. Ensure 
the venue has enough space and other necessary facilities 
such as portable water, shelter, kitchen, toilets and other 
needed cooking utensils.    

(b) Participants mobilisation 
	Identify the target audience - Consider their beliefs and 

traditions, religious values, gender and how much nutrition 
knowledge they have

	Make sure that participants have been invited and informed 
of the date, time and location of the demonstration one to 
two week in advance. 

(c) Materials and ingredients 
	Select the recipes to be prepared during cooking 

demonstration. Recipes can be printed or written on 
flipcharts, note books or blackboard

	Source and prepare handouts of the recipes and any 
additional materials useful for participants  

	Source and prepare ingredients that require prior 
processing such as soya bean flour, cassava and sweet 
potato flour 

	Identify and organize ingredients and materials with 
community members such as kitchen utensils, energy 
saving stove, firewood and other needed local ingredients

	Pack the required equipment and materials in advance - If 
taking prepared samples, prepare all foods and store at 
appropriate temperature a day before demonstration
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(d) Cooking demonstration message
	Select a theme or key message e.g. Infant and Young 

Child Feeding (IYCF), utilisation of non-traditional and 
underutilised foods

	Determine the objectives and outcomes of the cooking 
demonstration depending on the theme or key message

	Identify appropriate recipes considering locally available 
foods depending on seasonal availability and the theme

	Practice the recipes prior to the demonstration to 
determine the outcome; take note of cooking time, 
taste and flavour, amount of ingredients, appearance and 
anything that require adjustment

	Identify an appropriate evaluation method to assess 
participant’s understanding such as use of evaluation 
forms and oral to assessment knowledge and skills gained  

2.1.4 Conducting the cooking demonstration

	Dress appropriately i.e. wear clean clothes, short and 
clean fingernails and cover one’s hair 

	Arrive at least one to two hours early depending on the 
amount of preparation time needed

	Set up the cooking station and preparation area

	Arrange seating plan and any written materials

	Arrange participants so that everybody can see, hear and 
participate

	Display and describe all materials and ingredients to be 
used 
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	The audience should be given an overview of the 
demonstration including what will be covered, the 
main nutrition theme, and appropriate length of the 
demonstration. The nutrition messages should be 
repeated often throughout the presentation

	Explain in detail the chosen recipes with a focus to the 
food groups.

i. Focus on the foods or ingredients being used in the 
recipes and give details about their nutrient content, 
functions, processing and preservation tips

ii. Find out if the participants have experience in preparing 
the planned recipe and let those who have ever done it 
explain to the rest of the participants

iii. Explain all the steps, demonstrate and allow participants 
to take part in some of the steps. Allow participants to 
ask questions for clarification at each step

iv. Let other participants comment and acknowledge their 
contributions

v. Show the finished version of the recipe either picture 
or already prepared sample

	Let participants prepare the food on their own with 
supervision.

i. Be sure to taste the food for correct seasoning before 
serving. Use a clean spoon for tasting the food

ii. Let all participants display and taste the cooked food 
and discuss alternative ingredients and equipment 
that can be used

iii. Discuss the eye appeal, smell, taste and flavour of the 
food. 
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2.1.5 Evaluation of the cooking demonstration

	Ask  participants  for  general  comments on  
the demonstration

	Discuss with the participants on the lessons learnt, 
recommendations and agree to next actions

	Distribute copies of recipes and handouts

	Record the number of participants by sex, age and location

2.1.6 Planning for outreach and future demonstrations 

	Facilitate development of action plan for participants 
(Activity, output indicator, target, resources required, time 
frame, responsible person)

	Agree with participants on the next theme and recipes to 
be covered 

2.1.7 Reporting 

The facilitator will be required to report on the following;

	Number of participants disaggregated by gender

	Number of recipes prepared/covered/demonstrated

	Theme for the cooking demonstration
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2.2 Food Display

A food display is an event intended to bring awareness to the 
community on available foods, food processing, preservation 
and utilization techniques based on the Malawi six food groups. 
A food display can be mounted after training communities in 
nutrition, food processing, preservation, utilisation, hygiene and 
food safety.  It can be an independent event or integrated in other 
functions such as field days, open days, launches, agriculture fairs 
and other food and nutrition related commemoration events. 

2.2.1 Main objective of Food Display

The main objective of food display is to provide a platform for 
sharing best practices on food processing, preservation, utilization 
and hygiene for improved nutrition. 

2.2.2 Specific objectives of Food Display

	To raise awareness on the importance of locally available 
and under-utilised foods

	To impart knowledge and skills to the community on food 
processing, preservation and utilization

	To showcase preparation of diversified nutritious dishes 
from the six food groups

	To encourage behaviour change on food habits and dietary 
practices
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Tips for a successful food display

	Know your target audience 

	Have clear and simple nutrition messages

	Be organized and well-prepared 

	Prepare appropriate recipes and other relevant 
Information Education and Communication (IEC) 
materials and handouts

	Ensure appropriate display equipment and platforms 

	Focus on nutrition messages throughout the food 
display

	Have clear labels for each food product and food 
category

	Avoid overcrowding the stand, with for instance, too 
many dishes

	A display should look attractive. If possible have a 
pattern of the displayed items according the theme

	Avoid overcrowding the stand with too many people

	If possible, identify relevant authority to preside over 
the event as guest of honor 

	Evaluate the food display event to help improve future 
displays
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2.2.3 Planning and preparation 

(a) Venue/location: 
	Food display can be conducted at institution (EPA, health 

centre, school) or village. Ensure the venue has enough 
space and other necessary facilities such as portable 
water, shelter, Kitchen, toilets and other needed cooking 
utensils). When food display is integrated in other functions, 
ensure there is enough space for food preparation (if done 
on-site), equipment and display platforms

	Put sign posts showing the direction of the venue a day 
before the event

(b) Community sensitization and mobilization
	Inform the community about the event through local 

leaders.

	Discuss with the community on specific roles and 
responsibilities

	Identify venue and date for the event in consultation with 
the community.

(c) Food display messages 
	Discuss with community on the food and nutrition 

problem to be addressed.

	Develop a theme or key message in consultation with the 
communities e.g. Dietary diversification; key to improved 
nutrition.

	Develop a programme that will be shared with the guest 
of honor. Decide the order in which the stands will be 
viewed e.i from raw foods to processed products/meals 
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	Determine the objectives and outcomes of the food 
display based on theme/key message

	Identify appropriate recipes and raw foods depending on 
seasonal availability and the theme.

	Identify an appropriate evaluation method to assess 
participant’s understanding such as use of evaluation 
forms and oral evaluation to assess knowledge/skills 
gained 
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2.2.4 Conducting food display 

(a) Resource mobilisation
	Establish the quantity and cost of resources that will be 

needed based on theme  

	Establish resources that can be provided by the community 
and other stakeholders

	Source Information Education and Communication (IEC) 
materials such as leaflets, posters and handouts 

	Source chairs, tables, tents, cooking equipments and 
other facilities for cooking 

	Discuss with community on means of publicity such 
as posters, radio, mobile van announcements or village 
announcements

(b) Facilitate preparation of food products, equipment  
 and materials for display 

	Set up a hygienic place for preparing food. It must be 
close to a water source

	Ensure the place has sanitary facilities and a rubbish pit

	Prepare ingredients that need to be processed in advance 
such as dried vegetables and flour and store them in 
airtight containers at the proper storage temperatures

	Prepare and pack equipment that will be displayed in 
advance such as solar driers

	Prepare all food and store at the proper temperature a day 
before or early morning on the day of event.
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(c) Food display setup
	Discuss on what to display such as technologies, raw 

foods, diversified meals and other processed products 

	Set display stand such as tables or “thandala” that are 
well covered with clean cloth

	Categorize the food display stand according to 
technologies, themes or messages such as raw foods, 
processed foods, meals, complementary foods or snacks

	Cover the displayed cooked food items to avoid insects 
and dust

	Label the food items 

	Display Information Education and Communication (IEC) 
materials such as posters, leaflets and other relevant 
materials 

	Identify and orient people to man the display according to 
technologies, themes or messages displayed

(d) Managing the food display
	The audience should be given an overview of the display 

including what is displayed and the key message being 
promoted by the main facilitator

	The audience should be taken through each stand 
according to technologies and categories displayed.

	People manning the stand should explain in brief the 
products displayed and their nutrition value and benefits. 
In case of technologies, they should explain the benefits 
and how they work
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(e) Processing the food display
	The main facilitator should summarize what was viewed

	Ask the audience the lessons learnt from the display

	Ask the audience what recipes and technologies they 
would be able to practice

	The main facilitator should summarise key messages of 
the display

(f) Reporting 
The facilitator will be required to report on the following;

	Number of participants disaggregated by gender

	Number of recipes displayed

	Number of technologies displayed

	Theme of the display and key messages  
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2.3  Open Days

An open day is an event that brings awareness to the community 
about food, nutrition and health related interventions.  It may 
include a food display, cooking demonstrations, anthropometry, 
growth monitoring, tours of gardens (backyard gardens and 
demonstration plots), sanitation, etc. It serves as an opportunity 
for coordination and collaboration among different stakeholders to 
harmonize and scale up their interventions.

2.3.1 Main objective of Open Days

The main objective of open days is to promote food and nutrition 
interventions in communities.

2.3.2 Specific objectives of Open Days

	To create awareness on food and nutrition problems 
affecting the community

	To equip participants with basic knowledge on food and 
nutrition interventions to assist in solving the existing 
problems

	To promote production and consumption of diverse 
nutritious foods, non-traditional foods, and under-utilized 
foods 

	To promote knowledge sharing amongst households and 
other stake holders.
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Tips for a successful open day

	Know your target audience

	Have clear and simple nutrition and health messages 

	Be organized and well-prepared

	Prepare appropriate recipes and other relevant 
Information Education and Communication (IEC) 
materials and handouts

	Ensure appropriate display equipment and platforms 

	Focus on food and nutrition messages throughout the 
open day

	Have clear labels for each food product and food 
category

	Avoid overcrowding the stand e.g. with too many 
dishes

	A display should look attractive. If possible have a 
pattern of the displayed items according the theme

	Avoid overcrowding the stand with too many people

	If possible, identify relevant authority to preside over 
the event as guest of honor 

	Have a programme for the function

	Evaluate the open day to help improve future open 
days
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2.3.3 Conducting open day

(a) Resource mobilisation
	Identify the resources required  

	Establish the quantity and cost of resources that will be 
needed based on theme

	Identify resources that will be provided by the community 
and other stakeholders

	Source Information Education and Communication (IEC) 
materials such as leaflets, posters and handouts related 
to the theme

	Source chairs, tables, tents, cooking equipment and other 
facilities for cooking

	Discuss with community on means of publicity such as 
posters, radio, mobile van or village announcements.

(b) Facilitate preparation of open day
	Identify interventions to be showcased such as backyard 

gardens, demonstration plots, model home

	Set up a hygienic place for preparing food the display. It 
must be close to a water source 

	Ensure the place has sanitary facilities and a rubbish pit

	Prepare ingredients that need to be processed in advance 
such as dried vegetables and flour and store them in 
airtight containers at the proper storage temperatures

	Prepare and pack equipment that will be showcased in 
advance

	Prepare all food and store at the proper temperature a day 
before or early morning on the day of event.
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(c) Open day setup
	Discuss on what to showcase such as technologies, raw 

foods, diversified meals and other interventions.

	Set-up a stand such as tables or “thandala” that are well 
covered with clean cloth

	Categorize the interventions according to technologies, 
themes or messages

	Agree on the route for visiting the stand. Starting from 
production to utilization

	Cover the cooked food items on the display to avoid 
contamination by insects and dust

	Put sign post on all interventions

	Display Information Education and Communication (IEC) 
materials such as posters, leaflets and other relevant 
materials 

	Identify and orient people to man the stands according to 
technologies, themes or messages.

(d) Facilitating the open day
	The audience should be given an overview of the open day 

including what is showcased and the key message being 
promoted by the main facilitator or master of ceremony

	The audience should be taken through each stand 
according to interventions and technologies

	People manning the stand should explain in brief the 
products displayed and their nutrition value and benefits. 
In case of interventions, they should explain the benefits 
and how they work
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(e) Processing the open day
	The main facilitator should summarize what was viewed

	Ask the audience the lessons learnt from the open day

	Ask the audience what interventions and technologies 
they would be able to practice

	The main facilitator should summarise key messages of 
the open day

(f) Reporting 
The facilitator will be required to report on the following;

	Number of participants disaggregated by gender

	Number of recipes displayed

	Number of interventions showcased

	Number of technologies showcased

	Theme of the open day and key messages.
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3.0 Monitoring and evaluation of cooking    
 demonstrations,  food displays and open days

There is need to monitor and evaluate progress and impact of the 
cooking demonstrations, food displays and opens days. This section 
therefore provides guidance on how cooking demonstrations, 
food displays and open days should be monitored and evaluated. 

Data to track the progress and impact of cooking demonstrations, 
food displays and open days shall be collected through field 
supervision, home visits, surveys and routine reports from 
frontline staff, District M&E Officers, District Agriculture 
Extension Coordinating Committee (DAECC), and District Nutrition 
Coordinating Committee (DNCC).  
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Table 1: Activity and indicator summary for tracking cooking      
demonstrations, food displays and open days.

ACTIVITY INDICATORS DURING THE 
ACTIVITY (PROCESS)

INDICATORS AFTER 
THE ACTIVITY 
(IMPACT)

1. Cooking 
Demonstrations

• Number of participants 
disaggregated by 
gender

• Number of recipes 
prepared/covered/
demonstrated

• Number of 
households 
consuming the 
minimum dietary 
diversity

2. Food Displays • Number of participants 
disaggregated by 
gender

• Number of recipes 
displayed

• Number of technologies 
displayed

• Number of 
households 
consuming the 
minimum dietary 
diversity

3. Open Days • Number of participants 
disaggregated by 
gender

• Number of recipes 
displayed

• Number of interventions 
showcased

• Number of technologies 
showcased

• Number and name of 
stakeholders involved

• Number of 
households 
practicing 
technologies or 
interventions 
learnt from the 
open days
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