DepEDnomics Skills Development and Competition

CONTEST AREA: Home Economics GRADE LEVEL: Grade V or VI Number of Participants: 1
__CONTEST PACKAGE __ ASSESSMENT ____ PROCEDURE/SPECIFICATIONS _ RESOURCES
CRITERIA PERCENTAGE | PRELIMINARY ACTIVITIES Contestant/s Organizers
INVENTED SNACKS Texture/Taste/ 30% a. Contest registration of trainers and a. knife

Nutritive Value ‘ contestants. b. chopping board
TIME ALLOTMENT General 30% b. Submission of required documents T |e bienderfozterizer
1 hour & 30 minutes Appearance for the contest, 0 }d.spoons

» Method of ¢ Ocular inspection of the camest venye. 0 e glassware

DESCRIPTION {Preparation and 25% 4. Briefing orientation of trainers with the L If underlines
invented snack which contains Execution contest adrrustrator before the S g other tools as nesded for
nutrients from the three basic ' actual competititon, the recipe
food groups. Speed 10% e. Inspection and display of contest materials, h. cooking outfit

| — DURING i

Communication 59 | & Briefing of trainers and contéstants with

A Skills the contest administrators {10 minutes).
EMPLOYABILITY OR BUSINESS ‘ b Inspection of cuntest materials, 1ools, Ingradisnts
OPPORTUNITY ant equipment. are as
Selling ¢ Display the recipe on the manils paper agreed
: = or another material, ol during the

USE TOTAL 100% || AFTER A Regional
Snacks have become an AT‘?SS!CHMEE‘J;?(S} i ‘ 3. Al outputs shall be endorsed to the T Planning
integral part of an individual's Analytic Scoring Rubrics/ ' Secretariat by the Contest Administrators. E Conference
naed for food toigive more Percentage Table b. Al endorsed outputs shall be displayed R and
benefit to the body. FORM OF JUDGING untif the duration of the skills competition. ' Woerkshop,

Spesial Judge -»««{ NOTES 7 i‘ {lune 1,

4 Coaches are allowed to observe the 5 2012%
process within 3 meter range.
b Strictly only the ingredients displaved will
be used Waste/unused ingredents are

E firt afiowed.




ANALYTIC PERFORMANCE SCORING RUBRICS FOR INVENTED SNACKS PREPARATION

Criteria

Performance Indicators

95

90

=

80

(2]

. Texture, Taste and
Nutritive Yalue

30%

 Evidence of acceptable

flavor and tast

Contained nutrients from
the thrae (3] basle food
groups

Prapared snacks with the
prasence of nutrients from
the two {2) basic food groups.

[

Contained nutrient from

one {1} basic food group only.

No nutrtive value,

2. Ganeral Appearance

Presented the product
at{ractively by using
appropriate garnishing

and service cortainer,

Presanted properly but
with inappropriate
garnishing.

Presentation was done bt
garnishing and service

containars were inappropriate.

Presentation was done but
not impressively presented.

3. Method of Preparation
and Execution

5%

Was able to prepare the
ingradients systematically,
Manifested confidence and
expertise in using tools

and equipments.

Practiced utmost safety
and saritation

Work with proper attire,

Was able to perform the
activity but nervousness
was slighthy evident in
using the tools.

Was able to perform the
activity but nervousness

inapproprigte use of tovls
were ohsarved.

Unable fo prepa.ré the
ingradients systematically
ang manifested lack of
self-confidence.

4, Speed

10%

Was able 1o finish the
output b minutes before
the allotted time.

Was able to finish the
output 3-4 minutes before
the aliotted time.

Was able to finish the
output 1-2 minutes before
the aliotted time.

Was able to finish the
output within the allotted
thene.

5 Communication Skills
(3-8 minites only]

%

5%

Abie 10 d%sctsss;’axﬁi:aih

with confidence alt of

the folivwing:

a. Process

b, Function of toals, materials
and aquipment

£. Cost of production

4. Employability

e. Business opportunity

Abfe to discuss/explain

with confidence 4 of the

following:

&, Process

b. Function of tools,
materials and equipment

. Lost of production

d. Employability

&. Business opporiunity

Ahle to discuss/explain

with copfidence 3 of the

following:

3, Provess

b. Function of tools, materials
and equipment

¢, Cost of production

4. Employability

«. Business opportunity

Able 1o discuss/explain

with confidence 2 of the

following:

a. Process

b, Function of tools,
materials and equipment

¢, Cost of production

d. Employabidity

&, Business opportunity




DepEDnomics Skills Development and Competition

process withor a 3 meter range.

CONTEST AREA: Horne Economics GRADE LEVEL: Grade V| dumber of Participants: 2
CONTEST PACKAGE | ASSESSMENT | PROCEDURE/SPECIFICATIONS A RESOURCES
o ICRITERWA |PERCENTAGE I—| pRELIMINARYACTIVITES | Contestant/ ‘Organizers
B anTRGTo Thate e s T e o
4 ! ntest of trainers a. 1shion with
SETTING Worikmansmp 30% a ontest regestration TAINers an p-
. torttestants. ping

TIME ALLOTMENT Proper Use of b. Submission of required documents T b thimbles
3 HOURS Tools ‘fmrj 0% for the contest. G {e. table appointments

Materials ¢ Dcular inspection of the contest venue, O for one-way buffet
DESCRIPTION ¢.  Briefing/orientation of trainers with L {good for 25 pax}
A B0 x 357 and 30" rectangular . the contest agministrator before the S

, Accuracy 15% :
table properly skirted and sst - actuel competition. a. rectangular table
for a one-wey buffet and set for Safety 10% e, Inspection of contest materials. BOY x 35" ¢ 30"
2 birthday party [12 years .
Id girl ! DURIN
el Speed 10% LT i N
R 4, Briefing of trainers and contestants with
EMIPLOYABILITY OR BUBINESS Communication 59 the contest administeator (10 minutes), a. table skirt materis
G
OPPORTUNITY Skills b. inspection of contest matarials, took b, table tap cover
| i 5. . tabl i
HRM/Food Service/Caterer - i A it o P ae
— 7 & Other instructions [i.e. coaches) M id. silence cloth/

USE TOTAL 100% 4 AFTER ! A silencer
Entrepreneurship ATTACHMENT(S) a. Al autputs shall be endorsed to the T e dinner plates

Analytic Scoring Rubrizs/ Secretariat by the Comtest Administratar, E spoons & forks

‘ Percentage Takie b All endorsed oulputs shail be displayed R . hollow ware
' HFORM OF JUDGING untii the duration of the skills competition, ; h. glassware
Speciel Judges L1 NOTES k. g L i. flowers/container
& €oaches are allowed to abserve the g i. cther materials

needed




ANALYTIC PERFORMANCE SCORING RUBRICS FOR TABLE SKIRTING AND TABLE SETTING {One-Way Buffet)

Lriteria

?eﬁmmanw indicators

a5

90

B5

80

1. Workmanship

4%

The amount of material,

selection and choice of
accessories compliments the
overall design of the table.
Simplicity and elegance is
avident.

Flower arrangamant observes
the guidelines for the selection
and choice of flowers,
containers, color harmony,
and appropriateness to the
accasion,

Skirting does not touch the
fisor by at lsast 17,

Meru and menu card was well
plannad, prasented and fits
the accasion.

The amount of material,
selection and choice of
accessoriss compliments

the overall deslgn of the

1able to a certain degree.
Simplicity and elegance may
not be gresent,

Flower arrangement ohsarvas
the guidelinas for the selection
and choice of flowers,
condainers, ett., but with

one (1} to two {2] deficiency.
Skirting does not touch the
fioor by at least 1/2”

Most of the menu iterns

fits the occasion.

The amount of material,
selection and choice of
srcessories complimants the
oversil design of the 1able

in some parts only,

Flovier arrangamerd observes
some of the guidelines for the
selection and choice of flowers,
containers, etc., with more
than three {3) deficiencies.
Sume partts of the skirting is
not evern,

Menu and menu cards lacks
o (2} three (3] tems.

. V.

The amourit of materials,
selection and choice of
accessories is not encugh
to compliment the overall
design of the table.
Flower arrangement does
rot serve the guidelines
for selection and choice of
flowers, containers, stc.,
flowers are either sparse
or overcrowged,

Skirting touches the floar,
meng and menu cards does
niyt exprass the theme.

2, Proper Use of TFools,
Eguipment and
Matarials

20%.. .

Mis-en-place was ohserved
following the standards for
the table setting,

Tahle appointments warg
correctly laid o the table,
distance between covers was
observed, well organized and
fits the menu,

Min-gn-place was observed

on some parts.

Most of the table appointments
wiere correctly laid on the table
distance hetween covers was
observed, organized and fitg
the menu for most parts.

Some tools and matarials

were not appropriate for the
Qecasion.

Some table appointments were
tiissing, distance between
covers was observed bt with
two {2] deficiencies.

Most of the tools and

materials were not
appropriate for the occasion,
Table appointments laid on
the table doas not fit the
menu, distance between
covers was hot ochserved.

'{.u

Accuracy

15%]:

'Knowledge of the right table
appointments, centerpiece,
table skirt, accesscries ralfed
for the ogeasion were svident,
property s and handgdled.

¥rowiladge of the rigﬁt tabie
sppointrnents, centerpiece,
table skirt, accessories called
for the oooasion was evident
but with one (1) defisiency
in set up or handling,

Knowledge of the right table
appointments, centerpiecs,
tabie skirt, sccpssories called
for the oocesion was avident
bt with two (2] deficiencies
in set up or handling.

Knowiedge of the tabie
appointments, centerpiacs,
table skiry, accessories for a
BiVer occasion were nol
pbserved with three {3} or
raora deficiencies,




ANALYTIC PERFORMANCE SCORING RUBRICS FOR TABLE SKIRTING AND TABLE SETTING {(One-Way Buffet)

Criteria

Performance Indicators

95

90

85

80

Safety

Wl

Safery messures weare apphed
in table skirting,

Safé'ty measures ware applied
in tahle skirting but with
one {1} to two (2] deficiency.

Safety measures were applied
in table skirting but with three
{3} or more deficiencies.

Limitad &af*etﬁ; MEasUTes Wers
applied in sefting the table.

Speed

10%

Was able to finish the sutput
at least 30+ minutes before
the allotted time.

Was able to finish the output
at least 15 minutes hafore
the allotted tima.

Was able to finish the output
within the allotted time.

Was not able t finish the
output within the slloted

time.

Communication
Skitis
{3-5 minutes only}

5%

Able 1o clearly discussfexplain

with confidence alf of the 1.

3. process

b, function of tools, materials,
and equipment

¢. cost of praduction

d. empleyvability

€. business apportunity

Able to clearly discuss/explain

with confidence only 4 of tha fi.:

a. process

b, function of tools, matenals
and equipment

¢. cost of production

d. armployability

2. business oppartunity

Able 1o clearly discuss/expiain

with confidence only 3 of the #.:

a. process

b. function of tools, matarials
and eguipment

z. cost of production

o, ermplovabitity

=, buginass opportunity

Able to clearly discuss/explain

with tonfldence only 2 of the ff.:

a. process

b, function of tools, materials
and equipment

¢. cost of production

. employability

&. business opportunity




DepEDnomics Skills Development and Competition

CONTEST AREA: Agricultural GRADE LEVEL: Grade VI Number of Participants: 1
Technology
- CONTEST PACKAGE 7 RSSESSMEN’I‘ PRO CEBURE 7 SPE(:I'P?CATQGNS \ RESOUR{:ES :
- o CRITER!A ?ERCENTAGE PREMMINAR\’ ACTIVITIES | 7 {Zontesia ntjs Organizers
ASEXUAL PROPAGATION Workmanship 0% a. Comtest registration of trainers and - a. Buci‘di'ng knife '
tomestants, b. Budding tape
TIME ALLOTMENT Proper Use of b, Submission of required documents for T {c. Prunner
20 minutes Tools, E!:tu?pment 20% the fxmtesn | O {d. Apron
and Materials ¢ Ocular Inspection of the contest venue, O
DESCRIPTION g Y 4. Briefing orientation of traimers with the L
Demonstrate tﬁe diﬁeranf skills Safety Measures 15% contest admin_istrateﬁs before the S
in asexual plant propagstion actual competition.
a. marcotting Speed and 1 0% ' & Inspection and distribution of contest
b, grafting Accuracy materisl.
¢. budding Communication = -—{ DURING ]
_ - |Skilis _ a.  Briefing =7 tzainers and contestants with -
EMPLOYABILITY QR BUSINESS the contest administrators {10 minutes), 8. Apron & Sphagnurn Moss
OPPORTUNITY I —— b.  inspection of contest materlals, tools b. Scion and stock
Plant Propagation Nursery/ Selling M ! lin budiding)
¢ Other imstruction {Le. coaches) %] c. Marcotting - San
USE ‘. TOTAL 100% |+ AFTER ] A Francisco
For propagating plant through ﬁ‘iTACHNiEﬂTES} 2. All outputs shall be endorsed to the T Grafting - Mango
asenual propagation method Analytic Scoring Kulbrics/ Secretariat by the Contest Administrators, E Budding - Citrus
Percentage Table o b, Allendorsed coutputs shall be displayed R Calarnansi
: FORM OF JUDGING - until the duration of the skills competition, ! 4. Basin with water
Special ludge ' ot NOTES | _ A e. 5" x 8" plastic
8. Coaches are aik;ﬁad to abserve the ; f. String straw
process within 3 meter range.









