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To: Public Elementary School Heads

SBFP Focal persons

From:
Subiect: SDOQ’s Official Template for SBFP Implementation
Date: November 7, 2017

Please be advised that the format attached herewith is the SDO’s official template for
monitoring the School-Based Feeding Program (SBFP) implementation in schools. Reference is
DepEd Order no.39, s. 2017 dated August 7, 2017 which is entitled “Operational Guidelines on
impiementation of Schooi-Based Feeding Program for School Years 2017-2022.”

This was primarily used in evaluating entry schools for the Regional Search for the Best
School-Based Feeding Program (SBFP) Implementers, SY 2017-2018. Finally, it is adopted in
rating the performance of all public schools in Dagupan City regarding the program
iimpiementation.

For your information, proper guidance and compliance.



SBFP IMPLEMENTATION MONITORING TOOL

(SDO OF DAGUPAN CITY)
% School/Rating
I. GOALS 15
a. 70% rehabilitation to improve NS 7.5
b. 85-100% attendance - T NAT % 7.5
ill. PERSONS INVOLVED 10
a. Target Beneficiaries (All SW & W K-6) 5
b. Working Committee (SDTWG/STWG 5
[SH/Fdng. coordinator/parents]
Hi. TIME FRAME
NUTRITIONAL ASSESSMENT 5
a. 1st 3 weeks of June for NA 1.5
b. Quarterly weighing 1.5
c. Start of FT not later than 7/31 of SY 2
IEC 5
a. Curriculum Integration 2
b. Orient/Educate & Capacitate parents
before the start of the program (June/July) : 1
¢. Mid-Orientation (October) 0.5
d. End of SY {(March) 1
e. As needed 0.5
IV. FEEDING CENTER 5
V. COMPLEMENTARY ACTIVITIES 17
a. Deworming prior to feeding activity - 5
.85-100%
b. Micronutrient Supplementation 2
c. Food Production 5
GPP 2
"~ GPP Coordinator 1
Communal Vegetable Garden il
50 Malunggay trees/20 trees q July 1
d. WINS/WASH Implementation 5
Group daily toothbrushing 1




Group daily handwashing

Waste segregation & composting

biodegradable (food remnants/papers) 1
non-biodegradable 1
recyclable 1
no styrofoam/plastic container
VI. BEST PRACTICES 5
a. Collaboration with Acct & COA 2.5
b. Use of Social media in dissemination 2.5
Vil. ACCESSIBLE MATERIALS 23
a. Beam balance 2
b. Steel tape/Microtoise 2
¢. BMI Software 2
d. Cooking & Eating Utensils 2
e. 1-2 mos Cycle Menu 5
f. Recording & Reporting Forms 10
SBFP Form 1 0.5
SBFP Form 2 0.5
SBFP Form 3 0.5
SBFP Form 4 0.5
SBFP Form 5 0.5
SBFP Form6-A 05
SBFP Form 6 -B 0.5
SBFP Form6-C 0.5
SBFP Form 6 -D 0.5
SBFP Form6-E 0.25
" SBFPForm6-F 0.25
RFQ) (List of Ingredients) 1
WEFP 1
- PMPP 1
APP 1
PTE 1
Viil. COMPLIANCE TC D.O. 13, s. 2017 5
IX. HEALTH CERTIFICATE/SANITARY PERMIT 4




from MOOE
X. PROPER STORAGE 2
Xi. NO COLLECTION POLICY 2
XIi. RECIPES 2
TOTAL 100%
Remarks:

Submitted by:

Noted:

Approved:



