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l. “Under the Ravised Secondary FPlucation Program, 2s per
Department Ordef Noe 20, 8e 1973, emphasis is on- workmvalue=profitm
orionted aftivitiess Home economiocs, as ab irea of the Practiocal *
Lrts, oreated néw gtructures and evolved worthwhile prograis directed
$owards skills training” for economic selfagufficicnoye With the now
thmsts on the Job=Creation Program of the naticnal @vwwnont, focus
is tn incomemgonerating pfojects where studénts are involved as
pertners in”the -school enterprise, sharing the profits derived from
guoh activitiese .

2o In thé field of héme cccfiomice and fodd sérvice, cafe-
tobia managanent id one of thé most iolovant activities in line
with incomemgenerating projects as $ts sobpe encompasgsés the bisi=-
negg and ‘distributive arts somponentse Lts moin b jective id to
provide training for studaits in meal-;glarming, $£ood preparatim
and food service in orcer to prepare them for either solfeempl oyment
or employmént clsewhere 10 eneble thém to carn & decent 1ivelihoode
Corallary to His is thé goal to contribute to the promotion of good

" hoalth omd better nutriticne

3e In +hé managemend: of a cafeteria it is expectod that the

© following objeotives shall be acoanplisheds

ae Goneral : N

(1) To provide the schooly faculty, and students
hot and reasonably=priced meals and. focd itemse
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(2) 7o train®secondary studdnts in feod sorvice
and cafeteria hanagement 0 ag to promotc adow
quate nutrition of school children and to préparc
tham for ontry=boginning levels of amployment,

be Specifio

(1) mo rlan, rrofare, add ‘serve suitable foods
for the cafetcria at reasmmable cost,

(2) To preparc innovative fecipes utilizing incie
genous ingredients in the Tocality, -

(3) To practioe good managemont skillg,

4) Do moke &stimates for quantity cocking,

5) To aceept job orders and catering services,

6) To maintain harmonious working relationg,

To attain the objectives envigioned the following management

bractices arc suggesteds
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2 Goneral Nanagement

(1) In schools*where therd are no fulletime cafoterid
mandgers, the administration ang sipervision of the
food service schefie should follow the linc and staff
5f 4hc school system subjeot to the supervision of
the regional and divigion home ecomémicg supervisorg,

(2) Students in tho 3vd and 4th yoars shouwld be s0 sche
duled as to have them readily available in £ood prow
baration and food sorvice, '

(3) School programming should involve the department *
- heads of*heme econaiiics to ingurc Mll participation:
of ‘the sfudents in the rurchase, preparation and

'E:ewing -of food,

(4) In divisions whore there are no pildt schools, ‘each
school ditigion ig enccuraged 4o put up a’pilot:
sohool within its jurisaicton such 25 natiomal,
city, provineial, munioipal, barangay, rrivate, and
comprehensive high schoolsg,

{5) Mo private perscns or oomoegsionarics shall Be allowed
to run the secondary food gervice effective the ‘sehool -
"year 1980-81, .

(6) Me seléction and preparation of all food service
within the school will be the respongibility of the
school cafeteria,
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be Personnel Management

(1) A1l porsommél of +the food service center of a
sohool cafeteria will follow an organizational
seteup jointly prepared by all the teachors in—
volved to be duly approved by the school adminigtration,

. (2) The food service manager will be technically
qualified and trained. #gide from her scholage
tic preparation, she must undergo an onegoing
and methe~job %ra:.n:l.n{; program such as what is
being offered at the Ministry of Eduéation and
Culture Food Service Training Laboratory.

(3) For secondary schools with one thousand (1000) or
more students, one fullwtime manager will be
assigned while those with a lesser pdpulation
will be managed by o home economicg tcacher,
whoge teaching load will be reduced proportionallye

(4) cafetoria managers® scheduleos will be oh a rotation-
bagis every three (3) years to give leadership
opportunities for equally qualified tcachers.

(5) 211 students invoIved in the food service scheme
should follow a studdnt personncl organizatioil
Jom'bly prepared by the section adviecrs and the
home cbonomics teachérs concerneds Food service -
managers shall give the equivalent ratings of the
gervices raidered in the food center or similar
such activiticse

(6) Active involvement of other home economics teachers
should be enjeineéd in such activities &g dighe
washing, prepardtion of macks during their rem
spective loboratory periocds, supplies of which
ghould preferably come from the food service centere

ce Physical Facilitics Management

(l) e food service center, Boing the show w1naow of
the school should be” oonshmc-!-edq remodclled or

repaired in confom1+y with the $tandard
plan duly - vl by +he food tencHer
ccncered, P oAngICTmion sinoL Ao fmd the

sohool aum_.AJ.sL Al
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Provigions should Be included in the regular ‘schocl
‘budge+'spcc:1fymg the food service facilities and
prioritizing on its purchese, proper disposal, and
utilization, subject to the acceptability as to
qualrby a.ncl quantity.

Annual inventory of all food service shcould
include +the sources of funds used and preferably

" handled by a clistodian., Céndemfiation of all food

(4)

sarvice property is subject to the recommendations
of the food service manager and approvwl of autho-
rities concernod,

Regular cheoking and maintenance’ of all the phy-
sical facilities, proper storage, safckeepini and
disposal should be done, sibject to the counter—
checking by higher authorities,

de Financial Management

(1)

(2)

(3)

Provigions for the funding of “the food service
schome should be inecluded in the regular scheol
budgets LOI 1026 and MEC Order No. 26, s. 1980

and Budget Circular UO.BOM, dated Januafy 2, 1980
ghould be follewed in order 4o have effective oporam
tion and 1mplomen+at10n of the progrems

Food service fundas should be subject to auditing
rules and regulations of the Gommission on Audit.

The net profit should accruc +o the Revolving

‘Fund and should be intelligenily utlllzod for

the following food service activities

Ea) Food Preparatione

b) Purchase and repair of food scrvices and
home cconomics labor%torlcs, equipment
and tools.

(o) Repair and maintenance of the food service
center including its exterior and interior
improvement,

(d) Honoraritm of the food service manager
and/or other personncl for sorvices rendered
outside sohool hours.
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Ce Rocords Management

(1) 411 recbrds should 'b\e accompllsﬁ(,cl d'v.lly, woekly‘,
and monthly as needed, subject tc the checking and
supervision of all officials concerneds “Problemd
rogarding ‘fecords will be supervised by the audit=
ing committée, “tho home ecoonomics supervisor and
the adminigtratora

"(2) Record’ chedking of all fdod service activities“' is
a patt of the regular diities of the school auditors,
and the divisicn accounting personnels

(3) The division superinténdent shall 1look into 'l:ho N
difforeit $ood service records as part of his/her
administrotive and supervisory nctivitios.

(4) A11 records should be readily aveoilable for chooks
ing at any time.

(5) The financial’ statément of tho cafeteria. managérs
shonld reach tho divieien 3ffice on or before the
5th of every month during the school yoars

Se . Since thc cafeterid will operaté as the *Eramlngl'laboratory
for home cconcmics and food trades students, all studonts enrolled in
food trndes should be retively invelved in Food. serviee activitiess

6. ) The first and second year girls in 'explﬁratory‘ classes
may be divided into work groups, each group undertaking specifioc
joh orderse A sample scheme is shown belows

Activity - Firgt Shift ‘ Second Shift
Sandwiches I~1 1 =4
Friit Juice I =2 I~5
Native Delicacies- oL I3 I=-6
Short Orders IT-1 - II = 4
Vegetable II -2 II -5
Dessert I1 -3 II - .6

Ii this mafiner, all of thése classes are kept busy producing food
itams for the school cafetorias

Te The third and fourth year studdots who shall undergo
further training will handle the preparation-of “fancy dishes, cater=
ing service, and the bake shop. '.'L'hca cla.sscs in baking will supply
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the cafeteria with baked products such as ensaymada, pen ddusel,
ples, cekes, etce Food preparation and cookery classes will handle
the preparation of simple meals, particularly lunche (lasics speciale
izing in food préservation &nd processing will be trained to accept
job orders from the community and derive exposure to canteen manage=
mente

8. *Eac‘h class in turn may be organized into work groups
- so0 that ofly one (1) of twd (2) groups should be onethe=job every
daye In this way, insfruction is not unduly sacrificed.

9 Sjstematizing work procedures is very cisential in order
to achieve the désired outputss Stheduling of activities should
take into accomt the likely effect in the flow of worke

10. Orderly and safety procedures which are concomittant o
leaming experiences should also be given gtress, ¥
11, Students must-also be taught to do the simple types of

récords tike market list, monus, catering items, snack items, baked
i-hems, ctcs This will provide the statigtical date needed in mzalua-b-

ing the progress of the programe

120 This integrated approach in cafeteria mam.gememt will
) oertamly go a long way in developing s8lf=gufficicnoy among our’ -

studentsy promote good hea.I-th, :merove the quality of human life,

and ovemtually lead studefits to pursue‘a life=long career of succesw

ful food Service for our tourist industrys This will wpako them more *
useful "oitizens of our Republice.

13 It is desired that the contents of this lemorandum be di g
seminated to all concerned.

(SGDe) ONOFRE IYs CORPUZ
Minister of Education and Culture
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