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Republic of the Philippines Yaber Q1S
Bepartment of Education 5, ~

REGION X1
SCHOOLS DIVISION OF DAVAO DEL NORTE

Office of the Schools Division Superintendent

DIVISION MEMORANDUM
DM-1072, S. 2022

To: Assistant Schools Division Superintendent
Chief Education Supervisor, Curriculum Implementation Division (CID)
Chief Education Supervisor, School Governance and Operation Division {SGODj
Elementary and Secondary Principals / School Heads

Elementary and Secondary School Canteen Managers
All Others Concerned

Subject:

Date:

REITERATING OF DEPED ORDERS ON SCHOOL CANTEEN MANAGEMENT

September 26, 2022

. Pursuant to Deped Order No. 13, s. 2017 re “Policy and Guidelines on Healthy Food

and Beverages in Schools and in DepEd Offices,” DepEd Order No. 52,s. 2008 on
“Compliance with DepEd Policies on Food Safety in Schools,” DepEd Order No. 8, s.
2007 entitled “Revised Implementing Guidelines on the Operation of School Canteens
in Public Elementary and Secondary Schools” and DepEd Order No. 14, s. 2005 on
“Instructions to to Ensure Consumption of Nutritious and Safe Foods in Schools?”, all
public elementary and secondary schools are directed to comply with the stated
guidelines on the management of school canteens.

. The school canteen shall support in the elimination of the Severely Wasted and

Wasted pupils/ learners, therefore, only foods and drinks that contain wide range of
nutrients and generally have low saturated trans-fat sugar and salt content under
GREEN category are allowed to be served DAILY in the school canteens, while careful
alteration should be given in serving those in the YELLOW category during Tuesdays
and Thursdays. Food and drinks under RED category are totally not allowed.

. The school canteen shall assist for the improvement of desirable eating behaviors

among learners, therefore, cleanliness in the venue and ensuring proper food
handling and preparation among canteen staffs are strictly followed.

- The school canteen shall serve as a laboratory for Home Economics. It shall provide

hands-on training for learners on planning, purchasing, handling and storage,
preparation, serving and sale of safe nutritious food.

. The main consideration for operating a school canteen should be SERVICE, secondary

PROFIT. The reporting of the proceeds from the operation of school canteen shall be
made by parties concerned to emphasize transparency and accountability. Record of
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SCHOOLS DIVISION OF DAVAO DEL NORTE
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Office of the Schools Division Superintendent

Daily Food Inventory (RDFI) shall be made available, Daily Menu and Medical Health
Card of the Canteen Staffs shall be displayed in the canteen bulletin board.

6. All School Heads, Canteen Managers and Cooperative Chairpersons are directed to
STRICTLY FOLLOW and implement all the policies and guidelines stipulated in the
said mandates, in adherence to DepEd Order No. 14, s. 2020 on “ Guidelines on the
Required Health Standards in Basic Education Offices and Schools” in this Pandemic
time.

7. The Curriculum Implementation Division and School Governance and Operations
Division particularly,and the School Health Section are expected to conduct strict
Monitoring on the compliance with the said DepEd Orders.

8. Covid 19 Pandemic health protocols of wearing of mask and social distancing shall be
strictly observed.

9. Equal Opportunity Principle (EOP) for all teaching, non-teaching personnel and
learners of the Division of Davao Del Norte, shall be implemented at all times.

10. For your immediate dissemination and compliance.

L]

DEE D. SILVA, DPA, CESO V
Schools Division Superintendent

Enclosure: As stated
SGOD/SHS/MD
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Republic of the Philippines
Bepartment of Education

14 MAR 2017

DepEd ORD ER
No. 13 ,s. 2017

POLICY AND GUIDELINES ON HEALTHY FOOD AND BEVERAGE CHOICES
IN SCHOOLS AND IN DEPED OFFICES

To: Undersecretaries
Assistant Secretaries
Bureau and Service Directors
Regional Directors
Schools Division Superintendents
Public and Private Elementary and Secondary Schools Heads
All Others Concerned

1. For the information and guidance of all concerned, the Department of
Education (DepEd) issues the enclosed Policy and Guidelines on Healthy Food and
Beverage Choices in Schools and in DepEd Offices for the promotion and
development of healthy eating habits among the youth and DepEd employees by
making available healthy, nutritious, and affordable menu choices, and for setting
food standards.

2. The Policy and Guidelines aim to:

a. make available healthier food and beverage choices among the
learners and DepEd personnel and their stakeholders;

b. introduce a system of categorizing locally available foods and drinks
in accordance with geographical, cultural, and religious orientations;

c. provide guidance in evaluating and categorizing foods and drinks; and

d. provide guidance in the selling and marketing of foods and beverages
in schools and DepEd offices, including the purchasing of foods for
school feeding.

3. DepEd Order No. 8, s. 2007 entitled Revised Implementing Guidelines on the
Operation and Management of School Canteens in Public Elementary and Secondary
Schools Policy Statements Nos. 4.4, 4.5, and 4.6 are modified accordingly by this

issuance.

4, This Order shall take effect immediately upon publication on DepEd Website.

S. Immediate dissemination of and strict compliance with this Order is directed.

2
LEONOR MAGTOLIS BRIONES

Secretary

D~pEd Complex, Meralco Avenue, Pasig City 1600 gg633—7208/633—7228/632—1361 ¢ ¥ 636-4876/637-6209 @ www.deped.gov.ph
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(Enclosure to DepEd Order No. 13, s. 2017)

POLICY AND GUIDELINES ON HEALTHY FOOD AND BEVERAGE CHOICES
IN SCHOOLS AND IN DEPED OFFICES

L. RATIONALE

According to the World Health Organization, malnutrition in all its forms presents a
significant threat to human health. WHO confirmed the Double Burden of Malnutrition
(DBM) the world is facing today, especially in developing countries. DBM is defined by
WHO as the existence of undernutrition side by side with overweight and obesity in the
same population across the life course. Hunger and poor nutrition contribute to early
deaths of mothers, infants, and young children, and impaired physical and brain
development in children. At the same time, rising cases of overweight and obesity
worldwide are linked to an upward trend of chronic and non-communicable diseases, also
called lifestyle-related diseases, like cancer, cardiovascular diseases, and diabetes. These
conditions may be life threatening especially in areas where there are limited resources
and already overburdened health systems.

The 8t National Nutrition Survey (Department of Science and Technology-Food and
Nutrition Research Institute, 2014) showed that for children aged five to ten years old,
29.1% were underweight (low weight for his/her age), 29.9% were stunted (low height for
his/her age), 8.6% were wasted (low weight for his/her height), and 9.1% were
overweight (high weight for his/her height).

The double burden of under and over nutrition experienced by the school children
in the Philippines is due to the fact that total food intake for some children has remained
inadequate, resulting in undernutrition. Unhealthy food eating patterns - more sugars,
fats, and oils, and less leafy vegetables and whole grain cereals, and a sedentary lifestyle led
to an upward surge in overweight and obesity.

For long-lasting benefits of prevention and health promotion efforts, it is important
to affect change not only in the individual but also at the community level, and schools are
recognized as good venues for health promotion strategies.

In June 2016, the World Health Organization spearheaded a Regional Workshop on
Regulating the Marketing and Sale of Foods and Non-Alcoholic Beverages at Schools to call
upon countries to prioritize restricting the sale and marketing of food products high in
sugar, salt, and fat, setting school food standards, and increasing the availability and
accessibility of healthy options.

It is in line with the above concerns that this policy is being issued.
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Levels.

I

SCOPE

This Policy and Guidelines shall apply to all public elementary and secondary
schools, learning centers, including DepEd Offices in the Central, Regional, and Division

Private schools are likewise enjoined to adopt these guidelines.

DEFINITION OF TERMS

For purposes of this Order, the following terms are defined as follows:

A.

Healthy diet -balance in food intake which: (a) achieves energy balance and a
healthy weight; (b) limits energy intake from total fats, and shifts fat
consumption away from saturated fats to unsaturated fats and towards the
elimination of trans-fatty acids; (c) increases consumption of fruits and
vegetables, legumes, whole grains, and nuts: (d) limits the intake of free sugars;
and (e) limits salt (sodium) consumption from all sources

Unhealthy diet - food intake high in saturated or trans fat or sodium or sugar
which is considered to be a major risk factor for chronic diseases such as
cardiovascular diseases, cancer, diabetes, and other conditions linked to obesity

Energy balance - a condition wherein the amount of energy ingested is equal to
the amount of energy used resulting in a stable body weight

Calorie - measure of energy in food

Free sugars - all monosaccharides and disaccharides added to food and drinks
by the manufacturer, cook or consumer, including sugars naturally present in
honey, syrups, fruit juices and fruit concentrates

Fat - the most concentrated form of energy. They facilitate the absorption of fat-
soluble vitamins, sources of essential fatty acids, and are vital structural
components of body tissues. WHO/FAO (2003 as cited in PDRI, 2015)
recommended 15 to 30% of total energy as the daily fat intake, providing
approximately 9kcal of energy per gram



G. Unsaturated fat - often referred to as the better fats and are found mainly in

many fishes, nuts, seeds, and oils from plants. Unsaturated fats may help lower
your blood cholesterol level when used in place of saturated and trans fats

Saturated fat - fatthat contains only saturated fatty acids, is solid at room
temperature, and comes chiefly from animal food products.
Some examples of saturated fat are butter, lard, meat fat, solid shortening, palm
oil, and coconut oil. Saturated fat tends to raise the level of cholesterol in the
blood

Trans fat - can be naturally occurring and artificial. Naturally-occurring trans
fats are produced in the gut of some animals. Artificial trans fats are created in
an industrial process that adds hydrogen to liquid vegetable oils to make more
solid. These can be found in many foods such as donuts, baked goods including
cakes, pie crusts, biscuits, etc.

Low fat - food product containing not more than three (3) grams of fat per 100
grams of food (solids) or 1.5 grams of fat per 100 ml (liquids). This is
approximately equivalent to more than half a teaspoon of fat (1 teaspoon of fat is
equal to 4 grams)

Low sodium - food product containing not more than 0.12 grams (or 120mg) of
sodium per 100 grams of food. This is equivalent to approximately 300 mg of
salt (salt is 40% sodium and 60% chloride) or 1/20 teaspoons of salt

IV. STATEMENT OF POLICY AND OBJECTIVES

This policy establishes the guidelines to promote healthy diets and positive eating
behaviours and provide healthy eating environment to learners, teaching, and non-teaching
personnel. Specifically, this policy intends to:

A.

make available healthier food and beverage choices among students and DepEd
personnel and their stakeholders; and

introduce a system of categorizing locally available foods and drinks in
accordance with geographical, cultural, and religious orientations;

provide guidance in evaluating and categorizing foods and drinks; and



D. provide guidance in the selling and marketing of foods and beverages in schools
and DepEd offices, including the purchasing of foods for school feeding.

V. PROCEDURES

A. Strategies to Implement

1. Food Standards

a.

Each School shall develop their own healthy menu ensuring that the foods
and drinks offered are nutritious, affordable, and compliant with these
guidelines for approval by the Schools Division Superintendent (SDS).

Food and beverage choices available in canteens within the schools,
learning centers, and DepEd offices shall adhere to the requirements of a
healthy diet as defined in Section IIIA. It is important to achieve dietary
energy balance coming from the intake of carbohydrates, fats, and protein
to maintain a healthy weight. Attached as enclosure is the Recommended
Energy Intakes per day (Philippine Dietary Reference Intakes, 2015).

The canteens in schools and DepEd offices shall not sell foods and
beverages high in fat and/or sugar and/or sodium including, but not
limited to the foods enumerated in Table 6. There shall be a shift towards
healthier fat consumption by providing more of foods with unsaturated
fats and limiting foods laden with saturated and trans fats.

The daily intake for carbohydrates should be within the recommended
limits while the daily intake for foods with free sugars should be less than
10% of total energy. For additional health benefits, WHO recommends a
further reduction in sugar consumption to less than 5% of total energy.

The daily intake for sodium should be at least 500 milligrams (mg) but
not more than 800 mg per day (PDRI, 2015). To reduce salt and sodium
consumption, salt intake should be less than two (2) grams per day this is
equivalent to 800 mg of sodium). This is approximately equivalent to less
than half a teaspoon of salt. Foods naturally high in sodium (ie,
processed foods and canned goods) as well as foods with added sodium
and salt should also be limited. School/DepEd Canteen personnel shall
practice gradual reduction of salt in order for the school children and
personnel to adapt to the reduced saltiness of foods through time.



f. Pinggang Pinoy is a plate-based food guide, a simple and familiar image
associated with eating that provides immediate visual cues about portion
size on a per-meal basis. The new food guide informs consumers how to
build a healthy and balanced meal. Using a familiar food plate model, it
shows the approximate relative proportions of each of the food groups
for consumers to eat a high proportion of vegetables and fruits, eat
moderate amounts of energy and protein-rich foods, and consume less
fatty and sugary foods. Pinggang Pinoy also suggests drinking lots of
water and less of sugary beverages. In addition to eating a healthy diet, it
also encourages exercise or physical activity, an important component of
a healthy lifestyle (See enclosure for Sample Meal Plans and Menus).

g Reading Nutrition Facts
Most food products have Nutrition Facts on their labels which provide
information about the nutrition content of a food or drink as prescribed
by the Department of Health Administrative Order No. 2014-0030. The
nutrition facts are presented in a tabular form declaring the amounts of
protein, carbohydrates (dietary fiber and sugar), fat (saturated fat, trans
fat, and cholesterol), sodium, and energy or calories.

h. Food products with Nutrition Facts shall be evaluated using the cut-off

points for the three categories given in Tables 1, 2, and 3.

i.  The GREEN category includes foods and drinks that should ALWAYS
be available in the canteen. These foods and drinks are the best
choices for a healthy school canteen as they contain a wide range of
nutrients and are generally low in saturated and trans fat, sugar, and
salt.

Table 1. Cut-off Points for Packaged Food and Drinks with available
Nutrition Label/Nutrition Facts under the GREEN category

General Description:

¢ Contains wide range of nutrients

e Saturated fat is less than 3 grams (approximately equivalent
to more than half a teaspoon of fat) per serving

¢ No trans fat

o Added sugar is less than 10 grams (or 2 teaspoons) per
serving

¢ Sodium is less than 120 mg (equivalent to 300 mg of salt or
1/20 teaspoons salt) per serving
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The YELLOW category includes foods and drinks that should be
served carefully. These foods and drinks contain some nutrients but
at the same time also contain large amounts of saturated or trans fats
and/or sugar and/or salt. If eaten in large amounts, these foods and
drinks may contribute to excess calories. These may be served once
or twice a week only (Tuesdays and Thursdays}, in smaller servings,
and should be less prominent in the canteen menu.

Table 2. Cut-off Points for Packaged Food and Drinks with available
Nutrition Label/Nutrition Facts under the YELLOW category

General Description:
May contain some nutrients but at the same time contains
e Saturated fat is more than 3 to 5 grams(approximately
equivalent to more than half a teaspoon to 1 teaspoon of fat)
per serving; or
e No Trans fat;
¢ Added sugar is more than 10 grams but less than 20 grams
(equivalent to 2 to 4 teaspoons) per serving; or
¢ Sodium is more than 120 mg to 200 mg (equivalent to 300 to
500 mg of salt or 1/20 to 1/10 teaspoon salt) per serving

The RED category includes foods and drinks not recommended in the
canteen menu. These foods and drinks contain high amounts of
saturated fat or sugar or salt and should not be served in healthy
school canteens. They may also provide excess energy or calories.
Consumption of these foods and drinks outside the school premises
is at the discretion of their parents.

Table 3. Cut-off Points for Packaged Food and Drinks with available
Nutrition Label/Nutrition Facts under the RED category

General Description:

e Saturated fat is more than 5 grams (equivalent to more than
1 teaspoon) per serving; or

¢ Contains trans fat no matter how insignificant the amount is

e Added sugar or total carbohydrates (in the absence of dietary
fiber) is more than 20 grams (equivalent to more than 4
teaspoons)per serving; or

¢ Sodium is more than 200 mg (equivalent to 500 mgor 1/10
teaspoon salt] per serving




All manufactured food products with Nutrition Facts to be sold in school
canteens must be evaluated using the Nutrition Facts Assessment Table

shown below:

Product:
Serving Size:
Number of Servings:
Nutrients Amount GREEN YELLOW RED
(a) (b) (c) (@) (e)
1. Saturated Lessthan 3 | 3 to 5 grams | More than 3
Fat grams grams
2. Trans Fat 0 0 0
3. Sugar or Less than 10 10to 20 More than
Total grams grams 10 grams
Carbohydr
ate (if
there is no
dietary
fiber)
4, Sodium Less than 120 to 200 More than
120 mg mg 120 mg

il

il

In evaluating the nutrition content, indicate in column b the amounts
of saturated fat, trans fat, sugar or total carbohydrate (if there is no
dietary fiber), and sodium per serving as reflected in the label of the
food product. Compare the nutrient contents against the criteria in
columns ¢, d, and e. Check under which column the particular
nutrient falls.

Only those items with saturated fat, trans fat, sugar or total
carbohydrate (if there is no dietary fiber), and sodium evaluated
under the GREEN or YELLOW categories may be served in the school
canteens as prescribed under Section IIIA of these guidelines.

If the item has one nutrient under the RED category, the food product
should not be sold in school canteens.

j. Categories/Description of Non-packaged foods and drinks - A new
system of categorization of foods and drinks is hereby introduced for

7



non-packaged items with no available Nutrition Facts that are sold in the
canteens to guide the school heads and teachers in-charge of canteens in
planning and creating their own healthy menu. Locally available natural
foods are preferred over processed food products. Foods and drinks shall
be categorized as GREEN, YELLOW, and RED.

Canteen-cooked foods, common Filipino snack foods or those without
Nutrition Facts may be enumerated under a Food List classified as
GREEN, YELLOW, and RED. Sample Food Lists are in Tables 4, 5,and 6.

i.  The GREEN category includes foods and drinks that should ALWAYS
be available in the canteen. These foods and drinks are the best
choices for a healthy school canteen as they contain a wide range of
nutrients and are generally low in saturated and trans fat, sugar, and
salt. This includes, but is not limited to the following foods and

drinks:

Table 4. List of Foods and Drinks under the GREEN category

Food

Examples

Drinks

Milk (unsweetened)
Safe and clean water (nothing added)
Fresh Buko Water (unsweetened)

Energy-giving
(Go)

Milled Rice

Brown Rice or Iron-fortified Rice
Corn

Oatmeal

Whole wheat bread

Cassava (kamoteng kahoy)
Boiled Sweet potato (kamote)
Boiled Saging na saba

Corn, Binatog

Boiled peanuts

Suman

Puto

Body-building
(Grow)

Fishes

Shellfish

Small shrimps

Lean meats

Chicken without skin
Nuts

Egg

Body-regulating

Fresh fruits, preferably those in season
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[ (Glow)

I Green, leafy, and yellow vegetables

The YELLOW category includes foods and drinks that should be

served carefully. These foods and drinks contain some nutrients
but at the same time also contain large amounts of saturated or
trans fats and/or sugar and/or salt. If eaten in large amounts,
these foods and drinks may contribute to excess calories. These
may be served once or twice a week only (Tuesdays and
Thursdays), in smaller servings, and should be less prominent in
the canteen menu. Every opportunity shall be taken to make these
foods healthier by following the instructions enumerated under
Section VA1 kiii. This includes, but is not limited to the following
foods and drinks:

Table 5. List of Foods and Drinks under the YELLOW category

Food Examples
Drinks 100% Fresh fruit juices
Energy-giving Fried rice
(Go) Bread (using white refined flour)

Biscuits

Banana cue, Camote Cue, Turon, Maruya
Pancakes

Waffles

Champorado

Pancit

Arroz caldo

Sandwiches (cheese, egg, chicken filling, etc.)
Butter, Margarine, Mayonnaise (use sparingly)

Body-building
(Grow)

Processed foods such as meats/fish, hotdogs,
sausage, burger patties, chicken nuggets, tocino,
tapa, etc. (still subject to evaluation of saturated
or trans fat and sodium as reflected in their
Nutrition Facts)

Body-regulating
(Glow)

Stir-fried Vegetables

The RED category includes foods and drinks not recommended in the

canteen menu.

These foods and drinks contain high amounts of

saturated fat or sugar or salt and should not be served in healthy

school canteens.

They may also provide excess energy or calories.




k.

Consumption of these foods and drinks outside the school premises
is at the discretion of their parents. This includes, but is not limited
to the following foods and drinks:

Table 6. List of Food and Drinks under the RED category

Food

Examples

Drinks

Soft drinks, alcoholic drinks, sports waters, sports
drinks, flavoured mineral water, energy drinks,
sweetened waters, powdered juice drinks

Any product containing caffeine (for school
canteens)

Any processed fruit/vegetable juice with added
sugar of more than 20 grams or 4 teaspoons per
serving

Energy-giving
(Go)

Any jelly, ice crushes, and slushies
Any Ice cream/ Ice drops/ Ice candies

Cakes and slices, donuts, sweet biscuits and
pastries, and other sweet bakery products

All types including chocolates, hard/chewy
candies, chewing gums, marshmallows, lollipops,
yema, etc.

French fries, bicho-bicho, etc.

Instant noodles

All types of heavily salted snacks such as chips or
chichiria

%Body-building
(Grow)

Chicharon

Chicken skin

Bacon

Deep-fried foods including fish balls, kikiams, etc.

Body-regulating
(Glow)

Fruits canned in heavy syrup
Sweetened fruits or vegetables or deep-fried

In planning a healthy menu, it is important to assess the nutritional value
of foods and drinks as follows:
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. Compare items against GREEN, YELLOW, and RED categories. If it
fits easily into the GREEN category, the item may be included in the
healthy menu and be sold in the canteen. If its fits easily into the RED
category, the item must not be in the healthy menu and should not be
sold in the canteen.

ii. If the item does not fall under GREEN or RED, it is likely to fall under
the YELLOW category, it may be served once or twice a week only, in
smaller servings, and should be less prominent in the canteen menu.
The canteen may follow suggestions in greening the menu.

ili. Canteen-cooked foods such as pancit, champorado, arroz caldo,
mami, etc. may fall between GREEN and YELLOW categories
depending on the ingredients used. The following steps may also be
undertaken to lower saturated or trans fat, sugar, and sodium:
¢ use cooking methods that require little or no fat or oil such as

steaming, boiling, sautéing, pan frying, and baking;

e before cooking, remove visible fat from meat, and skin from
poultry;

¢ use oils sparingly;

e reduce the added salt when cooking food;

» use low fat products such as skimmed milk, low fat spread, low fat
cheese, and light mayonnaise;

¢ use iodized salt instead of plain salt because of its iodine content
which is associated with the mental development of children, and
in compliance with RA 8172 or the ASIN Law;

e reduce the amount of added condiments such as monosodium
glutamate, soy sauce, fish sauce, ketchup, and other locally
available condiments in cooking;

¢ avoid the use of artificial flavours; instead, use natural herbs and
spices such as garlic, onion, turmeric, ginger, black pepper, chilli
pepper, and others; and

e remove excess fat/oil from soup and soup stocks.

2. Increasing the Availability and Accessibility of Healthy and Safe Foods
a. Safe drinking water should be made readily available.

b. Soy sauce, fish sauce, and other locally available condiments/sauces

should not be readily available on dining tables and in the dining area.
These should only be served upon request.

11



c. Schools shall advise parents and guardians to provide healthy foods and
beverages to be consumed in schools (baon) by their children. School
children (elementary, secondary, and senior high) shall not bring
unhealthy foods and beverages to school.

d. Offices and Schools may conduct local initiatives to support and promote
the consumption of healthy foods such as “Meatless Monday” to promote
sources of protein other than meat, “Vegie-Tuesday” to promote
vegetable consumption, “Native Wednesday” to promote consumption of
native foods, “Fibrous Thursday” to promote consumption of foods rich in
dietary fibers, and “Fishy Friday” to promote consumption of fish.

e. Canteens and other areas where food is served shall adhere to the
provisions of DepEd Order No. 10, s. 2016 Policy and Guidelines for the
Comprehensive Water, Sanitation and Hygiene in Schools (WinS)
Program and shall:

i.  ensure availability of clean, safe, and free drinking water;

ii. provide facilities for hand washing;

iii. ensure proper and safe handling of foods;

iv. provide clean plates, glasses, and eating utensils;

V. practice proper waste segregation and disposal; and

vi. provide a conducive, well-ventilated, well-lighted, safe, and clean
environment for eating.

f. Canteens and other areas where food is served shall post signages that
only healthy food and drinks are served in the premises, as well as
important nutrition messages such as the Nutritional Guidelines for
Filipinos (NGF), Ten (10) Kumainments, Pinggang Pinoy, and others.

3. Regulating the Sale and Marketing of Unhealthy Foods
a. Schools and school activities where children gather shall not be used in
the marketing of unhealthy foods and beverages to children. There shall
be no form of marketing in schools and in DepEd offices. Three common
types of marketing:

. Advertising - typical advertisement of sugary drinks in schools is
done through branded vending machines, branded refrigerators and
ice boxes, signage in school canteens, corridors and sports facilities,
and on sun umbrellas and tents.

1. Sponsorship - advertisement, promotion and sponsorships are often
seen as an alternative way to gather resources to fund activities. The

12



industry often sponsors sports events, school programs, equipment
(including catering equipment such as aprons and caps or sun visors)
as well as educational materials, e.g. notebooks and pens.

iii. Promotion - promotion of sugary drinks and other empty-calorie
snack foods is done through the use of popular cartoon characters,
branding, free samples or other “tie-ins” and celebrity endorsements.
Price discounts or vouchers may be given as educational rewards.

b. DepEd may allow support of food and beverage manufacturers that meet
the criteria of this policy as part of their corporate social responsibility
program provided that it shall not include any form of marketing
activities or bear any brand name or logo.

c. School officials are encouraged to advocate, and work with their local
government units in issuing local legislation to limit the marketing of
unhealthy foods and beverages within at least 100 meter radius of the
school.

d. Marketing of RED CATEGORY foods and beverages shall not be allowed in
DepEd Offices/schools and school/education events which shall include
but is not limited to the following methods and forms:

i.  Printsuch as posters, leaflets, brochures, comics, etc.

ii. Outdoor ads such as billboards, tarpaulin, etc.

iii. Point of sale

iv. Vending machines/refrigerators

v. Branding

vi. New media (internet-based)

vii. Characters

viii. Giving of free samples

ix. Conduct of special events such as sports activities and feeding
programs.

e. Schools are given three (3) months to replace/remove refrigerators and
other equipment/facilities with logo or brand name of unhealthy foods

and beverages.

B. Capacity Building

13



1. The DepEd concerned offices at all levels shall be responsible in capacitating
the Regional and Division personnel, who shall in turn be responsible in
capacitating HE and TLE teachers in all schools.

2. Schools shall conduct activities to orient students and their parents and
guardians on these healthy food and beverage choices so that healthy eating
habits will not only be practiced in schools, but in their home, as well and
create a lifelong healthy eating behaviour for all Filipinos.

C. Collaboration, Partnership, and Linkages

Partners and key stakeholders in advancing the School Health and Nutrition
Program are recognized as vital in program implementation.

However, DepEd and school authorities and personnel shall strictly observe the
prohibition on accepting donations or sponsorships from or having financial or
material involvement with tobacco companies. Likewise, prohibitions stipulated
in Executive Order No. 51 or the Milk Code of the Philippines, particularly those
on the acceptance of funding, sponsorship, logistical, training, financial or
material incentives, or gifts of any sort from companies that manufacture or
market infant formula and other milk substitutes shall be strictly observed. In
general, sponsorships and partnerships shall not be allowed if conflict of interest
is likely to arise with the objectives of this policy.

D. Other Strategies to Promote Healthy Weight
1. The Regional Offices (ROs) and Schools Division Offices (SDOs) are
encouraged to launch programs that will support healthy diets and physical
activity for its employees and school children.

2. The schools are encouraged to promote and provide opportunities for school
children to be active in a safe environment. WHO recommends that children
aged 5-17 should accumulate at least 60 minutes of moderate to vigorous
intensity physical activity daily.

3. Incorporation of healthy diets, wellness, and physical activity in the K to 12
Curriculum and in other school events and activities.

4. Management of overweight and obesity cases in schools through health talks

to be conducted by the school nurses and engaging these students in more
physical activities.

14



E. Duties and Responsibilities

1. DepEd Central Office (CO)

a.

The Bureau of Learner Support Service-School Health Division (BLSS-
SHD) shall be the focal unit for the policy concerns on healthy foods and
drinks choices supervised by the Office of the Secretary and the
Undersecretary in-charge of BLSS;

BLSS-SHD shall organize a Technical Working Group (TWG) that shall
review and recommend policies, conduct capacity building activities, and
provide guidance and support;

Develop policies and issue memoranda/orders on the concern;

Encourage the DepEd Canteen CO and other offices to serve healthy foods
and drinks daily and during meetings and other activities;

Conduct capacity building activities for DepEd Regional/Division
personnel; and

Monitor and provide technical assistance to DepEd offices in the
implementation of this policy.

2. DepEd Regional Offices (ROs)

a.

The Education Support Services Division (ESSD) shall form a TWG (Office
of the Regional Director (ORD), ESSD, Quality Assurance Division (QAD),
Field Technical Assistance Division (FTAD), Human Resource
Development Division (HRDD), and Curriculum and Learning
Management Division (CLMD) to oversee the implementation of the

policy;

The Technical Working Group (TWG) shall review and recommend
policies, conduct capacity building activities, and provide guidance and
support;

Conduct capacity building activities to DepEd Division/School personnel;

Encourage the Canteen and other offices to serve healthy foods and
drinks daily and during meetings and other activities; and
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€.

Monitor and provide technical assistance to Schools Division Offices
(SD0)/School on the implementation of this policy.

3. DepED SDOs

a.

The School Governance and Operations Division shall form a TWG (Office
of the Schools Divisions Superintendent (0SDS), SGOD, and Curriculum
and Instruction Division (CID)) to oversee the implementation of the

policy;

The Technical Working Group (TWG) shall review and recommend
policies, conduct capacity building activities, and provide guidance and
support;

Conduct capacity building activities to School personnel;

Encourage the Canteen and other offices to serve healthy foods and
drinks daily and during meetings and other activities;

Advocate to local government units to regulate the marketing of
unhealthy foods outside the school premises; and

Monitor the compliance of the schools to this policy and ensure that only
healthy food and drinks are available in the schools.

Schools
a.

Form a TWG ( School Heads, Teacher in-charge of canteen, Chairperson
of canteen cooperative, and Parent-Teacher Association) to discuss the
implementation of the policy;

Plan and develop the school’s healthy menu in accordance with these
guidelines;

Ensure that only healthy food and drinks are available in the schools;

Regulate the selling and marketing in schools of unhealthy foods and
drinks in compliance with these guidelines; and

Advocate to local government units to regulate the marketing of
unhealthy foods outside the school premises.

16



F. Monitoring and Evaluation

1. The DepEd Central, Regional, and Division Offices shall continue to gather
feedback on the implementation of this policy and guidelines from all
concerned internal and external stakeholders. A periodical review of this
policy shall be conducted to be responsive to the changing health and
nutrition needs of the office and school populace.

2. The regional and division monitors are expected to monitor compliance with
these guidelines quarterly and monthly, respectively.

VL REFERENCES

Australian Government Department of Health. 2010 National School Healthy Canteen
Guidelines. Retrieved from
http://www health.gov.au/internet/main/publishing.nsf/Content/phd-nutrition-
canteens.

Department of Health-National Nutrition Council. (2016), Department Order on Healthy
Food Options (draft).

Department of Science and Technology-Food and Nutrition Research Institute. (2002).
Recommended Energy and Nutrient Intakes.

Department of Science and Technology-Food and Nutrition Research Institute. (2015).2013
8th National Nutrition Survey. Retrieved from http://www.fnri.dost.gov.ph/

Department of Science and Technology-Food and Nutrition Research Institute. (2014).
Philippine Dietary Reference Intakes 2015.

Department of Science and Technology-Food and Nutrition Research Institute. (2016).
Pinggang Pinoy.

U.S. Department of Health and Human Service. How to Understand Nutrition Facts Label.
Retrieved from
http://www.fda.gov/Food/IngredientsPackagingLabeling/LabelingNutrition/ucm2
74593.htm.

World Health Organization. Retrieved from http://www.who.int/topics /nutrition/en/

VII. PENALTY CLAUSE
Any personnel who violate any provision of these guidelines shall be dealt with

administratively pursuant to DepEd Order No. 49, s. 2006 The Revised Rules of Procedure of
the Department of Education on Administrative Cases.
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VIII. REPEALING CLAUSE

DepEd Order No. 8, series 2007 Policy Statements numbers 4.4, 4.5, and 4.6 are
hereby modified accordingly by this issuance.

X EFFECTIVITY

This policy shall take effect immediately.
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Enclosure 1

Table 7. Recommended Energy Intakes and Acceptable Macronutrient
Distribution Ranges
Age | Energy (inkcal) | Range (% Energy)
| Male | Female Protein Total Fat Carbohydrate
6-9 1600 1470 6-15 15-30 55-79
10-12 2060 1980
13-15 2700 2170 |
16-18 3010 2280
19-29 2530 1930 10-15 15-30 55-75
30-49 2420 1870
50-59 2420 1870
60-69 2140 1610

(Source: Philippine Dietary Reference Intakes 2015)
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Enclosure 2

How to Understand Nutrition Facts Labe:

The Nutrition Facts label are usually found at the back of food labels which provides
nutrition information to the consumers. The top section usually provides product-specific

information such as the serving size, calories, and nutrient information. The bottom part

contains footnote with Daily Values (DVs) for 2,000 and 2,500 calorie diets.

Nutrition Facts
Sening Size 1 pouch (55g)

1. StartHere —>
Senings Per Container 1

2. Check calories —=> Amount Per Serving
Calories 230 Calories from Fat 80
%Daily Value
Total Fat 9g 14%
3. Limit these nutrients Saturated Fat 4.5g 23%
Trans Fat 0Og
= Cholesterol Omg 0%
Sodium 1690mg 70%
Total Carbohydrates 34g 11%
Dietary Fiber 3g 12%
Sugars 5g
4. Getenough of these Protein 59
Nutrients —> Vitamin A 0% Vitamin C 0%
Calcium 2% Iron 7%
5. Footnote *Percent Daily Values are based on a 2,000 calorie diet.
= Your daily values may be higher or low er depending on
your calorie needs
Calories: 2,000 2,500
Total Fat Less than 65g 80g
Saturated Fat Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrates 300g 3756
Dietary Fiber 25¢g 30g
Calories per gram:
Fat 9 Carbohydrate 4 Protein 4
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Parts of Nutrition Facts

1.

r

The Serving Size - The first place to start in looking at Nutrition Facts is the serving
size and the number of servings per package. Serving sizes are standardized to make 1t
easier to compare similar foods. The serving size influences the number of calories
and the amounts of nutrients.
Calories ~ Calories provide a measure of how much energy comes from the serving of
the food. In the example, the food contains 230 calories and 80 calories come from fat.
General Guide to Calories (based on a 2,000 calorie diet):

e 40 Calories is low

¢ 100 calories is moderate

¢ 400 Calories or more is high
The Nutrients - The nutrients are categorized into two - the first part are usually eaten
in adequate amount, or even too much, hence, these nutrients need to be limited.
Eating too much fat, saturated fat, trans fat, cholesterol, or sodium may increase the
risk for chronic diseases such as heart disease, some cancers, or high blood pressure.
Health experts recommend keeping food intake of these nutrients as low as possible as
part of a nutritionally balanced diet.
The second part of nutrients can improve health and can help reduce risks for some
diseases and conditions.
Footnote - The Footnote usually states that the Percent Daily Values (DVs) are based
on a 2,000 calorie diet. The DVs are recommended levels of intakes based on the
Philippine Dietary Reference Inatkes 2015 (PDRI).
% Daily Value - The % DV are based on the DV recommendations for some key
nutrients for a 2,000 calorie intake for a day. For each nutrient presented, the %DV
tells how much the food will contribute in terms of the recommended intake for the
day. The %DV helps determine if a serving of food is high or low in a nutrient.

(Source: U.S. Department of Health and Human Service)
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Enclosure 3

Sample Meal Plans Lifted from Pinggang Pinoy

Sample Meal Plan for Children, 3- 5 years old

Fned Tanigue

1/2 stice

Chinese Cabbage

Ma ok

Sandwich

Breakfast Lunch Supper Snacks
Fried /7 plece small siee AMSUMan sa 1/ piece of
Lakatan 1 piece of Ixicm Chicken Tinola Galunggong thos Bxax2 cm
|Fried Egg 1/2 piece - Chicken Breast 1/2 matchbox size of
g Camote Tops Salad, 1/2 cup - vegetahlies 1/2 cup finakbet 1/2 cun PM: Bolled 1/4 piece of 11
with Tomataes Rice 1/2 cup Rice 1/2 cup Camote cmiong x4 142
Rice 1/2 cup Mango 172 slice of 12x7 cm Watermelon 1/2 slice of 12x6x3 cm cm diameter
tsee FEL)
Pineapple T72sTice of T0wbxIcm Sinigang na Turcitio Tofu Steak 172 piece AM: BollTed Tom 1/2place ol 1dxd
Chicken Adobo - Turcillo 1/2 slice Chopsuey 1/2 cup «m
o~ - Chitken Breast 1/2 matchbox size - Vegetables 1/2 cup Rice 1/2cup
E Steamed Carrots 1/2 cup Rice 1/2 cup Dafanghita 1 plece, 6 <m PM: Pansit 1/ 2 cupn
Sayote and Baguio Papava 1/2 stice of 10x6x2 cm ditameter Guisado
Beans
Rice 1/2 cup
Dalandan Tolece, 6cm Beef Steak 172 matchbon’size Fried Chicken 172 matchboxsize AN 1 ptece, 4 1/2cm
diameter Adobong Sitaw 1/2 cup Steamed 1/2 cup Kababayan diamaterx 1 1/2
Tuna Sandwich Rice 1/2 cup Alugbhati and cm thickness
m with Cahbage and Pineappie 1/2 sltce of 10x6x2 cm Saluyot
g Tomatoes Rice 1/2 cup
- Flaked Tuna 1 Thsp. Rambutan 4 pteces, 3cm PM: Kutsinta 1/2 plece, 6 cm
-Cabbage and 1/2 cup diameter each diameter x 2
Tomatues 1/2ecm
-loaf Bread 2slices
Papava 1775Tice of 10x6x2 <m Ginatoang Dalaganyg BeefBulalo AM Fan de Coca 172 piece, 7x6 cm
Homemade Pork 1/2 matchbox stze Bukid with Pechay - lean Beel 1/2 matchbax size
<t Toctna - Dalagang Bukid 1/2 ptece small size “Vegetables 1/2 cup PM: Suman 1/4 piece of
E Pako Satad 1/2 cup - Pechay 1/2 cup Rice 1/2 cup Cassava 15%3%2 €m
Rice 1/2 cup Rice 1/2 cup Latundan Lptece of 9x3 cm
Red Guava 1pitece, & cm diam-
eter
Mango 177 sTice of 12x7 cm Pork Nilaga Fried tilapia /2 plece small stze AM: Tnsaymada i/ plece ol & 172
Chicken Arraz Caldo - Lean Park 1/2 matchbox stze Bulangiang 1/2 cup cm diameter x
s with Carrats and - Vegetables 1/2 cup Rice /2 cup 2 cm thick
5 Malunggay Rice /2 cup Apple 1/2 piece aof Gem PM: Puto, white 1/2 stice of
- Chicken Breast 1/2 matchhox s(ze Boiled Saba 1/2 piece of 10x4 cm diameter @ 1/2%x3Ix3 1/2 cm
- Vegetables /2 cup
- Rice 142 cup
elon /7 sTice of 12xi0xy Thicken Barbecue Porkchopn 172 matchbaxsize A Spanish 7T plece of 10x4
cm - Chicken Breast 1/2 matchbaxsize 1/2 Dinengdeng 1/2 cup Bread om
Beef & Veggie Patty Sauteed Carrots cup Rice 1/2 cup
¢ - Lean Ground Beef 1 Thsp. ground heet Sweeat Carn, And Pear 1/2 ptece of 6 cm P Turon 1 plece
5 - Vegetables 1/2 cup Sayote diameter 9 1/2x3 L/ 2% 1 em
Rice 1/2 cup
Pan de Sal 2 small pieces Indian Manga 1/2 piece ot 6 cm
diameter
Latundan 1/2 piece of 9x3 cm stir-Fried beel with Sinampalukang AM: Peanut Butter

L piece loat
bread and 1 tsp

~ Adobong Kangkong 1/2 cup and Caulitiower - Chicken Breast 1/2 matchhox size peanut butter
! Rice 1/2cup < teanBeet 1/2 matchboxsize - Vegetables 1/2 cup
- Vegetables 1/2 cup Rice 142 cup
Rice 1/2 cup Pamelio 2 segments, Bxdxl PM: Banana Cue /2 piece,
Lansones 4 pteces, 4x2 cm each wm each 91/2 x4 cm

1cup of rice = 16Q g

1 cup of cooked vegotables ~90 g
1 matchhoxsize of beef and pork = 3G g
1 small chicken leg = 30 g

1 medium chicken leg = 45 g

Based an the Food Exchange List (FEL) in Meal Planning:

1 matchbox size of chicken hreast = 30 g

Lsmalt stze hsh = 35 g
1slice of fish = 35 g

1 medium size fish =55 g
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Sample Meal Plan for Children, 6 - 9 years old

v Breakfast Lunch Supper Snacks
Fried Galungong 1/2piece small size AM:Suman sa 1 piece, 8x4x2
Ltakatan 1 ptece of 9x3ecm Chicken Tinola 1/2 matchboxsize of Pinakbet 3/4 cup 1bas cm
~ |Fried fgg 1/2piece - Chicken Breast 3/4 cup Rice 3/4 cup
> |camote Tops Satad, 3/4 cup Vegetables 3/4 cup Watermelon 1 shice, 12x6x3 cm PM: Barled 1/2piece of 11
8 with Tomatoes Rice 1siice, 12x7 ¢m Camote cmlong x4 1/2
Rice 3/4 cup Mango cm diameter
Pineapple Tslice of 10xéxdcm Sinigang na turcilio Tofu Steak 1/2 piece, 6x6x2 cm AM: Boiled Corn Ipiece of 12xd
Chicken Adobo Turcillo 1/2slice Chopsuey 3/4 cup cm
~N Chicken Breast 1/2 matchbax size Vegetables 3/4 cup Rice 3/4 cup
2 |steamed Carrots 3/4 cup Rice 3/4 cup Dalanghita 2 preces, 6cm M Pansit 1 cup
8 Sayote and Baguio Papaya 1slice of 10xéx2 cm diameter each Guisado
Beans
Rice 3/4 cup
Dalandan 2 pieces, 6cm BeefSteak 1/2 matchboxsize of Fried Chicken 1727 matchboxsize AM: 2pieces, 4172
diameter each Adobong Sitaw 3/4 cup Breast Kababayan cm diameterx 1
Tuna Sandwich Rice 3/4 cup 1/2.cm thickness
o {with Cabbage and Pineapple 1 slice of 10x6x2 cm Steamed Alugbat 3/4 cup each
2 |Tomatoes and Saluyot
8 Flaked Tuna 1Thsp. Rice 3/4 cup PM: Kutsinta 1 prece, 6 cm
Cabbage and 3/4 cup Rambutan 8 pieces, 3ecm diameterx2
Tomatoes diameter each 1/2cm
toaf Bread Islices
Papaya 1sflice of 1Ox&2Z cm Ginataang Dalagang BeefBulalo AM; Pan de Coco Tpiece, 7x6 cm
Homemade Pork 1/2 matchbox size Bukid with Pechay Lean Beef 1/2 matchbox size
< Tocino Dalagang Bukid 1/2 piece small size Vegetables 3/4 cup PM: Suman 1/2piece 15x3x2
§ Pako Salad 3/4 cup Pechay 3/4 cup Rice 3/4 cup Cassava cm
Rice 3/4 cup Rice 3/4 cup Latundan 1 piece of 9x3 cm
Red Guava 2 pieces, 4 cm
diameter each
Mango Tslice of 12x7 cm Pork NiTaga Fried Tilapia 1/2 piece small size AM: Ensaymada 1piece of 81/2cm
Chicken Arroz Caldo Lean Pork 1/2 matchbax stze Bulanglang 3/4 cup diameter x 2 cm
w {with Carrots and - Vegetables 3/4 cup Rice 3/4 cup thick
> Malunggay Rice 3/4 cup Appie 1 piece, 6cm
8 Chicken Breast 1/2 matchbox size Boiled Saba 1 ptece, 10x4 cm diameter PM: Puto, white 1slice of
Vegetables 3/4 cup 9 1/2x3x3 L/2cm
Rice 3/4 cup
MeTon 1/2 sTice of 12x10x3 cm Chicken Barbecue Porkchop I/2 matchboxstze AM Spanish 1piece of LOx4
Beef & Veggie Chicken Breast 1/2 matchboxsize Dinengdeng 3/4 cup Bread cm
Patty Sauteed Carrots 3/4 cup Rice 3/4 cup
f_ Lean Ground Beef 1Tbsp. Sweet Corn, And Pear 1 piece ofé6cm PM: Turon 1 piece,
8 Vegetables 3/4 cup Sayote diameter 9 1/2x3 1/2xlcm
Rice 3/4 cup
Pan de Sal 3smalil pieces Indian Mango 1piece, 6 cm
diameter
Ltatundan Lpiece of 9x3 cm sur-fFried beef with Sinampalukang AM: Peanut Butter 1 prece loaf
fned Tanigue 1/2 stice Chinese Cabbage Manok Sandwich bread and 2 tsps
~ |Adobong Kangkang 3/4 cup and Cauliflower Chicken Breast 1/2 matchboxsize peanut butter
E Rice 3/4 cup LeanBeef 1/2 matchbox size Vegetables 3/4 cup
Vegetabics 3/4 cup Rice 3/4 cup
Rice 3/4 cup Pomelo 3 segments, 8x4x3 PM: Banana Cue 1 prece,
Lansones 8 picces, 4x2 cm each cm each 91/2 x4 cm

lcup ofrice - 160 g

1 cup of cooked vegetables - 90g

1 matchboxsize of beefand pork =30 g
1smati chickenieg = 30¢g

llmedium chicken leg = 45¢

Based on the Food Exchange List {FEL} in Meal Planning:

1 matchboxsize of chicken breast-30g

1 small size fish =35 g

1shce offish =35¢g

1 mediumsize fish - 55g
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Sample Meal Plan for Children, 10 - 12 years old

- Breakfast Lunch Supper Snacks
Fried Galungang Tpiece small size AM:Suman sa 2pieces, 8xdx2
Lakatan 1piece of 9xicm Chicken Tinala Pinakbet 1cup tbos <m each
~  {fried €gg ipiece Chicken leg, smait 1piece Rice icup
# {Camote Taps Salad, lcup Vegetables 1cup Watermelan 1slice, 12x6x3 cm PM: Bailed 1piece of 11 em
8 with Tomatoes Rice 1cup Camote langx 4 1/2 cm
Rice lcup Mango 1slice, 12x7 cm diameter
Pineapple 1stice of 10x6x2cm Sinigang na Turci{lo Tafu Steak 1piece, bx6x2 cm AM: Bailed Carn 2pieces, 12xd
Chicken Adaba Turcillo 1slice each cm each
o~ Chicken leg, smalt ipiece - Vegetables 1cup Chapsuey leup
Z [Steamed Carrots Rice 1cup Rice cup PM: Pansit lcup
Q Sayote and Baguio leup Papaya 1slice of 10x6x2 cm Dalanghita 2preces, 6cm Guisado
Beans diameter each
Rice 1cup
DaTandan 2picces, 6cm Beef Steak Tmatchboxsize Fried Chicken, Teg Tprece AM: Kababayan 4 preces, 4 1/2
diameter each Adobong Sitaw 1cup small cm diameter x 1
Tuna Sandwich Rice lcup 1/2 cm thickness
o |with Cabbage and Pincapple 1 stice of 10x6x2 cm Steamed Alugbati 1cup each
g Tamatoes and Saluyot
flaked Tuna 2Thsps Rice lcup PM: Kutsinta 2 pieces, 6 cm
-Cabbage and lcup Rambutan 8pieces, 3cm diameterx21/2
Tomatoes diameter each cm each
-Loaf Bread 4slices
Papaya TsTice of 10x6x2 cm Ginataang Dalagang {BecfBulalo AM; Pan de Coca 2 preces, 7x6
Hamemade Pork 1matchbox size Bukid with Pechay Lean Beef 1 matchbox cm each
< Tacina Dalagang Bukid 1piece small size Vegetables lcup
& |Pako Salad 1 cup Pechay tcup Rice 1cup PM: Suman 1piece, 15x3x2
Q  lRice 1cup Rice 1 cup Latundan 1piece, 93 cm Cassava cm
Red Guava 2 pieces, 4cm
diameter each
Mango Tslice of 12x7 ¢cm Pork Nilaga Fried Tilapta 1piece smailsize AM: Ensaymada 2pieces 81/2
Chicken Arroz Caldo Ltean Pork 1 matchbaxsize Bulangiang lcup cm diameterx 2
« |with Carrats and Vegetahles 1cup Rice lcup em thick each
2 [Malunggay Rice 1cup Apple 1piece, 6cm
3 Chicken Breast 1 matchbox size Batled Saba 1 piece, 10x4 cm diameter PM: Puta, white 2slices,
Vegetables lcup 91/2x3x3 1/2 cm
Rice lcup each
Melon 1stice of 12x10x3 cm Chicken Barbecue Parkchop 1matchbox size AM: Spanish 2pieces , 10x4
Chicken leg, smali 1piece Dinengdeng leup Bread em each
Beeof & Veggic Patty Sauteed Carrots 1cup Rice leup
ﬁ Ltean Ground Beef 2Thsps. SweetCarn, and Pear 1piece aof 6 cm PM. Turan 1piece,
8 Vegetables lecup Sayote diameter 91/2x3 1/2x1 cm
Rice 1cup
fPan de Sai 4 small pieces tndian Manga 1 piece, 6 cm
diameter
Latundan 1 piece of 9x3 cm Stir-Fried beef with Sinampalukang AM: Peanut Butter 2prece loaf
Fried Tanigue 1slice Chinese Cabbage Manok Sandwich bread and 1
Adobong Kangkong lecup and Caultfiower Chicken teg, 1 piece Thsp. Peanut
'; Rice lcup LeanBeef 1matchbaxsize small leup butter
& Vegetables 1cup Vegetables
Rice lcup Rice lcup PM: Banana Cue 2pieces,
Lansones 8 preces, 4x2 cm Pamelo Jsegments, 8xdx3 9 1/2xdcm
each cm each cach

Based on the Food Exchange List (FEL} in Meal Planning:

1 matchbaxsize of chicken breast=30g

lcupofrice =160g

1 cup of cocked vegetabies = 90¢g

1 matchbox size of beef and pork = 30g

1small chicken leg - 30 g

1mediumchicken leg=45¢g

1smatlisize fish =35g

1stice of fish -35g

I medium size fish 295g
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Sample Meal Plan for Male Adolescents,

13 - 18 years old

- Breakfast tunch Supper Snacks
Fried Galungong 2pieces small size AM3umansa Tpiece, 8x8x2
Lakatan 1 prece, 9Ix3cm Chicken Tinala Pinakbet 1.2 cups ibas cm
=~ Ifried Bangus 2shces Chicken leg, small 2 preces Rice 2 cups
: Camoate Taps Salad, 1.2 cups Vegetables 1 2cups Watermelon 1stice, 12x6x3 cm PM: Baoiled 1/2 piece of 11
C  lwith Tomatoes Camate cmiong x4 1/2
Rice 2 cups Rice 2 cups <m drameter
Mango 1slice, 12x7 cm
Pincapple 1slice of 10x6x2cm Sinigang na Turcillo Tofu Steak 2 pieces, bxbx2 cm AM:Baoiled Carn 1Iptece, 12x4
Chicken Adobo Turciilo 2 shces each cm
~ Chicken leg, smalil 2 pieces Vegetables 1.2 cups Chopsuey 1-2 cups
& |Steamed Carrats 1 2cups Rice 2cups PM: Pansit 1/2cup
Q  sayote and Baguio Rice 2 cups Dalanghita 2 pieces, 6 cm Guisada
Beans Papava 1shice, 10x6x2 cm diameter each
Rice 2 cups
Dalandan 2 pieces, 6 cm Beef Steak 2matchboxsize Fried Chicken, leg 2 pieces AM: 2piecces, 4 1/2
diameter each Adobang Sitaw 1-2cups small Kababayan cm diameter x 1
Tuna Sandwich Rice 2 cups 1/2cm thickness
™ (with Cabbage and Pineapple 1shice, 10x6x2 cm Steamed Alugbati 1-2 cups each
g Tomatoes and Saluyot
Flaked Tuna 1/4 cup Rice 2cups PM: Kutsinta lpiece, 6em
-Cabbage and 1.2 cups Rambutan 8 pieces, 3cm diameterx2
Tomatoes diameter each Y2em
Loaf Bread 8slices
Papaya 1 sitce of 10x6x2 cm Ginataang Dalagang BeefBulalo AM; Pan de Coco 1piece, 7x6cm
Homemade Park 2 matchbox sizes Bukid with Pechay -Lean Beef 2 martchboxsizes
< (Tacno Dalagang Bukid 2 pieces small size Vegetables 1-2 cups
§ Pako Salad 1 -2cups Pechay 1 2cups PM: Suman 1/2picce, 15x3x2
Rice 2 cups Rice 2cups Rice 2 cups Cassava cm
Red Guava 2 pteces, dcm Latundan 1ptece, 9x3 cm
diameter each
Mango 1slice of 12x7 cm Pork Nilaga Fried Tilapia 2 pieces small size AM: Ensaymada Tprece, 81/2 cm
Chicken Arraz Caldo Lean Pork 2 matchbox sizes Bulanglang 1-2 cups diameterx 2 cm
w with Carrats and Vegetables 1-2 cups Rice 2 cups thick
& {Malunggay Apple 1lpiece, 6cm
a Chicken Breast 2 matchbox sizes Rice 2cups diameter PM: Puto, white 1shce,
Vegetables 1. 2cups Boiled Saba 1 piece, 10x4 cm 91/2x3x31/2cm
Rice 2 cups
MeTon T slice, 12x10x3 cm Chicken Barbecue Parkchap 2 matchboxsizes AM: Spanish Tpiece, 10x4
Beef & Veggie Chicken leg, smali 2 pieces Dinengdeng 1.2 cups Bread cm
Partty Sauteed Carrots 1-2 cups Rice 2¢ups
‘ﬁ tean Ground Beef 4 Thsps Sweet Carn, and Pear 1piece, 6 cm PM: Turon 1plece,
8 Vegetables 12cups Sayote diameter 91/2x31/2x1cem
Rice 2 cups
Pan de Sal 8 small pieces Indian Mango 1piece,6cm
diameter
Latundan 1 prece of 9x3 cm Stir-Fried beef with Stnampalukang AM: Peanut Butter Ipirece toaf
Fried Tanigue 1shice Chinese Cabbage Manok Sandwich bread and 2tsp
~ {FriedEge 1 piece and Cauliflower Chicken leg, 2pleces peanut butter
g Adabong Kangkong 1-2 cups LeanBeef 2 matchbaoxsizes small
Rice 2cups Vegetables 1-2cups Vegetables 1-2cups
Rice 2 cups Rice 2 cups PM: Banana Cue 1plece
Lansones 8 pieces, 4x2 ¢cm each Pomelo 3segments, 8x4x3 cm each 3 1/2 x4 cm

lcup of nce = 160g

1cup of cooked vegetables =90 ¢g
1matchboxsize of beefand park - 30g
1small chicken leg = 30g

i1 medium chicken leg - 45 ¢

Based on the Food Exchange List {FEL) in Meal Planning:

1 matchboxsize of chicken breast=30g

1small size fish =3%¢g

1slice of fish =35g

1 medium size fish = 55g




Sample Meal Plan for Female Adolescents, 13 - 18 years old

v Breakfast Lunch Supper - Snacks
Fried Galungong Tpiece smalt size AM:Suman sa 1 prece, Bxdxl
Lakatan 1 piece, 9x3cm Chicken Tinola Pinakbet 1-11/2 cups ibos on
~ |Fried Bangus 1slice - Chicken leg, small 1piece Rice 11/2 cups
% Camote Tops Satad, 1-11/2 cups - Vegetables 1-11/2cups Watermelon 1siice, 12x6x3 ¢m PM: Boiled 1/2 piece of 11
O |with Tomatoes Camote am long x4 1/2
Rice 11/2 cups Rice 11/2cups o diameter
Mango 1 siice, 12x7 cm
Pineapple 1<Tice, T0x6x2cm Sinigang na turciilo Tofu Steak I plece, 6x6xF cm AM: BoiTed Corn Tpiece, 12x4
Chicken Adobo - Turcilio 1 stice Chopsuey 1-11/2cups cm
~ |- Chicken leg, small 1piece - Vegetables 1-11/2cups Rice 11/2cups
2 ISteamed Carrots 1-11/2cups Daianghita 2 pieces, 6cm PM: Pansit 1/2cup
8 Sayote and Baguio Rice 1-11/2cups diameter each Guisado
Beans Papaya 1slice, 10x6x2 cm
Rice 1 1/2cups
Dalandan 2pleces, bom Beel Steak Imatchboxsize Fried Chicken 1T piece AM: Tpteces, 4 172
diameter each Adobong Sitaw 1-11/2cups smalf Kababayan cn diameterx 1
Tuna Sandwich Rice 11/2¢cups Steamed Alugbati 1-11/2 cups 1/2 cm thickness
m  lwith Cabbage and Pineapple 1slice, 10x6x2 cm and Saluyot each
& [Tomatoes Rice 11/2 cups
Q|- flaked Tuna 2Thsps. Rambutan 8 pieces, 3um PM: Kutsinta 1 piece, 6¢cm
- Cabbage and 1-11/2 cups diameter each diameter x 2
Tomatoes 1/2¢m
-Loaf Bread 6slices
Papaya T sTice of 10x6x2 cm Ginataang Dajagang Beef Bulalo AM; Pan de Caco Tpiece, 7x6cm
Homemade Pork 1 matchbox size Bukid with Pechay - lean Beef 1matchboxsize
< |Tocino - Datagang Bukid 1 piece small size -Vegetables 1-11/2cups
g Pako Salad 1-11/2cups - Pechay 1-11/2cups PM: Suman 1/2 piece, 15x3x2
Rice 11/2 cups Rice 11/2 cups Rice 11/2 cups Cassava cn
Red Guava 2 pieces, 4cm Latundan 1piece, 9x3 cm
diameter each
Mango TsTice of 12x7 cm Pork Nilaga Fried Tilapta 1piece small size AM: Ensaymada 1 piece, 8172 ¢m
Chicken Arroz Catdo - Lean Park 1 matchbox size Bulanglang 1-2 1/2 cups diameter x 2 cm
»n  (with Carrots and - Vegetables 1-11/2 cups Rice 11/2 cups thick
> {Malunggay Apple 1piece, 6 cm
a - Chicken Breast 1 matchbox size Rice 11/2cups diameter PM: Puto, white 1slice,
- Vegetables 1-11/2cups Boiled Saba 1 piece, 10x4 cm 91/2x 3 x3 1/2¢m
- Rice 11/2 cups
MeTlan 1 slice, 12x310x3 cm Chicken Barbecue Porkchog Tmatchbox size AM: Spanish Tpiece, 10x4
Beel & Veggie - Chicken teg, smait 1piece Dinengdeng 1-13/2 cups Bread «mn
Patty Sauteed Carrots 1-11/2cups Rice 11/2 cups
‘g -Lean Ground Beef 2 Tbsps. Sweet Cornt, and Pear 1piece, 6 cm PM: Turon 1 piece,
&8 |- vegetables 1-11/2 cups Sayote diameter 91/2x31/2x1cem
Rice 11/2 cups
Pan de Sal 6 pieces small size Indian Mango 1piece, 6 cm
diameter each
Latundan 1 piece of 9x3 cm Stir-Fried beef with Sinampalukang AM: Peanut Butter 1 piece loafl
Fried Tanigue 1slice Chinese Cabbage Manok Sandwich bread and 2 tsp
~ Adobong Kangkong 1-11/2cups and Cauliflower - Chicken leg, 1piece peanut butter
§ Rice 11/2 cups - LeanBeef 1 matchbox size small
- Vegetables 1-11/2cups - Vegetables 1-11/2 cups
Rice 11/2 cups Rice 11/2cups PM: Banana Cue 1 piece
tansones 8 pieces, 4x2 cm each Pomelo 3 segments, 8x4x3 cm each 91/2x4cm

lcup ofrice ~ 160 g

1 cup of cooked vegetables =90 g

1 matchboxsize of beef and pork =30 g

{1 small chicken leg = 30 g

1medium chicken leg =458

Based on the Food Exchange List {FEL) in Meal Planning:

1 matchbox size of chicken breast=30g

1small size fish = 35 ¢

1slice of fish =35¢g

1 medium size fish =55¢g
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Sample Meal Plan for Male Adults, 19 - 59 years old

v Breakfast Lunch Supper v Snacks
Fried Gafungong ZTpieces medium size AM:iSuman sa 2 pieces, 8xdx2
Lakatan 1 piece, 9x3cm Chicken Tinola Pinakbet 1-11/2 cups ibos cm each
— |Fried Bangus 2slices - Chicken leg 2 pieces Rice 11/2cups
: Camote Tops Satad, 1-11/2cups small Watermeion 1stice, 12x6x3 cm PM: Boiled 1piece,1lcm
O |with Tomatoes - Vegetables 1-131/2 cups Camote tong x4 1/2cm
Rice 1-1/2 cups Rice 11/2 cups diameter
Mango 1slice, 12x7 ¢m
Pineapple 1 slice of 10x6xZcm Sintgang na Turcillo Tofu Steak 2 pieces, 6xbxZ cm AM: BoilTed Comn 2pieces, 12x4
Chicken Adobo - Turciiio 2slices each cm each
N |- Chicken leg, small 2 pieces - Vegetables 1-11/2 cups Chopsuey 1-11/2 cups
& |Steamed Carrots 1-11/2 cups Rice 11/2 cups PM: Pansit lcup
O [sayote and Baguio Rice 1-11/2 cups Dalanghita 2 pieces, 6em Guisado
Beans Papaya 1slice, 10x6x2 cm diameter each
Rice 1 1/2 cups
Dalandan 2 pieces, bcm Beef Steak 2matchboxsizes Fried Chicken Teg, Zpleces AM: dpieces, 4172
diameter each Adobong Sitaw 1-11/2 cups medium Kababayan cmdiameter x 1
Tuna Sandwich Rice 11/2 cups Steamed Alugbati 1-11/2 cups 1/2 ¢cm thickness
en  |with Cabbage and Pineapple 1slice, 10x6x2 cm and Saluyot each
& |Tomatoes Rice 11/2 cups
Q |-Flaked Tuna 1/4 cup Rambutan 8 pieces, 3 cm PM: Kutsinta 2 pieces, 6cm
-Cabbage and 1-11/2cups diameter each diameterx 2 1/2
Tomatoes om each
- Loaf Bread 6slices
Papaya 1 sTice ol 10x6x2 cm Ginataang Dalagang BeefBulalo AM; Pan de Coco 2 pieces, 7Tx6 cm
Homemade Pork 2 matchbox sizes Bukid with Pechay - lean Beef 2 matchbox sizes each
< |Tocino - Dalagang Bukid 2 pieces medium size -Vegetables 1-11/2 cups
i Pako Salad 1-11/2cups - Pechay 1-11/2 cups PM: Suman 1 piece, 15x3x2
QO |Rice 11/2cups Rice 1-1/2 cups Rice 11/2 cups Cassava cm
Red Guava 2 pieces, 4 cm Latundan 1piece, 9x3 ¢cm
diameter each
Mango Tslice of T2x7Tcm otk Nilaga Fried Tilapia 2 pieces medium ize AMIEnsaymada 2pieces, 81/2
Chicken Arroz Caldo -Lean Pork 2 matchboxsizes Bulanglang 1-11/2 cups cmdiameter x 2
»n  |with Carrots and - Vegetables 1-11/2 cups Rice 11/2cups crn thick each
2 (Malunggay Apple 1piece,6cm
a - Chicken Breast 2 matchboxsizes Rice 11/2 cups diameter PM: Puto, white 2 slices,
-Vegetables 1-11/2cups Bailed Saba 1piece, 10x4 cm 91/2x3x31/2cm
- Rice 11/2cups each
MeTon TsTice, T2xI0x3cm Thicken Bargecue Porkchop Zmatchboxsizes AM: Spanish I pleces, 10x4
Beef & Veggie - Chicken teg, medium 2 pieces Dinengdeng 1-11/2 cups Bread cm each
Patty Sauteed Carrots 1-11/2 cups Rice 11/2 cups
“; - Lean Graund Beef 4 Thsps Sweet Corn, and Pear 1piece, 6 cm PM: Turan 1 piece,
8 |-Vegetables 1-11/2cups Sayote diameter 91/2x31/2x1em
Rice 11/2cups
Pan de Sal 6 pieces indian Mango 1piece, 6cm
diameter each
Latundan 1 piece of 9x3 cm Stir-Fried beef with Sinampalukang AM: Peanut Butter 2 piece toaf
Fried Tanigue 1slice of fish hinese Cabbage Manok Sandwich bread and 1
~ |Fried Egg 1piece and Gauliflower - Chicken leg, 2pieces Thsp. Peanut butter
8> Adobong Kangkong 1-11/2cups -leanBeef 2 matchboxsizes medium
Rice 11/2¢cups -Vegetabies 1-11/2 cups - Vegetables 1-11/2 cups
Rice 11/2cups Rice 11/2cups PM:Banana Cue 2pieces
Lansones 8 pieces, 4x2 ¢m each Pomela 3 segments, Bx4x3 cm each 91/2xdcmeach

Based an the Food Exchange List (FEL) in Meal Planning:

lcup of rice =160 g

lcup of cooked vegetables ~90 g

1matchbaxsice of beef and pork =30 g

1small chickenleg - 30¢g

1medium chicken leg - 45 ¢

1matchboxsize of chicken breast = 30¢g

1smali size fish = 35g

1slice of fish=35¢g

1medium size fish - 55 g
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Sample Meal Plan for Female Adults, 19 - 59 years old

- Breakfast v Lunch Supper M Snacks
fFried Galungang 2pieces smalt size AM:Suman sa 1Tpiece, 8x4x2
Lakatan 1piece, 9x3cm Chicken Tinola Pinakbet lcup ibas cm each
— IFried Bangus 2shces Chicken leg 2 pieces Rice lcup
2 {Camote Tops Salad, 1cup small Watermetan 1shce, 12x6x3 cm PM: Boiled 1/2 prece, 11em
8 with Tomataes Vegetables lcup Camote long x4 1/2 em
Rice lcup Rice lcup drameter
Manga 1slice, 12x7 cm
Pineapple 1sTice, 10x6x2cm Sinigang na Turcitfa Tofu Steak 2 pieces, 6x6x¥ cm AM:Boiled Carn Ipiece, 12x4
¢Chicken Adobo Turcillo 2slices each cm each
o~ Chicken teg, small 2 pieces Vegetables lcup Chaopsuey lcup
2 |steamed Carrots Rice lcup PM:Pansit lcup
8 Sayote and Baguio 1cup Rice 1cup Dalanghita 2pieces, 6cm Guisada
Beans Papaya 1shice, 10x6x2 cm diameter each
Rice 1cup
Dalandan 2picces, 6cm BeefSteak 2 matchbox sizes Fried Chickenleg, 2preces AM: 2 pteces, 4 172
diameter each Adobang Sitaw 1lcup medium Kababavan cm diameterx 1
Tuna Sandwich Rice lcaup Steamed Alugbat 1cup 1/2 cm thickness
o |with Cabhage and Pineapple 1slice, 10x6x2 cm and Saluyot each
é‘ Tamatoas Rice 1cup
Ftaked Tuna 1/4 cup Rambutan 8pieces,3cm PM: Kutsinta 2prece, 6cm
Cabbage and 1cup dtameter each diameterx21/2
Tomatoes cm each
Loaf Bread 4slices
Papaya TsTice of 10x6x2 cm Ginataang Dalagang BeefBulalo AM; Pan de Caco Ipiece, 7x6 cm
Haememade Pork 2matchboxsizes Bukid with Pechay tean Beef 2matchbox sizes each
< |Tacino Dalagang Bukid 2 pieces small size Vegetables cup
§ Pako Satad lcup Pechay lcup PM: Suman 1/2 piece, 15x3x2
Rice 1lcup Rice lcup Rice lcup Cassava cm
Red Guava 2 pieces, 4cm Latundan 1ptece, 9x3 cm
diameter each
Mango 1stice of 12x7 ecm Park Nilaga Fried Tilapia 2pteces small size AM:Ensaymada Ipiece, 81/2¢m
Chicken Arroz Caldo Lean Pork 2 matchbox sizes Butanglang lcup diameter x 2 cm
«n  |with Carrats and Vegetables 1cup Rice 1cup thick each
% IMalunggay Apple 1lpiece, 6cm
. Chicken Breast 2 matchboxsizes Rice lcup diameter PM: Puta, white 2slices,
Vegetables 1cup Botied Saba 1 piece, 10x4 cm 91/2x3x31/2cm
Rice 1cup each
Melan 1shice, 12x10x3 ¢cm Chicken Barbecue Parkchop 2matchbaxsizes AM: Spanish Iptece, 10xa4
Beef & Veggio -Chicken leg, medium 2 pieces Dinengdeng 1cup Bread cm each
Patty Sauteed Carrots lcup Rice lcup
‘g Lean Ground Beef 4Thsps Sweet Corn, and Pear 1piece, 6cm PM: Turan 1piece,
a Vegetables 1cup Sayote diameter 91/2x31/2x1em
Rice lcup
Pan de Sal 4 small pieces indian Mango lpiece,6 ¢cm
diameter
Latundan 1piece af X3 cm Stir-Fried beef with Sinampalukang AM: PeanutButter
fried Tanigue 1stice smati fish Chinese Cabbage Marnok Sandwich 1piece loaf
~ [(Fried Egg ipiece and Gautiftower - Chicken leg, 2pieces bread and 1
& {Adobong Kangkong 1cup teanBeef 2matchboxsizes medium Tbhsp. Peanut butter
e Rice 1cup Vegetables 1cup Vegetabies 1cup
Rice lcup Rice 1lcup PM: Banana Cue 1piece,
Lansanes 8 pieces, 4x2 cm each Pomelo 3segments, 8x4x3 cm each 91/2x4cm each

Based an the Food Exchange List (FEL) in Meal Planning:

lcupofrce=160g

1 cup of cooked vegetables - 90 g

1 matchbox size of beefand pork = 30¢g

1small chicken leg = 30g

1 medium chickenleg-4Sg

1matchbox size of chicke
1small size fish =35¢g
1slice of fish =35¢g
1mediumsize fish =55 g

n breast=30g
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Sample Meal Plan for Male Elderly 60, years old and above

v Breakfast Lunch Supper v Snacks
Fried Galungong 2 pleces small size AM:SSuman s4 2 pieces, Bxdx2
Lakatan 1 piece, 9x3cm Chicken Tinola Pinakbet 1cup ibos cm each
~ |Fried Bangus 2slices - Chicken leg 2 pieces Rice 1cup
g‘ Camote Tops Salad, 1cup smalt Watermelon 1slice, 12x6x3 cm PM: Boited 1piece, 11 ¢m
with Tomatoes - Vegetables leup Camaote long x4 1/2cm
Rice 1cup Rice lcup diameter
Mango 1slice, 12x7 ¢cm
Pineapple 1 sfice of 10x6x2cm Sinigang na Turcilio Tofu Steak Zpieces, 6xbx2 cm AM: Bailed Corn 2pteces, 12x4
Chicken Adobo - Turcilio 2slices each cm each
&N |- Chicken leg, small 2pieces - Vegetables 1cup Chopsuey lcup
g Steamed Carrots Rice 1cup Rice 1lcup PM: Pansit leup
Sayote and Baguio 1cup Pagaya 1slice, 10x6x2 cm Dalanghita 2pieces, 6em Guisado
Beans diameter each
Rice 1cup
Dalandan Zpieces, 6om Beef Steak 2matchboxsizes Fried Chicken Teg, 2pieces AM: 4 preces, 4172
diameter each Adobong Sitaw 1cup medium Kababayan cm diameter x 1
Tuna Sandwich Rice 1 cup Steamed Alugbati 1cup 1/2 ¢m thickness
™ {with Cabbage and Pineapple 1stice, 10x6x2 cm and Saluyot each
Z {Tomatoes Rice 1lcup
Q | Flaked Tuna 1/8 cup Rambutan 8 pieces, 3¢m PM: Kutsinta 2 pieces, 6um
- Cabbage and 1cup diameter each diameter x21/2
Tomatoes ¢m each
- Loaf Bread 4slices
Papaya T sTice of 10x6x2 cm Ginataang Dalagang BeefBulalo AM; Pan de Caco 2preces, 7x6
Homemade Pork 2 matchbox sizes Bukid with Pechay - Lean Beef 2matchboxsizes cm each
<t |Tocino - Dalagang Bukid 2pieces small size -Vegetables lcup
g Pako Salad 1cup - Pechay 1cup PM: Suman 1piece, 15x3x2
Rice 1cup Rice lcup Rice lcup Cassava «m
Red Guava 2pieces,dcm Latundan 1 piece, 9x3 cm
diameter each
Mango 1sTice ol TIx7 cm Pork Nilaga Fried Tilapia 2pileces smallsize AM:Ensaymada 2preces, 81/2cm
Chicken Arroz Caldo - Lean Pork 2matchboxsizes Bulanglang 1cup cm diameter x 2
w {with Garrots and - Vegetables 1cup Rice leup cm thick each
> |Malunggay Apple 1piece, 6cm
8 - Chicken Breast 2 matchboxsizes Rice 1cup diameter PM: Puto, white 2slices,
- Vegetables 1 cup Boiled Saba 1piece, 10x4 cm 91/2x3x31/2¢m
- Rice 1cup each
Melon 1slice, 12x 10x3 cm Chicken Barbecue Porkchop Zmatchbox sizes AM: Spanish Zpieces, 10x4
Beef & Veggie - Chicken teg, medium 2pieces Dinengdeng 1cup Bread cm each
Patty Sauteed Carrots 1 cup Rice 1lcup
ﬁ -tean Ground Beef 4Tbsps. Sweet Lorn, and Pear 1piece, 6 cm PM: Turon 1piece,
3 - Vegetables 1cup Sayote diameter 91/2x31/2x1lem
Pan de Satl 4 smaltl pieces, 17¢g Rice 1cup
each Indian Mango 1 piece, 6 cn
diameter
Latundan 1piece of IxIem Stir-Fried beef with Sinampalukang AM: Peanut Butter
Fried Tanigue 1 sfice smait size Chinese Cabbage Manok Sandwich 2 pieces loaf
~ fried Egg ipiece and Cauliflower - Chicken leg, 2 pieces bread and 1
§ Adcobong Kangkong 1lcup - leanBeef 2 matchbox sizes medium Thsp. Peanut butter
Rice 1cup - Vegetables 1cup - Vegetables 1lcup
Rice 1cup Rice 1cup PM: Banana Cue 2 pieces
Lansanes 8 pieces, 4x2 ¢m each Pomelo 3segments, 8x4x3 cm each 91/2x4cm each

Based on the Food Exchange List {FEL) in Meal Planning:

lcup of rice = 160 g

1 cup of cooked vegetables =90 ¢

1 matchboxsize of beefand pork =30g

1small chicken leg = 30¢g

1 medium chicken leg = 45 &

1 matchboxsize of chicke
1small size fish =35¢g
1slice of fish=35g

1mediumsize fish =55g

nbreast=30g
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Sample Meal Plan for Female Elderly 60, years old and above

M Breakfast Lunch Supper > Snacks
fried Galungong 2 pieces small size AM:Suman sa 2 pieces, 8xdx2
Lakatan 1 piece, 9x3cm Chicken Tinola Pinakbet 3/4cup ibos cm each
~t |fried Bangus 2 stices - Chicken leg 2 pieces Rice 3/4 cup
g Camote Tops Salad, 3/4 cup small Watermelon 1slice, 12x6x3 cm PM: Baoited 1/2 piece, 11 em
with Tomatoes - Vegetables 3/4 cup Camaote long x41/2¢m
Rice 3/4 cup Rice 3/4 cup diameter
Mango 1slice, 12x7 ¢cm
Pineapple 1slice of 10x6x2cm Sinigang na Turcillo Tofu Steak 2 pieces, bx6x2 cm AM: Boiled Corn 1piece, 12x4
Chicken Adobo - Turcillo 2slices each cm each
™~ |- Chicken jeg, small 2 pieces - Vegetables 3/4cup Chopsuey 3/4 cup
§ Steamed Carrots Rice 3/4 cup Rice 3/4 cup PM: Pansit 1/2 cup
Sayote and Baguio 3/4 cup Papaya 1 stice, 10x6x2 cm Dalanghita 2 pieces, 6em Guisado
Beans diameter each
Rice 3/4 cup
Oalandan 2 pieces, bcm Beef Steak 2 matchboxsizes Fried Chicken leg, 2 pieces AM: Zpieces, 4 1/2
diameter each Adobong Sitaw 3/4 cup medium Kababayan cm diameterx 1
Tuna Sandwich Rice 3/4cup Steamed Alugbati 3/4 cup 1/2 cm thickness
en  lwith Cabbage and Pineapple 1 slice, 10x6x2 cm and Saluyot each
% Tomatoes Rice 3/4 cup
O . flaked Tuna 1/4 cup Rambutan 8 pieces, 3cm PM: Kutsinta 1 piece, 6 cm
- Cabbage and 3/4 cup diameter each diameterx 21/2
Tomatoes cm each
- Loaf Bread 3 stices
TPapaya Tslice of 10x6x2 cm Ginataang Dalagang I8eerBulalo AM; Pan de Coco Tpiece, 7x6
Homemade Pork 2 matchbox sizes Bukid with Pechay - Lean Beef 2matchbox sizes cm each
< {Tocino - Dalagang Bukid 2 pieces small size -Vegetables 3/4 cup
g‘ Pako Salad 3/4 cup - Pechay 3/4 cup PM: Suman 1/2 piece, 15x3x2
Rice 3/4 cup Rice 3/4 cup Rice 3/4 cup Cassava crn
Red Guava 2pieces, 4em Latundan 1 piece, 9x3 cm
diameter each
Mango 1stice, 12x7 cm Pork Nifaga Fried Tilapia 2pieces small size AM: Ensaymada Tpiece, 81/2cm
Chicken Arroz Caldo - Lean Pork 2 matchbox sizes Bulanglang 3/4 cup cm diameter x 2
«» |with Carrots and - Vegetables 3/4 cup Rice 3/4 cup cm thick each
§ Malunggay Apple 1piece,6cm
- Chicken Breast 2 matchbox sizes Rice 3/4 up diameter PM: Puta, white 1slice,
- Vegetables 3/4 cup Boiled Saba 1 piece, 10x4 cm 31/2x3x31/2cm
- Rice 3/4 cup each
Melon 1siice, 12x 10x3 ¢cm Chicken Barbecue Porkchop 2 matchbox sizes AM: Spanish 1 piece, 10x4
Beef & Veggie - Chicken leg, medium 2 pieces Dinengdenyg 3/4 cup Bread cm each
Patty Sauteed Carrats 3/4 cup Rice 3/4 cup
‘g - Lean Ground Beef 4 Thsps Sweet Corn, and Pear 1piece, 6 cm PM: Yuron 1piece,
& |- Vegetables 3/4 cup Sayote diameter 91/2x31/2x1cm
Pan de Sa! 3 small pieces Rice 3/4cup
each Indian Mango 1 ptece, 6 ¢m
diameter
Latundan 1 piece, 9x3 cm Stir-Fried beef with Sinampalukang AM: Peanut Butter
Fried Tanigue 1slice small size Chinese Cabbage Manok Sandwich 1piece loaf
~ [Fried Egg 1 piece and Cauliflower - Chicken teg, 2 pieces bread and 2
g Adobong Kangkong 3/4 cup -LeanBeefl 2 matchboxsizes medium Thsp. Peanut butter
Rice 3/4 cup - Vegetabies 3/4 cup - Vegetables 3/4 cup
Rice 3/4 cup Rice 3/4 cup PM: Banana Cue 1piece,
Lansones 8 pieces, 4x2 cm each Pamelo 3 segments, 8x4x3 ¢cm each 9 1/2 x 4 ¢cm each

Based on the Food Exchange List {FEL) in Meal Planning:

1 cup of rice = 160 g

1 cup of cooked vegetables =90 g

1 matchboxsize of beef and pork - 30¢g

1small chicken ieg = 30g

1 mediurn chicken leg =458

1 matchboxsize of chicke
lsmallsize fish - 35g
lslice of fish =35¢g

1 medium size fish =55 g

n breast=30g
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Republic of the Philippines
Hepartment of Education

e e T A
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JUL 02 2008
DepED ORDER

: No. 52’ s. 2008

COMPLIANCE WITH DEPED POLICIES ON FOOD SAFETY IN SCHOOLS

To:  Regional Directors
Schools Division /City Superintendents
Heads, Public and Private Elementary and Secondary Schools

1. The recent food poisoning incident of school children in the Divisions of
Antipolo City and Rizal necessitates adherence to food safety measures as
stated in DepED Order No. 8, s. 2007 entitled “Revised Implementing
Guidelines on the Operation and Management of School Canteens in Public
Elementary and Secondary Schools” and DepED Order No. 14, s. 2005 on
“Instructions to Ensure Consumption of Nutritious and Safe Foods in Schools”.

2. Regional directors and schools division superintendents are hereby
instructed to oversee the effective management of the school canteens, whether
these be school-managed or teachers’ cooperative-managed; and to underscore
the accountability of the school principal for any untoward incident that may
happen in the school due to non-compliance with school health policies and
food safety guidelines.

3. It is emphasized that if there are foods in the canteen that are supplied
on consignment basis, the following measures shall be instituted:

a. there should be a written agreement between the
concessionaire and school head;

b. the school head should ensure that the food supplier
has a business permit and sanitary permit;

E: the school head/canteen teacher should require a
health certificate for the food handlers;

d. the canteen teacher shall coordinate with the municipal

health office on the periodic monitoring of food

preparation and packaging;

foods should be nutritious, safe and affordable; and

inspection of the consigned foods shall be made before

serving /vending them at the canteen.

o

4. A monitoring team shall be tasked to ensure adherence to standards on
quality, handling and serving of food in the school canteen and that food safety
standards and hygienic practices are strictly observed and implemented.

IS



5. The school heads and teachers should encourage parents to prepare
snacks for their children to eat during recess time.

6. It is reiterated therefore that the sanctions stated under 10.3 of DepED
Order No. 8, s. 2007 on any violation of the guidelines shall be imposed
accordingly.

78 Immediate dissemination of and strict compliance with this Order is
directed.
‘K- o q - ﬁ\\'—— ’
RAMON C. BACANI
Undersecretary
Reference:

DepED Order: (Nos. 14, s. 2005 and 8, s. 2007)
Allotment: 1- -(D.O. 50-97)
To be indicated in the Perpetual Index

under the following subjects:

COOPERATIVES
HEALTH EDUCATION
NUTRITION EDUCATION
POLICY

RULES & REGULATIONS
SCHOOLS

Maricar/DO-Food Safety
06-27-08
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FEB 06 2007

DepED ORDER

No. 8

.s. 2007

REVISED IMPLEMENTING GUIDELINES ON THE OPERATION
AND MANAGEMENT OF SCHOOL CANTEENS IN PUBLIC

ELEMENTARY AND SECONDARY SCHOOLS

To: Undersecretaries
Assistant Secretaries
Bureau Directors
Regional Directors
Directors of Services/Centers and Heads of Units
Schools Division/City Superintendents
Heads. Public Elementary and Secondary Schools

1.0 PURPOSE

These guidelines are hereby issued in order to rationalize the operation and
management of school canteens in the public school system and to ensure that:

1.1

1.2

1.3

1.4

The school canteen shall help eliminate malnutrition among
pupils/students.

The school canteen shall serve as a venue for the development of
desirable eating habits of pupils/students.

The school canteen shall serve as a laboratory for Home Economics.
retail trade and in the incidental teaching of health and nutrition. It shall
provide hands-on training for students on planning, purchasing. handling
and storage. preparation, serving and sale of safe and nutritious meals.

The school canteen guidelines shall serve as a mechanism to support the
Department’s response to the mandate of Article 2 of Republic Act No.
6938 to create an atmosphere that is conducive to the growth and
development of cooperatives.



1.5

1.6

Service should be the main consideration for operating a school canteen.
Profit shall only be secondary since the clientele are pupils/students who
are dependent only on their meager allowance from their parents.

Reporting and accounting of the proceeds from the operation of a school
canteen shall be made by the parties concerned to emphasize
transparency and accountability.

2.0 COVERAGE

These guidelines shall apply to school canteens, as hereinafter defined, operating
in public elementary and secondary schools of the Department of Education.

3.0 DEFINITION OF TERMS

As herein used, the following terms shall be understood to mean:

3.1

3.2

33

34

3.5

3.6

School Canteen — refers to one of the ancillary services in the school
system that sells food items to the pupils/students and serves as a support
mechanism in the effort to eliminate malnutrition concerns of the school.
It can be used as a laboratory canteen on food planning, preparation,
serving, storage and selling. A school canteen can either be school-
managed or teachers’ cooperative-managed.

School-Managed Canteen — refers to a school canteen that is operated
and managed by the school under the general supervision of the school
head/principal.

Teachers’ Cooperative Managed Canteen — refers to a school canteen
that is operated and managed by a duly registered teachers’ cooperative.

Laboratory Canteen — refers to the canteen operated and managed by
secondary students as part of their H.E. classes. It can make use of the
facilities of the school-managed canteen or the teachers’ cooperative-
managed canteen in the absence of a separate room that they can use.

Canteen Teacher — refers to an H.E. teacher who has been designated to
operate, manage and supervise the school-managed canteen. He/She
also supervises the students doing practicum activities in the canteen.

Administrative Expenses — refers to general expenses of business
operation such as salaries, supplies, water and electric bills, insurance,
etc.




3.7 Cost of Goods Sold - is equal to the inventory at the beginning of the

3.8

3.9

year, adding the cost of goods manufactured or purchased during the
year, minus the inventory at the end of the year.

Selling Expense — refers to expenses of promoting, selling and
distributing products which may include such items as advertising,
commissions, delivery expenses, travel expenses and entertainment.

Gross Margin — refers to the difference between gross sales and cost of
goods sold including cost of freight and production directly related to the
preparation of food items. ‘

4.0 POLICY STATEMENTS

4.1

4.2

4.3

School canteens shall be of two types: (1) School-Managed Canteen; (2)
Teachers” Cooperative-Managed Canteen.  Both shall adhere to
professional management and sound business practices as well as to
safety and security measures.

Management of School Canteens in Elementary Schools

4.2.1 Elementary Schools in the rural areas with 500 pupils or less
and those in urban areas with 1,000 pupils or less shall have
only one canteen to be operated and managed by the school
under the general supervision of the school head/principal.

4.2.2 Where the enrolment size in rural elementary schools is more
than five hundred (500) pupils and in urban elementary schools,
more than one thousand (1,000) pupils, the existing duly
registered teachers’ cooperative that complies with the Criteria
for Qualification herein set forth, shall manage and operate the
school canteen. When there i1s no duly registered teachers’
cooperative that is interested or qualified to operate and
manage the canteen, the school shall operate and manage the
same.

Management of School Canteens In Secondary Schools

4.3.1 Regardless of enrolment size, there shall be a laboratory
canteen, as herein defined, in all secondary schools. When the
student population is less than one thousand five hundred
(1,500), the laboratory canteen shall also be the school
managed canteen.

432 In addition to the laboratory canteen in secondary schools
where the student population is more than one thousand five
hundred (1,500), the existing duly registered and interested



4.4

4.5

4.6

4.7

4.8

4.9

teachers’ cooperative in the school that complies with the
Criteria for Qualification set forth shall be allowed to operate
and manage another school canteen.

43.3 For special schools with an enrolment size of more than five
hundred (500) students, the existing duly registered and
interested teachers’ cooperative in the school that complies
with the Criteria for Qualification set forth shall be allowed to
operate and manage another school canteen in addition to the
laboratory canteen.

Only nutrient-rich foods such as root crops, noodles, rice and corn
products in native preparation, fruits and vegetables in season, and
fortified food products labeled rich in protein, energy, vitamins and
minerals shall be sold in the school canteen. Beverages shall include
milk, shakes and juices prepared from fruits and vegetables in season.

The sale of carbonated drinks, sugar-based synthetic or artificially
flavored juices, junk foods and any food product that may be detrimental
to the child’s health and that do not bear the Sangkap Pinoy seal and/or
did not pass BFAD approval is prohibited.

lodized salt shall be used, in controlled quantity, in the preparation of
cooked foods to ensure that the iodine requirement of the clientele shall
be met and to eliminate iodine deficiency disorders. The use of
monosodium glutamate (vetsin) shall be regulated.

A reasonable mark-up price for all merchandise in the canteen shall be
allowed, provided that the selling retail price does not exceed the
prevailing prices in the locality.

Sub-leasing the whole or part of the school canteen premises or sub-
contracting the operation of the school canteen to concessionaires 1s
prohibited.

Vendors shall not be allowed to bring in food items inside the school
canteen/premises. Teachers and school personnel are likewise prohibited
from selling food items within the school premises, except through the
school canteen and unless authorized and covered by a awritten
agreement with the school head/principal and/or the teachers’
cooperative.

5.0 PROCEDURAL GUIDELINES

5.1

All school canteens are required to secure the following
permits/clearances:



(a) Sanitation Clearance/Permit from the local Health Department

(b) Health Permit of canteen personnel/staff from the city/municipal
health office

(¢) Authority from the school head/principal to Operate and Manage
the School Canteen (for teachers’ cooperatives only)

Clearances/Permit shall be permanently displayed in a conspicuous place
in the school canteen. They shall remain valid for the duration of the

school year.

5.2 All canteen personnel/staff are required to wear clean and proper attire
(white shirt/polo/blouse, colored pants/skirt, hairnet, apron, appropriate
footwear) at all times. They shall also wear their identification cards
with photo when inside the premises of the canteen.

5.3 Reportorial Requirements

5.3.1.

All entities operating and managing a school canteen, including

the laboratory canteen, shall regularly prepare the following
reportorial requirements to be submitted to the DepEd and/or

CDA, whichever is applicable:

Category of Reports Date of Submission

Types of Reports

Category A-1

~ To be submitted to the
Department of
Education, specifically

(1) Statement of Financial
Condition
(2) Statement of Operations

Quarterly submission with
deadline dates of May 15,
August 15, November 15

to the school head in
case of teachers’ coop-
managed, and division
office in case of
school-managed
canteens

(3) Statement of Cash Flows

(4) Notes to Interim Financial
Statement and Other
Disclosures

(5) Summary of Cost of Sales

and February 15

Catcgory A-2

» To be prepared and

maintained at all times
and posted on the
school’s bulletin board

and/or n any
conspicuous place
within  the  school
premises

(1) Bank Reconciliation

(2) Schedule of Cost of Sales

(3) Schedule of Operating
Expenses

(4) Schedule of Utilization of
School Share Program
Received from the
Cooperative

(5) Schedule of Utilization of
Gross Income Generated

Monthly with deadline date

of every 10" of the
following month




Category of Reports Types of Reports Date of Submission

from the Canteen
Laboratory

(6) Statement of Receipts and
Disbursements

(7) Statement of Reports on
Cooperatives’ School
Program Support

(8) Schedule of Capitalization
on the Operation of School

Canteen
Category B
»~ To be submitted on an | (1) Audited Financial » May 15
annual basis to or as Statements including notes
required by the and disclosures
Cooperative (2) Financial Performance » May 15
Development Standards
Authority (CDA) (3) Annual Report to CDA » 60 days after end of
(for teachers’ fiscal year
cooperatives only), (4) List of Directors and » 30 days after the GA
copy furnished the Officers meeting; and 15 days -
school head/principal following assumption
of office
(5) Report on Crimes and » To be submitted as
Losses crime/incident occurs,

on the 5" business day
after knowledge of
crime or incident

Note: Standards of Financial Reporting System shall be adopted by the cooperative
as prescribed by the CDA; and by the organization as prescribed by the
profession on accountancy

5.3.2 The school-managed canteen shall prepare its financial
statements using the pro-forma copies of the monthly statement
of operations and financial statements which are hereto attached
as Annexes “B” and “C”, respectively. Teachers’ cooperatives
managing school canteens shall follow the Standard Chart of
Accounts for Consumers’ Cooperatives and Those with Canteen
And/Or Catering Services prescribed by the Cooperative
Development Authority, which is hereto attached as Annex “D”.

5.3.3 The school head/principal shall also post on the school’s bulletin
board a statement of receipts and disbursements, indicating the
share it received from the teachers’ cooperative managed
canteen.




5.4 Accounting of Funds

55

5.6

54.1

5.4.2

543

A book of accounts and statement of sales and disbursements
shall be maintained for recording daily transactions related to the
operations of the canteen. Receipts and other similar documents
shall be kept to support sales, purchases and disbursements made.
The books of accounts should be kept up-to-date and made
available for examination and inspection at any appropriate time
by the school level auditing committee or the COA representative
based in the division office.

For purposes of transparency and accountability, the school
head/principal shall organize a school level auditing committee to
be headed by a Mathematics department head/teacher, and Home
Economics department head/teacher and the president of the
faculty club as members. The committee shall look into the
books of accounts at least once a month. The audited statement
shall be posted on the school’s bulletin board.

Canteen funds shall be audited by the school level auditing
committee on a quarterly basis and by the Division COA
Resident Auditor or his/her authorized representative twice a
year. Audit findings shall be submitted to the Schools Division
Superintendent through the school head/principal.  Audited
financial statements shall be posted on bulletin boards for the
information of everybody.

Incentives received in cash or in kind from private suppliers of food
items and beverages shall form part of the gross income of the school
canteen and shall be part of the financial statement.

Adherence to Food Safety

5.6.1

Food safety standards shall be strictly enforced and adhered to at
all times by complying with the following:

(a) Availability of potable drinking water and hand washing
facilities;

(b) Well-maintained, clean, well-ventilated and pest-free
environment;

(c) Availability of food covers and containers for safekeeping;

(d) Hygienic practices on food preparation, cooking display,
serving and storage.

5.7 All canteen personnel, including practicum students, shall undergo
training on proper and safe handling of food before they are allowed to
work in the canteen.



5.8 No portion of the net income derived from canteen operations shall be

set aside and in any manner, in favor of the Regional, Division or
District Offices.

6.0 SPECIFIC GUIDELINES FOR SCHOOL-MANAGED CANTEENS

6.1

6.2

6.3

6.4

6.5

The school head/principal shall issue a written designation to a Home
Economics teacher who shall be the Canteen Teacher. He/She is tasked
to supervise canteen operations for a period not exceeding three 3)
hours per day which is equivalent to four (4) EPP teaching periods. The
rest of the required number of hours in a day’s load shall be spent in
actual teaching. In no case shall he/she be totally stripped/deprived of
academic teaching load.

The Canteen Teacher shall be assisted by all Home Economics Teachers
on rotation basis, the schedule of which shall be prepared by the school
head/principal or his/her authorized representative.

In addition to the Canteen Teacher and other HE teachers, the school
head/principal shall contract the services of additional qualified full-time
canteen personnel, subject to availability of funds.

Indigent pupils/students who wish to work in the canteen shall be duly
and reasonably compensated. Their employment shall only be done
upon written consent of their parents. They shall only be allowed to
work in the canteen outside their regular class schedule.

The Canteen Teacher shall be responsible in the preparation and
submission of reports, and the books of accounts and statement of sales
and disbursements required and enumerated in Procedural Guidelines
5.3.1 and 5.4.1, respectively.

The net income derived from the operation of the canteen shall be
utilized for, but not limited to the following:

Supplementary feeding program for undernourished 35%
pupils/students
School clinic fund 5%
Faculty and student development fund 15%
H.E. instructional fund 10%
School operations fund 25%
Revolving capital 10%
TOTAL . 100%

6.6 Eamings and cash received from canteen operations shall be deposited

daily in the nearest government depository bank. In the absence of such
government depository bank, deposits shall be made at any nearest



6.7

6.8

6.9

reputable commercial bank. In no case shall the deposits be made in the
personal account of any school official. A school-managed canteen shall
have a bank account “in trust for” the name of the school, whereby the
school head/principal and the Canteen Teacher shall be the joint
signatories.

Based on the expected income of the school canteen, the school
head/principal shall prepare an Annual Budget to be submitted to and
approved by the Schools Division Superintendent or his/her
representative at the start of every school year.

Disbursement of canteen funds shall be in accordance with the approved
budget and existing accounting and auditing rules and regulations.

Teachers and canteen personnel shall be required to secure clearance
from money and property accountabilities in relation to their
involvement in the operation and management of the school canteen
before they are allowed to retire and/or resign from government service,
or transfer to other posts for purposes of re-assignment or promotion to a
higher position.

7.0 SPECIFIC  GUIDELINES FOR TEACHERS’ COOPERATIVE-
MANAGED CANTEENS

7.1

A teachers’ cooperative shall be authorized to operate and manage a
school canteen if it satisfies the following requirements:

(a) It is duly registered with the Cooperative Development Authority
(CDA) with membership composing of incumbent teaching and
non-teaching staff of the school at the time of its registration with
the aforesaid agency.

(b) One of its primary purposes as reflected in its Articles of
Cooperation and Constitution and By-Laws is the operation and
management of a school canteen.

(c) It has been in existence for at least two (2) years at the time that it
signified interest to manage the school canteen.

(d) It has the necessary equipment/utensils, facilities, furniture and
other supplies such as forms and stationery that will be used in
canteen operations.

(e) It will ensure the complete and continuous tr.aining for canteen
personnel/staff on handling of food and food safety.



()

(g)

It is able to secure and present a certification from the CDA, or the
federation where it is affiliated to, of its ability to hire qualified
full-time manager and staff who are not holding civil service
positions.

Its membership is composed of more than fifty percent (50%) of
the teachers and non-teaching personnel of the school: Provided,
that members who have retired, resigned or have been dismissed or
otherwise removed from the service, shall not be included in the
determination of compliance with the required membership.

Withdrawal of membership from the cooperative shall be made in
accordance with the Cooperative Code of the Philippines, rules and
regulations, guidelines and issuances of the cooperative.

The withdrawal of membership by members of the cooperative
shall be made individually and in writing. Mass withdrawal of
membership shall be presumed to have been made under duress or
undue pressure.

The number of members who have withdrawn membership from
the cooperative in violation of or not in accordance with existing
laws, regulations and issuances of the CDA and those whose
withdrawal of membership was made under duress or undue
pressure shall not be considered in the determination of compliance

7.2 Documents required to be submitted

At least thirty (30) days prior to the start of canteen operations, the
cooperative shall submit the following documents to the division office,
through the school head/principal, for evaluation:

(a)
(b)

(c)
(d)
(e
()
(g)
(h)

Copy of its registration with the CDA;

Copy of its Amended Articles of Cooperation and Constitution and
By-Laws stating among others, its purpose in engaging in canteen
and/or catering services;

Certificate of good standing issued by the CDA;

Resolution by the General Membership/Assembly signifying
willingness, intention and readiness to operate and manage the
school canteen, including the canteen development plan;

Copy of the approved memorandum of agreement between the
cooperative and the school head/principal;

List of full-time management officers and their respective
designations and salaries; .

Bio-data sheets, statement of assets and liabilities, income tax
returns, and statement of income and expenses of directors/officers;
Chart of organization (includes names of officers, functions and
responsibilities, and the designations of positions);

10



(1)
€]

Copy of the bonds of accountable officers/employees; and
Certification by the chairman of the board authorizing the canteen
manager to coordinate with the H.E. canteen teacher on the
schedule of practicum activities in the teachers’ cooperative-
managed canteen.

7.3 Within thirty (30) days upon receipt of the required documents, the
schools head/principal shall issue to the applicant teachers’ cooperative
the “Authority to Operate and Manage the School Canteen” if the
documents submitted are complete. The teachers’ cooperative shall
display at its business office a sign with the following words:
AUTHORIZED BY DepED TO MANAGE AND OPERATE THE
SCHOOL CANTEEN. If the documents are found inadequate, the same
shall be returned within seventy two (72) hours.

7.4 Memorandum of Agreement

7.4.1

7.4.2

As a rule, a memorandum of agreement shall be entered into by
and between the school head/principal and the chairperson of the
teachers’ cooperative as a required document to be submitted to
the Schools Division Superintendent. The MOA shall have a
term of three (3) years and may be renewed every three (3) years
thereafter.

Upon the termination of the MOA and when the teachers’
cooperative ceases to operate the school canteen, the cooperative
shall retain ownership of all properties it acquired for the
operation thereof, except those properties or improvements which
cannot be removed from the premises of the canteen without
causing substantial damage thereto. Any arrangements
pertaining to other facilities/equipment in the school canteen
shall be subject to the individual MOA between the cooperative
and the school head/principal.

7.5 Approval of Memorandum of Agreement (MOA)

7.5.1

7.5.2

The school head/principal and chairperson of the teachers’
cooperative shall have thirty (30) days upon receipt thereof
within which to sign and approve the Memorandum of
Agreement.

In view of this, upon receipt of the proposed MOA by the school
head/principal, he/she shall within ten (10) days make a written
reply to the chairperson of the teachers’ cooperative indicating
therein his/her comment, objection, counter-proposal on the
terms and conditions stipulated in the MOA. Thereafter, within
the aforesaid period of thirty (30) days, the school head/principal

11



753

7.5.4

and the chairperson of the teachers’ cooperative shall meet and
mutually agree on the terms and conditions of the MOA.

Failure on the part of the school head/principal to notify the
teachers’ cooperative concerned of his/her comments, objections,
and counter-proposal within the aforesaid period of ten (10) days,
shall be construed to mean that he/she has fully agreed with the
terms and conditions stipulated therein. Hence, there will be no

reason for the school head/principal not to approve and sign the
MOA.

After the lapse of the thirty (30) day period and no MOA has
been executed by the parties concerned due to refusal of the
school head/principal to sign it without valid reason, the party
aggrieved by such refusal may bring the matter by way of an
appeal to the Division/City Superintendent concerned, who in
turn shall act on it within a period of fifteen (15) days from
receipt thereof. The decision or resolution of the Division/City
Superintendent shall be appealable to the Regional Director
within fifteen (15) days from receipt thereof.

7.6 Renewal of Existing Memorandum of Agreement (MOA)

7.6.1

7.6.2

7.6.3

The school head/principal and chairperson of the teachers’
cooperative shall have thirty (30) days upon receipt of the
proposal to renew the existing MOA, execute a new
Memorandum of Agreement covering the operation and
management of the school canteen by the teachers’ cooperative
for another term.

In order not to interrupt the operation of the school canteen
managed by the teachers’ cooperative, a written notice to renew
and to continue the operation and management of the school
canteen shall be submitted to the school head/principal at least
thirty (30) days before the expiration of the original and/or
existing MOA together with the draft new MOA. Upon receipt
thereof, the school head/principal, within ten (10) days, shall
make a written reply to the chairperson of the teachers’
cooperative indicating therein his/her comment, objections and/or
counter-proposal on the terms and conditions stipulated in the
draft new MOA. Thereafter, within the aforesaid period of thirty
(30) days, the school head/principal and the chairperson of the
teachers’ cooperative shall meet and mutually agree on the terms
and conditions of the new MOA and amendments, if there are
any.

Failure on the part of the school head/principal to notify the
teachers’ cooperative concerned of his/her comment, objection

12



7.6.4

and/or counter-proposal within the aforesaid period of ten (10)
days, shall be construed to mean that he/she has fully agreed with
the terms and conditions stipulated therein.

After the lapse of the thirty (30) day period and no renewal of the
MOA has been made by the parties concerned due to refusal of
the school head/principal to sign it without valid reason, the party
aggrieved by such refusal may bring the matter by way of an
appeal to the Division/City Superintendent concerned, who in
turn shall act on it within a period of fifteen (15) days from
receipt thereof. The decision or resolution of the Division/City
Superintendent shall be appealable to the Regional Director
within fifteen (15) days from receipt thereof.

7.7 A copy of the pro-forma Memorandum of Agreement is hereto attached
as Annex “A” for reference.

7.8 Use of Canteen Facilities

7.9

7.8.1

7.8.2

7.8.3

The teachers’ cooperative may be allowed to use the existing
canteen facilities rent-free for its operations. However, the cost
of repair, maintenance and expansion of the said facilities shall
be bome by the teachers’ cooperative. Separate water and light
meters shall be installed in the canteen and bills covering water
and electricity consumed in the aforesaid school canteen shall be
borne by them. The teachers’ cooperative shall be given a grace
period of three months from the start of its canteen operations to
effect the installation of separate water and light meters.

The teachers’ cooperative may allocate a small space within its
school canteen premises, which shall not be more than one-eighth
(1/8) of the floor area and must be enclosed, where consumer
goods/items may be sold to its members or where the cooperative
may undertake other business ventures. Such consumers’ store
and other business ventures of the teachers’ cooperative within
the canteen or school premises are not covered under these
guidelines; instead, these shall be covered by a separate
agreement between the school head/principal and the chairperson
of the teachers’ cooperative.

The school shall be free from damages and any liability that may
arise from the teachers’ cooperative’s operation of the school
canteen and use of its facilities.

The teachers’ cooperative shall not allow any of its officers and members
to use his/her/their official time in attending to and supervising the
activities, operations and management of the school canteen.

13



7.10 Sharing of Proceeds

7.11

7.12

The sharing of the gross margin derived from the teachers’ cooperative-
managed canteen shall be as follows:

(a)

(b)

(c)

Eighty percent (80%) for the teachers’ cooperative and twenty
percent (20%) for the school. However, the school head/principal
and teachers’ cooperative may agree on other percentage of sharing
depending on the peculiar situation of the school: Provided that the
share of the school shall not be less than twenty percent (20%).
Remittance of the school share shall be due every fifth day of the
month.

The school head/principal or his/her duly authorized representative
shall receive the school share from the teachers’ cooperative and
issue the corresponding acknowledgment receipt duly signed by the
school head/principal or his/her duly authorized representative.
Any authorized disbursement made chargeable against such share
shall be recorded, accounted for and supported by receipts.

The share of the school shall be utilized as follows:
Supplementary feeding program for undernourished 35%
pupils/students
School clinic fund 5%
Faculty and student development fund 15%
H.E. instructional fund 10%
School operations fund 35%

TOTAL 100%

All resolutions, decisions and actions taken by the Board of Directors of
the teachers’ cooperative relative to finances, privileges and benefits
accruing to the membership of the Board shall be reported to the General
Assembly during its annual meeting for confirmation.

Designation of Coordinator

7.12.1  The teachers’ cooperative shall assign its canteen manager to

coordinate with the H.E. Department on the schedule of
practicum activities in the teachers’ cooperative-managed
canteen. Food items produced by the H.E. classes during their
practicum may be sold in the canteen and any proceeds
generated from it shall form part of the revolving fund created
for this purpose.

14



8.0 SPECIFIC GUIDELINES FOR LABORATORY CANTEENS

8.1

8.2

8.3

8.4

8.5

Every secondary school, regardless of its enrollment size, shall have a
laboratory canteen where students shall be trained on food planning,
preparation, retail trade, selling and safety as part of their H.E. classes.
It shall be supervised by the designated H.E. canteen teacher.

The designated H.E. canteen teacher shall prepare the schedule of
service of the practicum students. Such schedule shall be approved by
the H.E. Department Head or the school head/principal.

The designated H.E. canteen teacher shall ensure the full participation of
the pupils/students in the planning, purchasing, handling, storage,
preparation, serving and sale of safe and nutritious foods/meals.

The schedule of the practicum students shall be posted on a bulletin
board within the school canteen premises. No pupil/student shall serve

in the canteen beyond his/her practicum schedule.

Income derived from the laboratory canteen shall be utilized as follows:

Supplementary feeding program for undernourished 40%

pupils/students

Student development fund (laboratory subsidy, skills 30%

training, contests)

H.E. development fund 30%
TOTAL 100%

9.0 GROUNDS FOR TERMINATION OF OPERATION OF THE SCHOOL
CANTEEN

9.1

9.2

Any deviation from the guidelines particularly the operational practices
that prove detrimental and prejudicial to the welfare of the
pupils/students, teachers and the school in general that may be
committed by the school or the teachers’ cooperative shall be a ground
for termination of the operation of the school canteen. Any violation of
the terms stipulated in the MOA shall be sufficient ground for the
termination of the MOA and the suspension of the privilege of the
teachers’ cooperative to manage and operate the school canteen.

For purposes of these guidelines, the following acts are considered
detrimental and prejudicial to the students and pupils

(a) Failure and/or neglect to submit financial report — The failure to
submit the monthly financial report within thirty (30) days after the
end of each regular monthly operation or failure to submit the

15



audited annual financial report within sixty (60) days after the end of
each fiscal year.

(b) Sub-leasing the whole or part of the school canteen premises — All
entities operating school canteens shall not sub-lease to any third
party the whole or part of the school canteen premises. Neither shall
private concessionaires be allowed to be involved in the operations
of the school canteen.

(c) Selling of cigarettes and/or intoxicating beverages to students and/or
condoning the use thereof within the school canteen premises.

(d) Failure to secure the necessary permits including annual health and
sanitation permits as above-mentioned and to have them posted in
the mentioned places.

(e) Failure to report and account for donations and incentives received
from private suppliers of food items and beverages.

(f) Use or disbursement of canteen funds contrary to the provisions of
these rules and guidelines which includes devoting and re-aligning
said funds to any other endeavor not included in these guidelines.

(g) Compelling the pupils/students to buy or consume all food items
from the canteen and prohibiting them to bring their own “baon” or
food to school; in the same manner, compelling the teachers to
dispose of all the food items in the canteen tray under the supervised
recess (for elementary schools).

(h) Compelling a pupil/student to perform canteen related tasks that are
detrimental to his/her welfare

(1) Failure to deposit the proceeds of the canteen in the account that is
“in trust for” the school. Similarly, depositing the proceeds of the
canteen in the name of a person not mentioned in these guidelines or
into private or personal accounts, including those in the name of the
school head/principal or teacher-in-charge.

(J) Failure to present upon request of the proper authorities, such as the
school head/principal, the school level auditing committee, and the
Commission on Audit, the financial documents pertaining to the
operations of the school canteen.

(k) The use of the canteen premises for any other endeavor not included
or sanctioned by these guidelines including, but not limited to, the
use of the canteen as warchouse or stockroom of prohibited items
and/or food and beverage expressly prohibited in these guidelines

16



)

including all other merchandise which are not for the use of the
school canteen and which do not belong to the school.

All other violations of the terms and conditions of the Memorandum
of Agreement or any of the provision of these guidelines which are
analogous to the foregoing.

10.0 MONITORING AND ENFORCEMENT

10.1 Monitoring teams in the regional and division offices shall be created to
ensure adherence to standards on quality, handling, and serving of food,
and canteen equipment/facilities in the school canteens and that food
safety standards and hygienic practices are strictly observed and
implemented. It shall also monitor adherence to the guidelines on the
operation of school canteens which shall be integrated in its monitoring
of health and nutrition program and projects at the division level. The
monitoring team shall be composed of the following:

~ Regional Office

o Medical Officer V / Dentist III
o ES II (Science and Health / Nutrition / HE / THE)
o Nutritionist-Dietitian

» Division Office

o Medical Officer IV / Dentist 11
o ES I (Science and Health / Nutrition / HE / THE)
o Nurse-In-Charge

o Nutrition Coordinators

10.2 Grievance Mechanism

(a)

(b)

Complaints from parents or concerned individuals of the
community pertaining to canteen management and operations, i.e.
pricing, quality of foods, etc., shall be filed and settled with the
division grievance committee in the case of school-managed
canteens; and with the school grievance committee in the case of
complaints against a teachers’ cooperative-managed canteen. The
provisions of the grievance procedure under the DepED Rules of
Procedures shall govern the conduct of the proceedings without
prejudice to the application of other pertinent rules that may be
applied suppletorily.

Any grievance arising from any form of dissatisfaction relative to

the operations of the canteen which does not constitute an
administrative disciplinary action shall be submitted to the

17



(©)

appropriate grievance committee and which shall be decided by the
latter within five (5) days from the termination of the grievance
proceedings. A copy of such decision and report of the findings of
the grievance committee shall be furnished the parties and the
school head/principal.

In the case of dispute involving a teachers’ cooperative-managed
canteen, any party dissatisfied with the findings of the decision of
the School Grievance Committee may elevate the same to the
Division Grievance Committee, whose decision shall be appealable
to the Regional Grievance Committee within fifteen (15) days from
notice thereof.

10.3 Sanctions

(a)

(b)

(c)

(d)

(e)

Any violation of the foregoing guidelines in the case of the
teachers’ cooperative-managed canteen shall warrant the
termination of the operations of the canteen after due notice to the
parties concerned which shall proceed after a summary hearing on
the matter and after due process.

For other violations not mentioned in the preceding section, which
are considered simple violations, a warning shall be issued by the
school head/principal for the first infraction and a repeat of such
violations shall warrant an investigation and shall thereafter, in the
interest of the students and the pupils and the welfare of the school,
be a ground to terminate the Memorandum of Agreement entered
into between the parties pertaining to the operations of the school
canteen.

In the case of school-managed canteens, any violation of these
guidelines shall warrant appropriate administrative sanctions
against the school head/principal and other canteen teachers who
are directly or indirectly involved in the operations of the school
canteen and who are classified as canteen designated teachers as
defined under these guidelines.

In the same manner, such violations of the school head/principal
including the canteen-designated teachers shall be dealt with
administratively after due notice and hearing.

In all the foregoing, such persons accountable for violations of

these guidelines shall, aside from the administrative sanctions, also
be liable both criminally and civilly, when such violations warrant.
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11.0 EXCLUSIVITY OF JURISDICTION

11.1

The School Grievance Committee or the Division Grievance Committee,
as the case may be, shall have exclusive original jurisdiction over all
complaints and/or grievances arising from or relative to the operations of
the school canteens. Any complaint and/or grievance brought directly to
the office of the Schools Division/City Superintendent, the office of the
Regional Director, or the Office of the Secretary shall be dismissed and
referred to the appropriate School or Division Grievance Committee.

12.0 VENUE OF ACTION

12.1

In cases of actions arising from conflicts relative to the operations of the
school canteen brought before and cognizable by judicial bodies in case
of civil actions, the contracting parties to the Memorandum of
Agreement shall be encouraged to agree to the venue of the action to be
placed in the appropriate courts of the city or municipality where the
school sits.

13.0 REPEALING CLAUSE

13.1

All existing guidelines, memoranda, orders and other issuances of
similar nature which are inconsistent with this Order are hereby deemed
repealed and superseded.

14.0 TRANSITORY PROVISIONS

14.1

14.2

The Department maintains the policy that there is no valid contract of
lease of a school canteen to a private concessionaire as declared in
DepED Order No. 95, s. 1998 which took effect on November 10, 1998.
Pursuant to said policy, all contracts of lease of school canteens to
private concessionaires executed or renewed after November 10, 1998
are hereby deemed terminated for being contrary to law and public
policy. Violations of this policy shall be dealt with administratively.

Except those entered into in violation of DepED Orders, circulars and
other issuances, pre-existing Memorandum of Agreement on the
operation of school canteens with teachers’ cooperatives that may be
disqualified under the current guidelines shall remain effective subject to
the compliance by the cooperative with the Criteria for Qualification
herein set forth within six (6) months from the effectivity of this Order.
Otherwise, the same shall be deemed terminated.
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14.3 A teachers’ cooperative with a valid pre-existing Memorandum of
Agreement shall not be removed or otherwise displaced from the space
where it is currently operating the school canteen.

14.4 Pre-existing MOAs which provide for a term exceeding three (3) years
are hereby amended accordingly subject to renewal by the contracting
parties to another term of not more than three (3) years.

15.0 These guidelines shall take effect immediately. Wide dissemination of this
Department Order to all concerned is desired.

Encls.:
As stated

Reference:
DepED Orders: Nos. 95, s. 1998 and 72, s. 1999

Allotment: 1—(D.O. 50-97)

To be indicated in the Perpetual Index

under the following subjects:

CHANGE

COOPERATIVES

POLICY

RULES AND REGULATIONS
SCHOOLS
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Inclosure No. 1 to DepED Order No. 8, s. 2007

ANNEX “A”
PROFORMA MOA FOR THE MANAGEMENT AND OPERATION OF
SCHOOL CANTEENS BY TEACHERS’ COOPERATIVES

MEMORANDUM OF AGREEMENT

KNOW BY ALL MEN BY THESE PRESENTS:

This Memorandum of Agreement is entered into by and between:

(Name of Teachers’ Cooperative)

a teachers’ cooperative duly organized and registered under Philippine laws with CDA
Registration No. and with office address at

(Office Address of the Teachers’ Cooperative)

and represented in this act by its duly authorized President/Chairperson,

hereinafter referred to as the “COOPERATIVE;”
and
the DEPARTMENT OF EDUCATION, a government entity under Philippine laws,

with office address at Meralco Avenue, Pasig City, and represented in this act by its duly
authorized representative,

(Name of School Principal)

Principal of

(Name of School and Address)

and

(Name of City/Division Schools Superintendent)

Superintendent of the Division of

and hereinafter referred to as “DepED.”



WITNESSETH: That -

WHEREAS, R.A. No. 6938, otherwise known as the Cooperative Code of the
Philippines provides under Article 2 thereof that it is the declared policy of the state to
foster the creation and growth of cooperatives as a practical vehicle for promoting self-
reliance and harnessing people power towards the attainment of economic development and
social justice;

WHEREAS, in response to this mandate, the DepED strongly supports the
organization of cooperatives among teachers and non-teaching personnel of DepED to train
them to be entrepreneurs and to enable them to improve their financial standing;

WHEREAS, in line with this, DECS Order No. 55, s. 1996 as amended by DECS
Order No. 95, s. 1998 and DECS Order No. 72, s. 1999, mandated the turn over of school
canteens to teachers’ cooperatives;

WHEREAS, DepED Order No. 8, s. 2007 provides for the revised implementing
guidelines for the management and operation of school canteens in public elementary and
secondary schools, including those that are managed and operated by the COOPERATIVE;

WHEREAS, the COOPERATIVE meets the criteria provided for under said DepED
Order No. 8, s. 2007 for the management and operation of the canteen of

(Name of School)

NOW THEREFORE, premises considered, the parties hereby agree on the following
terms and conditions of this Memorandum of Agreement:

1. Responsibilities of DepED

The DepED shall allow the COOPERATIVE to manage and operate a canteen in an
available suitable area within the school premises rent free upon signing of this MOA.

The DepED shall not allow the operation of another canteen and other forms of food
vending activities by any party, except for the school-managed canteen, or laboratory
canteen in the case of secondary schools, within the school premises nor allow access
thereto to street vendors and other unsupervised and unregulated food sources.

The DepED shall designate a Home Economics teacher who shall ensure the
continued use of the school canteen as a laboratory for the students/pupils. He/She shall
prepare the schedule of the pupils/students who will undergo practicum activities in the
school canteen, and he/she shall ensure that such schedule is strictly followed. He/She shall
also ensure the full participation of the students/pupils in the planning, purchasing, handling
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and storage, preparation, serving and sale of safe and nutritious meals as part of their
laboratory classes.

The DepED, though the Regional Directors and Schools Division Superintendents,
shall create monitoring teams in the regional and division offices which shall conduct
periodic inspection on the quality, handling and serving of food, canteen
equipment/facilities, and sanitation. The monitoring team shall ensure that food safety
standards and hygienic practices are strictly observed and implemented.

The DepED, through the school principal or his/her duly authorized representative,
shall receive its share amounting to % of the gross margin derived by the
COOPERATIVE from canteen operations and shall issue the corresponding
acknowledgment receipt accordingly. Such share of the school must be utilized in
accordance with the pertinent provisions of DepED Order No. 8, s. 2007. The statement of
receipts and disbursements shall be conspicuously posted on the school’s bulletin board for
public access.

The school principal, in behalf of DepED, shall provide proper support for the viable
operations of the school canteen by implementing rules and regulations that would promote
order, discipline, and cleanliness in the school premises, particularly in the vicinity of the
canteen.

The DepED shall observe due process in the event of pre-terminating this MOA and
returning the operations of the school canteen to the school administrator.

2. Responsibilities of the COOPERATIVE

The COOPERATIVE shall hire a full time manager and canteen staff to manage and
operate the school canteen and shall see to it that none of its officers and members shall use
their official time in attending to the activities of the school canteen.

The COOPERATIVE shall be responsible for the quality and handling of food
served, canteen sanitation, the proper use of facilities, and in making available its canteen
facilities for laboratory purposes of the students/pupils as required by the designated home
economics teacher.

The COOPERATIVE shall designate a teacher-board member who shall coordinate
with the school’s designated home economics teacher on the  schedule of practicum
activities in the cooperative-managed canteen.

The COOPERATIVE shall see to it that the hired canteen personnel/staff involved
in the preparation and serving of food and beverages shall undergo training and continuous
education on the proper handling of food. They shall secure certificate(s) of good health
from the local/provincial/city/municipal health office and shall observe personal hygiene.
They shall also be required to wear clean and proper attire when inside the school canteen
premises. The certificates of good health with the ID photo of the hired helpers shall be
conspicuously posted within the canteen premises and must be renewed every year.



The COOPERATIVE shall provide cheap, sanitary and nutritious food such as fresh
milk, fresh fruits, fruit drinks, boiled root crops, high calorie indigenous recipes and the like
and shall use iodized salt in food preparation. The daily cooked food menu indicating the
nutritional requirements must be posted on a bulletin board within the canteen premises.

The COOPERATIVE shall not sub-lease the whole or part of the school canteen
premises or to sub-contract the operation of said school canteen to third parties.

The COOPERATIVE shall be responsible for repairs of the school canteen premises
and facilities due to normal wear and tear.

The COOPERATIVE shall install separate water and electric meters for the school
canteen and shall be responsible for the payment of bills for the use of said utilities.

Upon termination of this MOA and when the COOPERATIVE ceases to operate the
school canteen, the COOPERATIVE shall retain ownership of all properties acquired by it
for the operation thereof, except those properties or improvements which cannot be
removed from the premises of the canteen without causing substantial damage thereto.

The COOPERATIVE shall prepare monthly statement of operations and schedules
prescribed in DepED Order No. 8, s. 2007 which shall be posted on the school’s bulletin
board for public access. At the end of the school year, it shall also post on the school’s
bulletin board its audited annual financial statement.

The COOPERATIVE shall hold the DepED free and harmless from any and all

liabilities and damages that may arise from its operation and management of the school
canteen.

3. Term of the MOA

The term of this MOA is for a period of three (3) years starting on the date of this
MOA. This MOA may be renewed under the same terms and conditions for another
years, upon notice in writing given by the COOPERATIVE thirty (30) days prior to its
expiration. Failure of the COOPERATIVE to give said notice shall be construed as lack of
interest on the part of the COOPERATIVE to continue managing and operating the school
canteen.

4. Sharing of the Gross Margin Derived from the Operation _of the School
Canteen

The sharing of gross margin derived from the operation of the school canteen shall
be on a basis, percent (___ %) for the COOPERATIVE and percent
(__ %) as the share of the school which shall be computed and remitted
daily/weekly/monthly by the COOPERATIVE to the school. The share of the school shall
be utilized in accordance with the pertinent provision of DepED Order No. 8, s. 2007.




The COOPERATIVE shall maintain proper books of accounts on the operation of
the school canteen which shall be open for inspection and audit by the duly authorized
representative of the school principal in the determination of the gross margin and the
corresponding percent ( %) share of the school. The same books of accounts
shall be made available for inspection at any time by the monitoring team of the division
office and regional office.

S. Amendments

This MOA, or any part thereof, may be amended on the basis of a review of the
terms and conditions after a period of (__) year/month. Any amendments/
additions/modifications or supplement to this MOA must be made in writing and signed by
all parties concerned.

6. Pre-Termination of the MOA

This MOA may be pre-terminated by DepED if the COOPERATIVE is found guilty
of operational practices that are detrimental or prejudicial to the welfare of the
pupils/students, teachers and the school in general, or if it violates the operational
management guidelines provided under DepED Order No. &, s. 2007.

The school principal shall submit in writing the specific reasons for pre-terminating
this MOA, with supporting documents, to the Division Superintendent, which shall in turn
conduct its proper investigation and make the necessary action and decision which shall be
appealable to the Regional Director within fifteen (15) days after receipt thereof.

IN WITNESS WHEREOF, the parties have affixed their signatures this day of

at
DEPARTMENT OF EDUCATION
(COOPERATIVE)
by: by:
(President/Chairperson) (School Principal)

and

(Schools Division Superintendent)

Signed in the Presence of:




ACKNOWLEDGMENT

REPUBLIC OF THE PHILIPPINES )

BEFORE ME, a Notary Public for and in

) s.s.

, this

day of , 20 , personally appeared the following affiants:
Name Community Tax Receipt Date/Place Issued

1

2

3

known to me and to me known to be the persons who executed the foregoing Memorandum
( ) pages including this page where the

of Agreement consisting of

acknowledgment is written which are signed by the parties and their witnesses in every
page. They acknowledged before me that this is their own voluntary act and deed.

WITNESS MY HAND AND SEAL.

Doc. No. ;
Page No. ;

Book No. ;
Series of 20 .

NOTARY PUBLIC




Inclosure No. 2 to DepED Order No. 8, s. 2007
PRO-FORMA ANNUAL STATEMENT OF OPERATIONS
(For School-Managed Canteen Operations)

(Name of School)
(Address of School)

STATEMENT OF OPERATIONS
For the Period Ending December 31,

Annex "B"

Current Year

Previous Year

REVENUES

Net Sales
Sales (Gross) XXX XXX
Sales Returns and Allowances (xxx) (xxx)
Sales Discounts (xxx) (xxx)

XXX XXX

Cost of Sales
Purchases XXX XXX
Purchase Returns and Allowances (xxx) (xxx)
Purchase Discounts (xxx) (xxx)
Freight In XXX XXX
Inventory XXX XXX

GROSS PROFIT XXX XXX

Add: Other Operating Income XXX XXX

GROSS INCOME FROM OPERATIONS XXX XXX

EXPENSES

SELLING COSTS
Salaries and Wages XXX XXX
Employees' Benefits XXX XXX
SSS/ECC/Philhealth/Pag-Ibig Contributions XXX XXX
Officers' Honorarium and Allowances XXX XXX
Office Supplies XXX XXX
Store Supplies XXX XXX
Storage/Warchousing Expense XXX XXX
Power, Light and Water XXX XXX
Travel and Transportation XXX XXX
Insurance XXX XXX
Royalties XXX XXX
Repairs and Maintenance XXX XXX
Rental XXX XXX
Taxes and Licenses XXX XXX
Communication Expense XXX XXX
Representation Expense XXX XXX
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PRO-FORMA ANNUAL STATEMENT OF OPERATIONS
(For School-Managed Canteen Operations)

(Name of School)
(Address of School)

STATEMENT OF OPERATIONS
For the Period Ending December 31,

Current Year

Previous Year

Advertising and Promotion XXX XXX
Spoilage and Breakage XXX XXX
Provision for Probable Losses and Accounts
Receivables XXX XXX
Commission Expense
Delivery Expenses XXX XXX
Gas, Oil and Lubricants XXX XXX
Depreciation and Amortization XXX XXX
Total Selling Costs XXX XXX
ADMINISTRATIVE COSTS
Salaries and Wages XXX XXX
Employees' Benefits XXX XXX
SSS/ECC/Philhealth/Pag-Ibig Contributions XXX XXX
Officers' Honorarium and Allowances XXX XXX
Office Supplies XXX XXX
Store Supplies XXX XXX
Storage/Warehousing Expense XXX XXX
Power, Light and Water XXX XXX
Travel and Transportation XXX XXX
Depreciation and Amortization XXX XXX
Insurance XXX XXX
Repairs and Maintenance XXX XXX
Rental XXX XXX
Taxes and Licenses XXX XXX
Professional Fees XXX XXX
Communication Expense XXX XXX
Representation Expense XXX XXX
Periodicals, Magazines and Subscription XXX XXX
Gas, Oil and Lubricants XXX XXX
Miscellaneous Expense XXX XXX
Provision for Probable Losses and Accounts XXX XXX
Receivables XXX XXX
Total Administrative Costs XXX XXX
TOTAL EXPENSES (xxx) (xxx)
NET INCOME DERIVED FROM OPERATIONS XXX XXX
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PRO-FORMA ANNUAL STATEMENT OF OPERATIONS
(For School-Managed Canteen Operations)

(Name of School)
(Address of School)

STATEMENT OF OPERATIONS
For the Period Ending December 31,

Current Year | Previous Year

UTILIZATION OF NET INCOME

Supplementary Feeding Program for Undernourished

Pupils/Students (35%) XXX XXX
School Clinic Fund (5%) XXX XXX
Faculty and Student Development Fund (15%) XXX XXX

" H.E. Instructional Fund (10%) XXX XXX
Schools Operations Fund (25%) XXX XXX
Revolving Capital (10%) XXX XXX ¢
TOTAL UTILIZATION OF NET INCOME  (100%) XXX XXX
Prepared by: Certified Correct:
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inclosure No. 3 to DepED Order No. 8, s. 2007

PRO-FORMA ANNUAL STATEMENT OF FINANCIAL CONDI TION
(For School-Managed Canteen Operations)

(Name of School)
(Address of School)

STATEMENT OF FINANCIAL CONDITION
December 31,

Annex "C"

Current Year | Previous Year

ASSETS

Cash and cash equivalents XXX XXX

Accounts receivables XXX XXX

Inventory XXX XXX

Investments XXX XXX

Property, plant and equipment at cost XXX XXX

Less: Accumulated depreciation (xxx) (XXX)
TOTAL ASSETS XXX XXX
LIABILITIES

Trade Payable XXX XXX

Interest Payable XXX XXX

Income Taxes Payable XXX XXX

Other Payables XXX XXX

TOTAL LIABILITIES XXX XXX
EQUITY

School Revolving Capital XXX XXX

Add: Net Income Derived from Operation of

Canteen XXX XXX

TOTAL EQUITY XXX XXX

TOTAL LIABILITIES AND EQUITY XXX XXX

Prepared by: Certified Correct:




Inclosure No. 3-B to DepED Order No. 8, s. 2007

Annex "C"

PRO-FORMA STATEMENT OF RECEIPTS, DISBURSEMENTS AND UTILIZATION OF INCOME

(To be prepared by the Laboratory Canteen Laboratory)

(Name of School)
(Address of School)

STATEMENT OF RECEIPTS, DISBURSEMENTS AND UTILIZATION OF INCOME

(CANTEEN LABORATORY)
For the Period
Current Month|Previous Month
Net Sales
Sales (Gross) XXX XXX
Sales Returns and Allowances (xxx) (xxx)
Sales Discounts (xxx) (xxx)
XXX XXX
Cost of Sales
Purchases XXX XXX
Purchase Returns and Allowances (xxx) (xxx)
Purchase Discounts (xxx) (xxx)
Freight In XXX XXX
Inventory XXX XXX
GROSS PROFIT XXX XXX
EXPENSES
Selling Costs XXX XXX
Administative Costs XXX XXX
(xxx) (xxx)
NET INCOME FROM OPERATIONS XXX XXX
UTILIZATION OF NET INCOME
Supplementary Feeding Program - (40%) XXX XXX
Student Development Fund (laboratory,
subsidy, skills training, contests) (30%) XXX XXX
H.E. Development Fund (30%) XXX XXX
TOTAL UTILIZATION OF NET INCOME (100%) XXX XXX

Prepared by:

Certified Correct:




Inclosure No. 4 to DepED Order No. 8, s. 2007

Annex “D”

Republic of the Philippines
OFFICE OF THE PRESIDENT
COOPERATIVE DEVELOPMENT AUTHORITY

MEMORANDUM CIRCULAR NO. 2005-10

Series of 2005

TO

SUBJECT

: ALL CDA DEPARTMENT AND REGIONAL DIRECTORS,

REGISTERED / CONFIRMED CONSUMERS COOPERATIVES
AND THOSE WITH CANTEEN AND/OR CATERING SERVICES

: STANDARD CHART OF ACCOUNTS FOR CONSUMERS

COOPERATIVES AND THOSE WITH CANTEEN AND/OR
CATERING SERVICES

Pursuant to Section 3 of Republic Act No. 6939, an Act creating the Cooperative
Development Authority defining its Powers, Functions and Responsibilities, the
Authority hereby issues this Memorandum Circular prescribing the use of Standard Chart
of Accounts for Consumers Cooperatives and those with Canteen and/or Catering

Operations.

L. Scope

This Circular shall be applied in accounting and reporting of all consumers
cooperatives and those with canteen and/or catering operations, duly registered/confirmed
by the Cooperative Development Authority pursuant to Republic Act No. 6938,
otherwise known as the Cooperative Code of the Philippines.

I1. Definition of Terms

1. Consumer Cooperative

A consumer cooperative is primarily engaged in the procurement and

distribution of commodities to members and non-members. Commodities
may include consumable and non-consumable items. Consumer operations
also include canteen and catering services.



2. Consumers Cooperative in Schools with Canteen/Catering Services

Refers to ancillary services in the school that sells cooked food items to
the pupils/students and serves as a support mechanism to the effort to
eliminate malnutrition among the learners.

3. Accounting

Accounting is the art of recording, classifying, summarizing, in a
significant manner and in terms of money, transactions and events which are
in part at least of a financial character and interpreting the results thereof.

Accounting is a service activity. Its function is to provide quantitative
information, primarily financial in nature, about economic entities intended to
be useful in making economic decisions.

4. Bookkeeping

It is the systematic and chronological recording of all financial
transactions that take place in the cooperative.  The importance of
bookkeeping are as follows: to have a record of whatever changes there are in
the financial condition of the consumer cooperative; to protect funds; to serve
as the guide in the formulation of policies and activities for the coming year;
to serve as source of information necessary for the Board to properly set the
policies of the cooperative; to serve as basis of reports to members; for
management to enable them to run the affairs of the cooperative and for the
submission of the financial statements as mandated by the government.

5. Books of Accounts

Set of books where financial transactions are recorded, classified and
summarized. These are classified into books of original entry and final entry.
The books of original entry are the books where entries from source
documents are first recorded.  These are cash receipts book, cash
disbursements book, general journal and special journals such as sales book
and purchase book. The books of final entry called general ledger and
subsidiary ledger are the books where entries in the books of original entry are
posted to the corresponding accounts. It is also called a “reference book” of
the accounting system where transactions are classified and summarized. This
is the source of data for the trial balance and eventually the financial
statements.



6. Financial Statements

Financial statements are the means by which the information
accumulated and processed in financial accounting is periodically
communicated to those who use it. They are designed to serve the needs of a
variety of users, particularly owners and creditors. Through the financial
accounting process, the myriad and complex effects of the economic activities
of a cooperative are accumulated, analyzed, quantified, classified, recorded,
summarized and reported as information of three basic types: (a) financial
condition, which related to a point in time; (b) financial operations; and (c)
cash flow, which both relate to a period in time. Notes to Financial
Statements, which may explain headings, captions or amounts or present
information that cannot be expressed in terms of money and those descriptions
of accounting policies are integral parts of the statements.

A.  Statement of Financial Condition (Balance Sheet) presents three major
categories: (a) assets; (b) liabilities; and (c) equity, the difference
between the total assets and total liabilities. The statement of financial
condition at any date presents the financial status of the cooperative at a
particular point in time in conformity with generally accepted
accounting principles.

B.  Statement of Operation (Statement of Net Surplus) presents the
revenues, expenses, gains, losses and net surplus / (net loss) recognized
during the period. It presents the results of the cooperative’s service-
directed activities during the period in conformity with generally
accepted accounting principles. The information presented in the
statement of operation is usually considered the most important
information provided by financial accounting because the net surplus is
a paramount concern of those interested in the economic activities of the
cooperative.

C.  Cash Flows Statement is a formal statement summarizing all operating,
investing and financing activities of a cooperative. In simple language,
the statement of cash flows provide information about cash receipts and
cash payments of a cooperative during a period.

III.  Objective and Purposes

The basic purpose of prescribing the standard chart of accounts is to provide
guidelines in the use of account and account titles in the preparation of financial
statements for the use of consumers cooperatives and those with canteen and/or catering
operations. Specifically the standard chart of accounts shall:



a)  ensure uniformity and common understanding of accounts;

b)  guide in the installation of accounting and internal control systems;

¢) facilitate the conduct of audit; .

d) enhance transparency, define responsibility, and identify accountability

e) serve as guide in setting standards and discipline in measuring the financial
safety and soundness; and

f)  facilitate the analysis and evaluation of financial management performance,
monitoring, supervision and business linkages.

IV.  Standard Chart of Accounts for Consumers’ Cooperatives and those with
Canteen and/or Catering Operations

ACCOUNT TITLE |

DEFINITION

STATEMENT OF FINANCIAL CONDITION

ASSETS

CURRENT ASSETS

Economic Resources of Cooperatives that are recognized and
measured in conformity with generally accepted accounting
principles. 1t includes assets that are convertible to cash or
cash equivalents within 12 month period.

Cash on Hand

Money (bills and coins), checks (except postdated checks),
postal money order (PMO), and demand drafts still in the
possession of the cooperative’s custodian. These are cash
items awaiting deposits.

Cash in Bank

Money deposited in the bank and federations under the name
of the cooperative, i.e. savings, current, time deposits, and
combo-account which are unrestricted and readily available
when needed. A subsidiary ledger shall be maintained for
each account.

Petty Cash Fund

Amount of money set aside for small expenditures, maintained
under an imprest system. The total amount of expenditures
properly supported by documents plus the remaining cash
balance shall be equal to the amount of the fund. It is a cash
fund, withdrawn from the general cash account and made
available for small purchases of supplies, taxi fares or staff
meals, etc.

Revolving Fund

The amount set aside to cover disbursements for recurring
transactions. This may include emergency purchases, deposit
withdrawals, etc. involving reasonable amount set by BOD.
Transactions covered by this fund is subject to immediate
liquidation in accordance with their policy.




Change Fund Reasonable amount of money set aside by BOD to change
bigger amount of bills to smaller denominations.

Short Term Investments in marketable securities, government bonds, and

Investment other mutual funds that are readily convertible into cash when

the need arises.

Advances to Officers
and Employees

Duly approved cash advances for official business to officers
and employees subject to immediate liquidation and/or refund.

Accounts Receivable
Trade — Current

The amount due from member and/or non-member patrons
resulting from sale of merchandise/goods and/or catering/
canteen services which are expected to be collected in the
regular course of business or over a definite period of time.
Aging of receivables should be prepared.

Accounts Receivable
Trade — Past Due

Total collectibles due from members and/or non-member
patrons which remain unpaid beyond the terms set by the
BOD.

The receivable shall remain in this account until fully paid or
until arrangements are formalized for its renewal/extension/
restructuring or collection/foreclosure.

Accounts Receivable
Trade — Restructured

Collectibles from member and non-member patrons whose
accounts were restructured upon full payment or settlement of
interests due and/or penalties.

Accounts Receivable
Trade — In Litigation

Total collectibles from past due accounts under legal action.
The receivables shall remain in this account during the
pendency of the legal proceedings and until fully settled.

Allowance for
Probable Losses on
Accounts Receivable
Trade

Allowance set aside in the books of the cooperative to provide
for possible losses due to uncollectible accounts. This account
may also be referred to as Allowance for Doubtful Accounts.
This is a contra account to Accounts Receivable Trade.

Installment
Receivables — Current

Amount due from members and non-member patrons for sale
of merchandise/goods on a deferred payment or installment
plan. Aging of installment receivables should also be
prepared.

Installment
Receivables — Past
Due

Total collectibles due from installment receivables which
remain unpaid beyond the terms set by the cooperative.




Installment Collectibles due from installment receivables that were
Receivables — restructured upon full payment or settlement of interests due
Restructured and/or penalties.

Installment Total collectibles from past due installment receivables under
Receivables — In legal action. The receivables shall remain in this account
Litigation during the pendency of the legal proceedings and until fully

settled.

Allowance for
Probable Losses on
Installment
Receivables

Allowance set aside in the books of the cooperative to provide
for possible losses due to uncollectible installment accounts.
This account may also be referred to as Allowance for
Doubtful Accounts. This is a contra account to Installment
Receivables.

Receivable from
Accountable Officers

Total collectibles from officers and employees arising from
shortages and other losses due to neglect, fraud,

And Employees misrepresentation and unliquidated cash advances. These are
subject to immediate settlement/sanction.
Other Receivables Transactions/adjustments not classified under any of the
receivable accounts mentioned. These also represent:
o the amounts currently owed to the cooperative by persons
other than the members for services rendered
e advances to members on account of their expense not
previously covered by deposits such as insurance
premiums on properties pledged to the cooperatives, taxes
and other government imposts, inspection fees, wire
charges and other expenses
Input Tax Value-added tax due from or paid by a VAT registered/

registrable cooperative on the importation or local purchases of
merchandise/goods or service including lease or use of

property

Deposit to Suppliers

The amount paid in advance to suppliers.

Inventories

Cost or other appropriate value of merchandise and other
goods on hand/in process which are intended for sale. A
subsidiary ledger shall be maintained for each group of
inventory.




Repossessed Cost or other appropriate value of merchandise sold but

Inventories regained as a result of the default of the payments due from
members/customers, including cost of reconditioning.

Assets Held for Sale The amount of non-current assets and/or assets of a
discontinued operation that the cooperative had held for sale
and for which buyers have been identified.

Unused Office/Store/ | Unused Office/Store/Kitchen/Canteen/Catering Supplies on

Kitchen/Canteen/ hand at the end of the accounting period.

Catering Supplies

Prepaid Expenses

Payments made in advance in exchange for a future benefit
usually within one year (e.g. insurance, interest, advertising,
rentals, etc.)

LONG TERM
INVESTMENT

Investments which the cooperative intends to hold for more
than a year

Investment in

Equity investments of the cooperative in coop bank/federation/

Cooperatives union only. There should be a disclosure if there is a decline
in market value of all investments.

Government Investments in securities and bonds issued by the government

Securities/Bonds and its instrumentalities.

Long Term All other investments not included in the above.

Investment — Others

PROPERTY AND Include all tangible assets with an estimated useful life beyond

EQUIPMENT one year are used in the conduct of the business, and not
intended for sale in the ordinary course of business.

Land The acquisition cost of the land used for its main operation

plus all incidental costs such as title, taxes, surveying fees,
legal fees, restoration cost, etc. All these are reflected in a
single cost (fair market value or appraised value if donated).
Taxes paid by the cooperatives as a contribution to the cost of
public improvements (special assessment) are treated as part of
the cost of the land.

In case of erosion of land, the cost or value of property will
be reduced and directly charged to Depletion Expense.




Land Improvements

The cost of depreciable improvements after land acquisition
(i.e. pavement, fencing, water system, drainage system,
sidewalks and others that are subject to depreciation over their
useful lives).

Accum. Depreciation
and Impairment —
Land Improvements

Total amount of depreciation/impairment cost on land
improvement that are set up periodically and charged against
the current operations.

Building

Acquisition/Construction cost of the building on the land
owned/controlled by the cooperative and used for its main
operation. Major repairs or improvements that will prolong
the life of the building are considered additional cost.

Accum. Depreciation
and Impairment —
Building

Total amount of depreciation/impairment cost on building that
are set up periodically and charged against the current
operations.

Furniture, Fixtures &
Office Equipment

The cost or appraised value or other appropriate value of
movable (furniture), immovable (fixture), properties and office
equipment used in the cooperative’s ordinary course of
business such as but not limited to desks, chairs, cabinets,
computers including incidental expenses incurred in acquiring
them, up to the time that they are received and ready for use.

Accum. Depreciation
and Impairment —
FF & OE

Total amount of depreciation/impairment cost on Furniture,
Fixture and Office Equipment that are set up periodically and
charged against the current operations.

Kitchen, Canteen and
Catering Equipment/
Utensils

Cost of equipment, cutleries and other tools used in food
preparation and serving including incidental expenses incurred
in acquiring them up to the time they are received and ready
for use.

Accum. Depreciation
- Kitchen, Canteen
and Catering

Sum of depreciation on Kitchen, Canteen and Catering
Equipment/Utensils that are set up periodically against current
operations.

Equipment/Utensils
Transportation/ Cost of motor vehicles owned by the cooperatives such as
Delivery Equipment | motorcycles, pick-ups, vans and other vehicles used in the

operation/transporting goods and services.




Accum. Depreciation
and Impairment —
Delivery & Trans.
Equipment

Total amount of depreciation/impairment cost on Delivery &
Transportation Equipment that are set up periodically and
charged against the current operations.

Linens and Uniforms

The cost of linens and the uniforms used by employees and
staff including costs of tablecloth, curtains and similar items.

Accum. Depreciation
- Linens and
Uniforms

Sum of depreciation on linens and uniforms that are set up
periodically against current operations.

Leasehold Rights &

The cost of depreciable improvements on leased land or

Improvements premises (i.e. renovations of office building, repainting,
' pavement, fencing, etc.) including cost of rights which are |
subject to amortization.
INTANGIBLE ASSETS | Non-physical assets from which benefits are obtained by the
cooperative.
Franchise The right for the exclusive use or distribution of products or
services acquired from a franchiser.
Copyright The right for the exclusive use or distribution of products or
services acquired from an author or artists.
OTHER ASSETS Assets which do not fit into any of the preceding

classifications.

Organizational Cost

Expenses incurred prior to the actual operations of the
cooperatives such as promoting and organizing. This can be
amortized for a period not exceeding five (5) years. Among
others, these costs are:
a. Legal fees in connection with the organization;
b. Registration fees;
c. Cost of printing share capital certificates and transfer of
books, seal of the cooperative, etc; and
d. Other cost of services rendered in the formation of the
coop.

Computerization
Cost

The cost of acquisition or development of computer programs
and other software. This can be amortized over a period not
exceeding three (3) years. (Subsidiary Ledger for
development cost and for computer softwares shall be
maintained.)




Other Funds and
Deposits

The fund set aside for funding of reserves (statutory and other
reserves) established by the coop. This may be in the form of
time deposit or other securities which are readily convertible to
cash when needed.

Holdout deposits on guarantee fund given by the
cooperative to the funding institutions in compliance with the
requirements of certain agreements. The cooperative has the
option to create the sub-accounts.

Due from HO/Branch/
Subsidiary

The amount used to record receivables from Head Office/
Branches/Subsidiary.

Assets Held for
Disposal

The amount of non-current assets and/or assets arising from a
discontinued operation that the cooperative had held for sale
and for which no buyers have been identified.

Assets Acquired in
Settlement of

Real and personal properties acquired by the cooperative
through judicial or extrajudicial settlement of accounts.

Accounts

Deposit on The amount paid as deposits on containers subject to refund

Returnable upon return of the container.

Containers

Other Land Cost of land owned by the cooperative which is not used for its
main operations.

Other Building Cost of building owned by the cooperative which is not used
for its main operations.

Accumulated Sum of depreciation on other building that are set up

Depreciation — periodically against current operations.

Other Building

Construction in

The cost or appraised value of assets owned by the

Progress cooperatives such as building and others, that are still under
construction.

Accumulated Total amount of depreciation/impairment cost on Assets under

Depreciation and Construction that are set up periodically and charged against

Impairment — the current operations.

Construction in

Progress
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Miscellaneous Assets not falling any of the above categories.
Assets
LIABILITIES Economic Obligations of a cooperative that are recognized
and measured in conformity with generally accepted
accounting principles.
CURRENT Obligations that are reasonably expected to be settled through
LIABILITIES the use of existing current assets or the creation of other

current liabilities and the same statement of conditions within
the normal operating cycle of the cooperative which is usually
one year.

Savings Deposit

Deposits made by members that can be withdrawn anytime at
the option of the depositors.

Time Deposits

Deposits made by members in the cooperative over a specified
period of time and withdrawable at a predetermined date.

Accounts Payable —
Trade

Amount of obligations/indebtedness to suppliers for purchase
of goods intended for sale.

Accounts Payable —
Others

Amount of obligations/indebtedness to suppliers for purchase
of goods not intended for sale (e.g. supplies, periodicals and
etc.)

SSS/ECC/Philhealth/
Pag-Ibig Premium
Contributions Payable

Amounts withheld by the cooperative from the compensation
income of its employees representing their premium
contributions to SSS, Philhealth and Pag-Ibig agencies. As an
employer, the cooperative has its corresponding share of
contributions and this should be set up every payroll period.

SSS/Pag-Ibig Loans
Payable

Amounts withheld by the cooperative from the compensation
income of its employees representing their payment of loans to
SSS and Pag-Ibig agencies.

Withholding Tax
Payable

All taxes withheld as prescribed by law including but not
limited to the unremitted withholding tax deducted from the
employees’ salaries representing part of their possible income
tax liability to the Bureau of Internal Revenue.
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Accrued Expenses

Expenses that have been incurred but not yet paid as of date of
statement of financial condition but payable within the next
accounting period. This account represents the amount due to
creditors/employees for services rendered/received and other
expenses already incurred but not yet paid.

Interest on Share

Liability of the cooperative to its members for interest on share

Capital Payable capital, which can be determined only at the end of every
accounting period.

Patronage Refund Liability of the cooperative to its members for patronage

Payable refund, which can be determined only at the end of every

accounting period.

Due to CETF (Apex)

An amount set aside for the education and training fund of an
apex organization, which is 50% of the amount allocated by
the cooperative in accordance with the provision of the
cooperative’s by-laws and the cooperative code. The apex
organization may be either a federation or union of which the
cooperative is a member.

Loans Payable —
Current

The indebtedness of the cooperative to financial institutions,
federations, unions, or individuals payable within the
accounting/fiscal period and the current portion of the Long
Term Loans Payable.

Taxes, Fees and Other
Charges Payable

Expenses incurred for taxes, fees and other charges which
remained unpaid as of the balance sheet date.

Output Tax

Value Added Tax on the sale of taxable merchandise/goods
and services by any VAT registered/registrable cooperative.

Deposit from
Customers

Amount received as deposits by customers for containers, food
or other services.

Deferred Gross
Margin

The unrealized portion of the sales price of goods sold on
installment basis, net of related costs. This is a contra account
to installment receivables.

School Program
Support Fund
Payable

An amount allocated by the cooperatives as support
mechanism to school program, which remains unpaid.
(applicable to school-based cooperatives for canteen activity

only)
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Other Payables Other liabilities that cannot be classified under any of the
preceding current liability accounts.
LONG TERM Liabilities payable beyond one year
LIABILITIES
Loans Payable — The indebtedness of the cooperative to financial institutions,
Long Term federations, unions, or individuals payable beyond one year.

Revolving Capital
Payable

The deferred payment of interest on share capital and
patronage refund, within a maximum period of 5 years, which
should be agreed upon in the General Assembly.

Retirement Fund

Accumulated retirement benefit costs charged against the

Payable income of the cooperative over the expected remaining
working lives of participating qualified employees.
OTHER LIABILITIES The totality of all other liabilities that cannot be classified
after any of the preceding liability accounts.
Deposit for Share Amount paid by the members for future subscription of

Capital Subscription

additional share capital when the authorized capital has been
fully subscribed and paid pending amendment of the
Cooperative Articles of Cooperation and By-Laws.

Project Subsidy Fund

Unused portion of the donation/grant for training, salaries and
wages, etc.

Mutual Benefit Fund | Funds for special purposes such as member’s welfare and
Payable benefits, i.e. loan protection, hospitalization, death and, etc./,
including KBGF/CGF not taken from net surplus.
Due to HO/Branch/ Used to record amount payable to Head Office, Branch,
Subsidiary Subsidiary.
EQUITY Excess of a cooperative’s assets over its liabilities

MEMBERS’ EQUITY

Interest of members in the cooperative

Subscribed Share
Capital — Common

The amount of share capital subscribed by regular members
payable over a certain period of time.

Subscription
Receivable - Common

The total unpaid subscribed share capital of regular members.
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Paid-Up Share
Capital - Common

Subscribed share capital paid by regular members to the
cooperative that is not withdrawn during the term of his/her
membership in the cooperative

Treasury Shares
Capital — Common

Common shares bought back by the cooperative. This account
should only be used in the event that there are no members
who are willing to buy the shares of outgoing members.

Subscribed Share
Capital - Preferred

The amount of preferred share capital subscribed by member
(regular and associate) payable over a certain period of time.

Subscriptions
Receivable —
Preferred

The total unpaid subscribed preferred share capital of regular
and associate members.

Paid-Up Share
Capital — Preferred

Preferred share capital subscribed and paid by the members
(regular and associate).

Treasury Shares
Capital — Preferred

Preferred shares bought back by the cooperative. This account
should only be used in the event that there are members who
are willing to buy the shares of outgoing members.

Undivided Net
Surplus

The accumulated net surplus of the cooperative that will be
allocated and distributed at the end of each accounting period
in accordance with Articles 86 and 87 of RA 6938, (to be used
only on Interim Financial Statements).

DONATIONS/GRANTS

Amounts received by the cooperative as awards, subsidies,
grants, aids, and others. This shall not be available for
distribution as interest on share capital and patronage refund.

STATUTORY FUNDS

Mandatory funds established/set up in accordance with
Articles 86 and 87 of the Cooperative Code.

Reserve Fund

Amounts set aside annually for the stability of the cooperative
(equivalent to at least 10% of net surplus). A corresponding
fund should be set up either in the form of time deposits with
local banks or government securities. Only the amount in
excess of the share capital may be used for the expansion and
authorized investment of the cooperative as provided in its by-
laws.

Coop. Education &
Training Fund

The amount retained by the cooperative out of the mandatory
allocation as stipulated in the cooperative’s by-laws.
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Optional Fund

Fund set aside from the net surplus (should not exceed 10%)
for future use such as land and building, community
developments, and others.

STATEMENT OF OPERATIONS

REVENUE ITEMS

Gross increases in assets or gross decreases in liabilities
recognized and measured in conformity with generally
accepted accounting principles that result from those types of
earning activities of a cooperative that can change owner’s

equity.

NET SALES

Total sales reduced by sales returns, allowances and
discounts.

Sales

Invoice price of all merchandise/goods sold or services
rendered whether paid or on account (segregate sales from
members and non-members).

Installment Sales

Sales to members and non-members or merchandise/goods on
a deferred payment plan or installment plan.

Sales Returns &
Allowances

Deductions from the invoice price due to damage, defects or
errors in the kind or quality of product delivered to customers.

Sales Discounts

Deductions allowed to customers for settlement/prompt
payment of their accounts.

COST OF SALES

Cost/value of commodity sold.

Purchases

Cost of merchandise/goods bought whether paid or on account.

Purchase Returns &
Allowances

Deductions from cost due to damage, defects or errors in the
kind or quality of merchandise/goods bought & received.

Purchase Discounts

Reductions in the cost of product bought due to the early
payment.

Freight In

Cost of transporting merchandise/goods from the place of
purchase to storage area. Should form part of the Cost of
Goods Available for Sale.

Direct Materials

Cost of materials for the production of food for sale for
catering and canteen operations.
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Direct Labor

Pertains to salaries and wages, employees benefits, SSS, ]
Philhealth, ECC, Pag-lbig contributions and Retirement
Benefit Expenses paid to those directly involved in cooked
food preparations such as cooks and kitchen helpers.

Processing Overhead

Cost of indirect materials, indirect labor and other overhead
expenses such as but not limited to fuel, power, light and water
for the production of food for sale for catering and canteen
operations. Include normal spoilage and breakage.

OTHER INCOME

Income received by the cooperatives other than it main
operation.

Income/Interest from

Income earned by the cooperatives from bank deposits and

Investment investments made in financial institutions/government/
business organizations and federations. This shall include
interest income derived from the deposit of statutory funds in
the bank until utilized.

Membership Fee Amount collected from the applicants upon approval of their

membership in the cooperative.

Commission Income

An amount received by the cooperative from supplier as
incentives.

Realized Gross
Margin

Income earned by the cooperative from the installment sales.

Miscellaneous Income

All other income earned by the cooperative for which no
specific account has been set up.

Fines, Penalties,
Surcharges

Fees imposed and collected by coop for delayed payments of
accounts.

EXPENSES

Gross decreases in assets or gross increases in liabilities
recognized and measured in conformity with generally
accepted accounting principles that result Jrom those types of
earning directed activities of a cooperative than can change
member’s equity.

A. FINANCING COST

Expenses related to borrowings of funds used for operations.

Interest Expense on
Borrowings

Interest incurred on borrowings.
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Interest Expense on
Deposits

Interest incurred on savings and time deposits of both regular
and associate members.

Other Financing Service charges, bank charges related to borrowings, filing

Charges fees and other fees for borrowings incurred by the cooperative.

B. SELLING COSTS Expenses related to distribution and selling of goods and
services.

Salaries & Wages Amount incurred for services rendered by employees including

overtime pay.

Incentives and
Allowances

Amount incurred for serviced rendered by sales, part-time and
on-call employees.

Employees Benefits

Benefits given to employees other than salaries and wages
such as 13™ month pay, bonus, allowances, termination or
separation pay and others.

SSS, Philhealth,
ECC, Pag-Ibig
Premium
Contribution

The cooperative’s share in the employees’ premium

contribution to SSS, ECC, Philhealth and Pag-Ibig

Retirement Benefit
Expense

The cost of providing retirement benefits to employees for
their services rendered. The cost of retirement benefits is
recognized as an expense in the periods during which the
services are rendered.

Office/Store/Canteen/
Kitchen and Catering

Expenses incurred for stationery and various supplies used in
office/store/canteen/kitchen and catering for selling/trading

Supplies Expenses operations.
Freight Out/Delivery | Amount incurred for the delivery of goods/services including
Expenses traveling expenses of sales personnel from the place of

production/store to buyer including lubricants.

Spoilage, Breakage

Expenses incurred for unavoidable decay, breakage, expiration

and Losses or losses of goods beyond the normal condition.
Storage/Warehousing | Expenses incurred for temporary housing of merchandise/
Expenses goods.
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Power, Light and
Water

Cost of electricity, water and/or gasoline/diesel, oil and
lubricants used for generators which are incurred in business
operations.

Travel and
Transportation

Amount incurred for fares, gasoline and fuel for service
vehicles borrowed or rented by the cooperative, toll fees, board
and lodging, per diem and meal allowance of employees while
on official travel.

Commission
Expenses

Amount paid to sales personnel and others as incentives.

Insurance

Expenses incurred to insure the assets/properties/employees of
the cooperative and the bonds of accountable officers and
employees.

Repairs and

Expenses incurred in the repair and maintenance of each

Maintenance facility and equipment except major repairs that do not prolong
the life of the asset but increase capacity and safety measures.
Rentals Amount incurred for the lease or rental of the building/ office

space, the utilized portion of the rent paid in advance.

Taxes, Fees and
Charges

Expenses incurred for taxes, licenses, and fees including
registration fees, certification fees, amendments fees, due to
government entities, both national and local.

Communication Amount incurred for courier (letters), telephone, cellphone, e-
mail, fax, internet, messengerial, and all other means of
communication.

Representation Expenses incurred related to accommodating visitors and
guests on official business.

Advertising & Expenses incurred for advertising and promotion of

Promotion cooperatives’ products.

Breakage & Losses
on Kitchen Utensils

Expenses incurred for lost or breakage of kitchen/utensils after
deducting accumulated depreciation.

Gas, O1l &
Lubricants

Amounts incurred for gasoline, fuel and lubricants for service
vehicles, delivery vans and others.

Miscellaneous
Expenses

All other expenses incurred by the cooperative not classified
under any of the specified expenses account.

18




Depreciation/ Amount provided for wear and tear of property and equipment
Amortization and amortization of intangible assets.
Royalties The amount provided to authors for the right to the

reproduction of books and related items that is made available
for sale.

Amortization of
Leasehold Rights
and Improvement

Amount provided for amortization of leasehold rights and
improvements.

C. ADMINISTRATIVE

COSTS

Expenses incurred related to general administration and
management of the cooperative/enterprise.

Salaries & Wages

Amount incurred for services rendered by employees including
overtime pay.

Employees Benefits

Benefits given to employees other than salaries and wages
such as 13" month pay, bonus, allowances, termination or
separation pay, etc. '

SSS, Philhealth,
ECC, Pag-Ibig
Premium
Contributions

The cooperative’s share in the employees’ premium
contributions to SSS, ECC, Philhealth and Pag-Ibig

Retirement Benefit
Expenses

The cost of providing retirement benefits to employees for
their services rendered. The cost of retirement benefits is
recognized as an expense in the periods during which the
services are rendered.

Officers’ Honorarium
and Allowances

Amount incurred for services rendered by directors, committee
members and officers.

Trainings/Seminars

An amount incurred for officers, directors and employees for
attending trainings and seminars/conducting seminars
including expenses related thereto after exhausting the CETF
local.

School Program
Support

This is an amount allocated by the cooperatives as support
mechanism to school program such as school food
supplementation of identified under-nourished cases and
administration contingency fund, outreach program and school
development, etc. (applicable to school-based cooperatives for
canteen activity only)
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Office Supplies

Expenses incurred for stationery and various supplies used for
operation.

Power, Light &
Water

Cost of electricity, water, power generating unit, gasoline,
diesel, oil and lubricants incurred in business operations.

Travel & Amount incurred for fares, gasoline and fuel for service

Transportation vehicles borrowed or rented by the cooperative, toll fees, board
and lodging, per diem and meal allowance of officers,
employees and members while on official travel.

Insurance Expenses incurred to insure the assets/properties of the
cooperative and the bonds of accountable officers and
employees.

Repairs & Expenses incurred in the repair and maintenance of each

Maintenance facility and equipment except major repairs that prolong the
life of the asset.

Rentals Expenses incurred for building/office spaces or facilities

leased by the cooperative.

Taxes, Fees and
Charges

Expenses incurred for taxes and fees including reg. fees, cert.
fees, amendment fees due to government entities, both national
and local.

Professional Fees

Fees and related expenses incurred for professional services
rendered by lawyers, accountants, engineers and others.

Communication Amount incurred for courier (letters), telephone, cellphones, e-
mail, fax, internet, messengerial, and all other means of
communication.

Representation Expenses incurred related to accommodating visitors and

guests on official business.

Meetings and

Expenses incurred for meetings and conferences of directors,

Conferences committee members and staff.

Periodicals, Amount incurred for subscription or purchase of periodicals,
Magazines & magazines and others.

Subscription
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General Support

Expenses incurred for employing the services of security,

Services janitors and messengers and other workers on contractual or on
call basis.

Gas, Oil & Amounts incurred for gasoline, fuel and lubricants for service

Lubricants vehicles.

Miscellaneous All other expenses incurred by the cooperative not classified

Expense under any of the specified expense account.

Bank Charges Bank fees and other charges excluding cost of checkbooks.

Litigation Expenses

Expenses incurred in legal cases. This expense starts upon

filing of the case.

Depreciation/ Amount provided for wear and tear of property and equipment
Amortization and amortization of intangible assets.
Depletion Cost of reduction in value of land caused by natural calamity

charged to current operation.

Provision for
Probable Losses on
Accounts/Installment
Recelvables

Allocation for estimated losses arising from probable
uncollectible account/installment receivable.

Amortization of
Leasehold Rights and
Improvement

Amount provided for amortization of leasehold rights and
improvements.

Collection Expense

Amounts paid including commissions, incentives in effecting
the collection of accounts.

DEMOCRATIC Expenses incurred in providing for additional member’s
GOVERNANCE benefit and social services.

COST

General Assembly Expenses incurred in the conduct of general assembly, either
Expenses regular or special. :

Members Benefit
Expenses

All expenses incurred for the benefit of the members.

Affiliation Fee

Amount incurred to cover membership or registration fees and
annual dues to a federation or union and other networks.
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Social & Community
Service Expense

Expenses incurred by the cooperatives in its social community
involvement and provision of CGF and KBGF after exhausting
the optional fund or if it is not so provided.

Training/Seminars/
Conferences
Expenses

Amount incurred for officers, directors, members and
employees for attending trainings and seminars including all
expenses related thereto after exhausting the CETF (local).

Provision for
Members’ Future
Benefits

All expenses incurred for future benefit of members, such as
pensions of members, etc. not taken from Net Surplus.

OTHER ITEMS - Special transactions arising from the operations of the
SUBSIDY / GAIN cooperatives.

(LOSSES)

Project Subsidy An amount deducted from Project subsidy fund to subsidize

project expenses. This shall appear in the statement of
operation as a contra account to subsidized project expenses.

Donation and Grant
Subsidy

An amount deducted from Donation and Grant to subsidize
depreciation funded by donation and grant.

Optional Fund
Subsidy

An amount deducted from Optional Fund to subsidize
depreciation funded by Optional Fund and or community
development expense.

Subsidized Expenses

Portion of the Project Subsidy Fund expended for training,
salaries and wages and other expenses subsidized by donations
and grants and optional fund.

Gain or Loss on Sale
of Property &
Equipment

Gain or loss derived from the sale of acquired assets/
properties and equipment.

Gains or Loss in
Investment

Income earned or loss incurred from the disposal or permanent
decline of value of investment.

Gains or Loss on Sale
of Repossessed Item

Income earned or loss incurred from the sale of repossessed
items.

Gains or Losses from
Foreign Exchange
Valuation

Gains or Losses arising from retirement or conversion of
foreign currency exchange rate fluctuation per actual
transaction.
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Prior Years’ Adjustments on transactions affecting income and expenses
Adjustment incurred in the previous year(s) which are taken up on the
current year.

V. Pro-forma Financial Reports with supporting schedules
Statement of Financial Condition (Annex “17)
Statement of Operation (Annex “2”)
Statement of Cash Flows (Annex “3”)

VI. Sanctions

Consumers’ cooperatives and those with canteen and/or catering operations which
fail to comply with this Circular shall be subject to the following sanctions:

First non-compliance, the Authority shall issue warning to the concerned
cooperatives;

Second non-compliance, certificate of good standing shall not be issued by the
Authority;

Third non-compliance, the certificate of registration of the cooperative shall be
cancelled after compliance with due process of law.

VII. Transitory Provision

All consumers cooperatives and those with canteen and/or catering operations
shall within one (1) year from the effectivity of this Circular make necessary adjustments
on their existing systems in order to comply with the Standard Chart of Accounts.
Provided however, that the aforecited sanctions under Item VI shall not be imposed
during the transition period.

VIII. Repeals

All circulars, regulations, issuances or parts thereof, inconsistent with any of the.
provisions of this Circular are hereby repealed or modified accordingly.
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IX. Separability Clause

Should any part of this Circular be declared invalid or unconstitutional, the rest of
the provisions not affected thereby shall continue in full force and effect.

X. Effectivity

This Circular shall be published in two (2) newspapers of general circulation or
official gazette and shall take effect fifteen (15) days after its publication.

October 20, 2005

(SGD.) LECIRA V. JUAREZ
Chairman
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PRO-FORMA FINANCIAL REPORTS

(A) STATEMENT OF FINANCIAL CONDITION

Name of Cooperative
Address of Cooperative
Registration/Confirmation No.
Statement of Financial Condition

As of

ANNEX "1" (o sca)

Account Title

Current Year

Prior Year

Increase /
(Decrease)

ASSETS

Current Assets

Cash on Hand

Cash in Bank

Petty Cash Fund

Revolving Fund

Change Fund

Short Term Investment

Advances to Officers & Employees

Accounts Receivables Trade - Current

Accounts Receivables Trade - Past Due

Accounts Receivables Trade - In Litigation

Accounts Receivables Trade - Restructured

Less: Allowance for Probable Losses on Accounts
Receivables

Net Account Receivables Trade

Installment Receivables - Current

Installment Receivables - Past Due

Installment Receivables - Restructured

Installment Receivables - In Litigation

Less: Allowance for Probable Losses On
Installment Receivables

Net Installment Receivables

Receivables from Accountable Officers

and Employees

Other Recelvables

Input Tax

Deposit to Suppliers
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Account Title Current Year| Prior Year Increase /
(Decrease)
Inventories
Repossessed Inventories
Assets Held for Sale

Unused Office/Store/Kitchen/Canteen/
Catering Supplies

Prepaid Expenses

Total Current Assets

Long-Term Investments

Investment in Cooperatives

Government Securities/Bonds

Long Term Investment - Others

Total Long-Term Investments

Property & Equipment

Land

Land Improvements

Less: Accumulated Depreciation &
Impairment - Land Improvements

Net

Building

Less: Accumulated Depreciation &
Impairment - Building

Net

Furniture, Fixtures & Office Equipment

Less: Accumulated Depreciation &

Impairment - Furniture and Fixtures

Net

Kitchen/Canteen/Catering Equipment and
Utensils
Less: Accumulated Depreciation &
Impairment — KCCEU

Net

Transportation/Delivery Equipment

Less: Accumulated Depreciation &
Impairment - T/DE

Net

Linens and Uniforms

Less: Accumulated Depreciation - Linens and

Uniforms

Net

Leasehold Rights & Improvements (net)

Total Property & Equipment
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Account Title Current Year| Prior Year Increase /
(Decrease)
Intangible Assets
Franchise
Copyright
Total Intangible Assets
Other Assets

Organizational Cost

Computerization Cost

Other Funds and Deposits

Deposit on Returnable Containers

Assets Acquired in Settlement of Accounts

Assets Held for Disposal

Other Land

Other Building

Less: Accumulated Depreciation - Other
Building

Net

Construction in Progress

Less: Accumulated Depreciation - Construction

in Progress

Net

Miscellaneous Assets

Total Other Assets

TOTAL ASSETS

LIABILITIES

Current Liabilities

Savings Deposits

Time Deposits

Accounts Payable - Trade

Accounts Payable - Others

SSS/ECC/Philhealth/Pag-Ibig
Premiums Contributions Payable

SSS/Pag-ibig Loans Payable

Withholding Tax Payable

Accrued Expenses

Interest on Share Capital Payable

Patronage Refund Payable

Due to CETF (Apex)

Loans Payable - Current

Taxes, Fees and Charges Payable

Output Tax

Deposit from Customers
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Account Title

Current Year

Prior Year

Increase /
(Decrease)

School Program Support Fund Payable

Deferred Gross Margin

Other Payables

Total Current Liabilities

Long Term Liabilities

Loans Payable - Long Term

Revolving Capital Payable

Retirement Fund Payable

Total Long Term Liabilities

Other Liabilities

Deposit for Share Capital Subscription

Project Subsidy Fund

Mutual Benefit Fund Payable

Total Other Liabilities

TOTAL LIABILITIES

EQUITY

Members’ Equity

Common Share Capital - Authorized

par value

Share Capital - Shares @ P

Subscribed Share Capital - Common

Less: Subscription Receivable - Common
Total Paid-up Share Capital - Common

Less: Treasury Share Capital - Common
Net Paid-up Capital - Common

Preferred Share Capital - Authorized

par value

Share Capital - Shares @ P

Subscribed Share Capital - Preferred

Less: Subscription Receivable - Preferred
Total Paid-up Share Capital - Preferred

Less: Treasury Shares - Preferred

Net Paid-up Capital - Preferred

*Undivided Net Surplus

Total Members’ Equity

Donations/Grants

Statutory Funds

Reserve Fund
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Account Title Current Year| Prior Year Increase /
(Decrease)
Coop. Education & Training Fund
Optional Fund
Total Statutory Funds
Total Equity

TOTAL LIABILITIES & EQUITY

*Used for Interim Financial Reports
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(B) STATEMENT OF OPERATIONS

Name of Cooperative
Address of Cooperative
Registration/Confirmation No.
Statement of Operations

Annex "2" (to sca)

For the Year Ended .
Regular Curent Year Increase/
Sales Installment | Catering | Canteen | Grand Total | Prior Year | (Decrease)
SALES XXX XXX XXX XXX XXX XXX XXX
Less: Sales Discount XX YO XX XXX
Sales Returns and Allowances YO XXX XXX YOX
Total XXX XXX XX XXX XXX XXX XXX
Net Sales XXX XXX XXX XX XXX XXX XXX
Less: Cost of Sales (Annex 2-a) XHX XXX XXX XXX XX XXX XXX
Gross Margin XXX XXX XXX XXX XXX XXX XXX
Less: Deferred Gross Margin** (Annex 2-b) XXX XXX XXX XXX
Realized Gross Margin XXX XXX XXX XXX XXX XXX XXX
Add: Other Revenues
Membership Fees XXX XX 3OO
Income/Interest from Investments
Commission Income
Fines, Penalties and Surcharges
Miscellaneous Income XXX XXX XXX
GROSS REVENUES XX XXX XXX XX XK YK XXX
LESS: OPERATING EXPENSES (Annex 2-c)
Financing Cost XXX XXX XXX XXX XXX XXX XXX
Selling Cost XXX XXX XXX XXX XXX XXX XXX
Administrative Cost XX XXX XX XXX XXX XXX XXX
Democratic Governance Cost XXX XX XXX XX XX XXX XXX
TOTAL OPERATING EXPENSES XXX XXX XXX XXX
NET SURPLUS before Other ltems XXX XXX XXX XXX
Add/Deduct: OTHER ITEMS:
Project Subsidy XK XXX XXX XXX
Donation and Grant Subsidy XXX XXX XXX XXX
Gain on Sale of Property and Equipment XXX XX XXX XXX
Gain in Investment XX XXX XXX XXX
Gain on Sale of Repossessed ltem XXX XK XXX XXX
Gain from Foreign Exchange Transaction XXX XX XXX XXX
Prior Year Adjustments XXX XXX XXX XXX
Total XXX XXX XX XXX
Less:
Subsidized Expenses XXX XXX XXX XXX
Loss on Sale of Property and Equipment XXX XXX XXX XXX
Loss on Investment XXX XXX XXX XXX
Loss on Sale of Reposssed item XXX XXX XXX XX
Loss from Foreign Exchange Valuation XXX XXX XXX XXX
Prior Year Adjustments XXX XXX XXX XXX
Total XXX XX XXX XXX
NET SURPLUS (FOR ALLOCATION) XXX XXX XXX XXX XXX XXX XXX




SCHEDULE OF COST OF SALES

Annex "2-a"
(to Statement of Operations)

Regular GRAND
Sales Installment Catering Canteen TOTAL
Inventory, beginning XXX - - XXX XXX
Purchases (net) XXX XXX - - XXX
Freight - In XXX XXX - - XXX
Total Purchases XXX XXX - - XXX
Add: Production Cost
Direct Materials - - XXX XXX -
Direct Labor - - XXX XXX XXX
Overhead - - XXX XXX XXX
Total Production Cost - - XXX XXX XXX
Total Goods Available for Sale XXX XXX XXX XXX XXX
Less: Inventory, end XXX - - - XXX
COST OF SALES XXX XXX XXX XXX XXX




SCHEDULE OF INSTALLMENT RECEIVABLES WITH DEFERRED GROSS MARGIN
As of December 31,

ANNEX "2-b"

(to Statement of Operations)

Total Sales Gross Total Deferred
Invoice Invoice Invoice Cost + Profit Cash Balance Gross
Date No. Name of Buyer Amount Margin Rate Collected Margin **
1/2/05 001 Juana dela Cruz 11,000.00] 110% 10% 8,800.00( 2,200.00 200.00
6/14/05 002 Juan dela Cruz 15,000.00] 110% 10% 6,000.00f 9,000.00 818.18
1,018.18

Total

Formula to compute Deferred Gross Margin

** Deferred Gross Margin =

Example:

Deferred Gross Margin =

Balance X

Cost + Margin

2200 X
110%

200

Gross Profit
Rate

10%



SCHEDULE OF OPERATING EXPENSES:

ANNEX "2-c"

(to Statement of Operations)

ACCOUNTS Regular Sales | Installment | Catering Canteen GRAND
TOTAL

A. FINANCING COSTS
Interest Expense on Borrowings XXX
Interest Expense on Deposit XXX
Other Financing Charges XXX
TOTAL

B. SELLING COSTS
Salaries and Wages XXX XXX XXX XXX XXX
Incentives and-Allowances XXX XXX XXX XXX XXX
Employees Benefits XXX XXX XXX XXX XXX
SS8S, Philhealth, ECC, Pag-Ibig Contribution XXX XXX XXX XXX XXX
Retirement Benefit Expense XXX XXX XXX XXX XXX
Office/Store/Canteen/Kitchen and Catering Supplies XXX XXX XXX XXX XXX
Power, Light and Water XXX XXX XXX XXX XXX
Travel and Transportation XXX XXX XXX XXX XXX
Insurance XXX XXX XXX XXX XXX
Repairs and Maintenance XXX XXX XXX XXX XXX
Rentals XXX XXX XXX XXX XXX
Taxes, Fees and Charges XXX XXX XXX XXX XXX
Communications XXX XXX XXX XXX XXX
Representation XXX XXX XXX XXX XXX
Gas, Oil and Lubricants XXX XXX XXX XXX XXX
Freight Out/Delivery Expenses XXX XXX XXX XXX XXX
Spoilage, Breakage and Losses XXX XXX XXX XXX XXX
Storage/Warehousing Expenses XXX XXX XXX XXX XXX
Commission Expenses XXX XXX XXX XXX XXX
Advertising and Promotion XXX XXX XXX XXX XXX
Breakage & Losses on Kitchen Utensils XXX XXX XXX XXX XXX
Miscellaneous Expense XXX XXX XXX XXX XXX
Depreciation/Amortization XXX XXX XXX XXX XXX
Royalties XXX XXX XXX XXX XXX
Amortization of Leasehold Rights and Improvement XXX XXX XXX XXX XXX
TOTAL XXX XXX XXX XXX XXX

C. ADMINISTRATIVE COST
Salaries and Wages XXX XXX XXX XXX XXX
Employees Benefits XXX XXX XXX XXX XXX
SSS, Philhealth, ECC Pag-lbig Contribution XXX XXX XXX XXX XXX
Retirement Benefit Expense XXX XXX XXX XXX XXX
Officers' Honorarium and Allowances XXX XXX XXX XXX XXX
Trainings/Seminars XXX XXX XXX XXX XXX
School Program Support XXX XXX XXX XXX XXX
Office/Store/Canteen/Kitchen and Catering Supplies XXX XXX XXX XXX XXX
Power, Light and Water XXX XXX XXX XXX XXX
Travel and Transportation XXX XXX XXX XXX XXX
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SCHEDULE OF OPERATING EXPENSES:

ACCOUNTS Regular Sales | Installment | Catering Canteen GRAND

TOTAL
Insurance XXX XXX XXX XXX XXX
Repairs and Maintenance XXX XXX XXX XXX XXX
Rentals XXX XXX XXX XXX XXX
Taxes, Fees and Charges XXX XXX XXX XXX XXX
Professional Fees XXX XXX XXX XXX XXX
Communications XXX XXX XXX XXX XXX
Representation XXX XXX XXX XXX XXX
Meeting and Conferences XXX XXX XXX XXX XXX
Bank Charges XXX XXX XXX XXX XXX
Collection Expense XXX XXX XXX XXX XXX
Periodicals, Magazines and Subscription XXX XXX XXX XXX XXX
General Support Services XXX XXX XXX XXX XXX
Gas, Oil and Lubricants XXX XXX XXX XXX XXX
Litigation Expense XXX XXX XXX XXX XXX
Miscellaneous Expense XXX XXX XXX XXX XXX
Depreciation/Amortization XXX XXX XXX XXX XXX
Depletion XXX XXX XXX XXX XXX
Provision of Probable Losses on Accounts/

Installment Receivables XXX XXX XXX XXX
Amortization of Leasehold Rights and Improvement XXX XXX XXX XXX XXX
TOTAL XXX XXX XXX XXX XXX

D. DEMOCRATIC/GOVERANCE COSTS XXX
General Assembly Expenses XXX
Members' Benefit Expense XXX
Affiliation Fee XXX
Social and Community Service Expenses XXX
Trainings/Seminars/Conferences Expense XXX
Provision for Members' Future Benefits XXX
TOTAL XXX
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Annex "3" (0 sca)

(C) CASH FLOW STATEMENT

NAME OF COOPERATIVE
ADDRESS OF THE COOPERATIVE
REGISTRATION/CONFIRMATION NO.
CASH FLOWS STATEMENT
For the year ended December

Cash Flow from Operating Activities:

Cash provided by operation:

Net surplus for Allocation XXX
Depreciation/Amortization XXX
Provision for Probable Losses on Accounts/Installment Receivables XXX
Changes in Assets and Liabilities XXX
(Increase)/Decrease in:
Advances to Officers & Employees XXX
Accounts Receivable Trade (xxx)
Installment Receivable XXX
Receivable from accountable officers & employees XXX
Other Receivables XXX
Input tax XXX
Deposits to suppliers XXX
Inventories XXX
Repossessed Inventories XXX
Assets held for sale XXX
Unused office/store/kitchen/canteen/catering supplies (xxx)
Prepaid expenses (xxx)
Intangible assets XXX
Other assets XXX
Increase/(Decrease) in:
Accounts payable (xxx)
SSS/ECC/Philhealth/Pag-ibig Premium Contribution payable XXX
8S88S/Pag-Ibig Loans Payable XXX
Witholding Tax Payable XXX
Accrued Expenses XXX
Due to CETF (Apex) XXX
Taxes, fees and charges payable XXX
Output tax XXX
Deposits from customers XXX
Deferred Gross Margin XXX
School Program Support Fund payable XXX
Other payables XXX XXX
Net cash from operating activities XXX

Cash Flow from Investing Activities:

(Increase)/Decrease in:

Property & Equipment XXX
Investment XXX
Net cash from investing activities XXX

Cash Flow from Financing Activities:

(Increase)/Decrease in:

Savings deposit XXX

Time deposit XXX

Paid-up Share Capital XXX

Donations/Grants XXX

Statutory funds XXX

Long term liabilites XXX

Other liabilities XXX

Interest on share capital & patronage refund XXX XXX
Net cash from financing activities XXX
Net increase/(decrease) in cash XXX
Cash balance, beginning . XXX
Cash Balance, end XXX

(The above statement is presented using Indirect Method Approach.)
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APR 18 2005

- DepED ORDER
-No. 14, s. 2005

INSTRUCTIONS TO ENSURE CONSUMPTION OF NUTRI'fIOUS
AND SAFE FOOD IN SCHOOLS

To: Undersecretaries
Assistant Secretaries
Bureau Directors
Regional Directors
Directors of Services, Centers and Heads of Units
Schools Division/City Superintendents
Heads, Public and Private Elementary and Secondary Schools

1. To ensure consumption of nutritious and safe food in schools, all regional directors,
schools superintendents, school heads and other school personnel are hereby directed to
observe the following measures:

a. A Canteen for Every Schools_

Every school must have a school canteen, no matter how small
the school and how modest the canteen. In schools, currently without a -
canteen, the school head, in collaboration with the Parent-Teacher-
Community Association (PTCA), should take steps to establish one.

b. School Canteen-Prepared Foods

School children should be advised to buy food and beverages only
at the school canteen and be discouraged from going out of the campus
to buy food items during school time. The recess period must be
supervised by the class advisers. '

c. Regulation/Control of Supply of' Food items

Food items for sale at the canteen should include natural or
fortified food products that are rich in protein, energy, vitamins and
minerals like: rootcrops, rice and corn products in native preparations,
fruits and vegetables in season, and fortified foods, bearing the “Sangkap
Pinoy” seal. Beverages shall be limited to mllk shakes and juices
prepared from fresh fruits and vegetables.

d. Home-Prepared Snacks

The school heads and teachers should enoourage parents
through the PTCA, to prepare packed snacks for their children to eat
during recess time under the supervision of the class adviser.



e. Involvement of LGU’s/RHU’s

School officials should seek the assistance of Local Government
Units (LGUs) and Rural Health Units (RHUs)/Barangay Health Center
(BHCs) in regulating the sale of food and beverages by ambuiant
vendors. Presidential Decree No. 856 also known as the Code of
Sanitation of the Philippines, allows ambulant food vendors to sell only
bottied drinks, biscuits and confectionaries and other pre-packed foods.
They are prohibited to sell food that require utensils.

f. Food Safety Messages/Concepts

In order to raise the level consciousness of school children on the
importance of food safety, basic messages/concepts shall be integrated
in selected subjects in the basic education curriculum.

2. The Health and Nutrition Center shall provide Food Safety Handbook to schools as
reference material and shall initiate the orientation training of regional health and nutrition
personnel who will likewise take the lead in orienting the division office, and school health
personnel and school administrators.

3. Health and nutrition personnel at the regional and division levels and school heads shall
intensify advocacy on nutrition and food safety and ensure strict implementation of all
appropriate safety measures in the schools.

4, Immediate dissemination of and widest compliance with this Order is directed.
f%ﬂ‘;‘w’
FLORENCIO B. ABAD
Secretary
Reference:

DECS Memorandum: No. 373, s. 1996
Allotment: 1—(D.O. 50-97)

To be indicated in the Perpetual Index
under the following subjects:

AHEALTH EDUCATION
POLICY

~PUPILS

8CHOOLS
~STUDENTS

Madel:nutritious and safe food
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