Hepublic of the Philippines

Department of Edbucation
CORDILLERA ADMINISTRATIVE REGION
SCHOOLS DIVISION OF BAGUIO CITY
DISTRICT 10

DONA AURORA H. BUENO ELEMENTARY SCHOOL

| REQUEST FOR QUOTATION
Standard Form No,: S--GOOD-60

Revised on: May 24, 2004

Standard Form Title: Request for Quotation

* Program Support Fund for the Implementation of the School
Based Feeding Program FY 2026

Supplier: Requesting Unit: Dona Aurora H. Bueno Elementary School
Address: PR No.: 2026-019

Telephone No.: Qupotation No.: 2026-019

Email: Date: August 25, 2026

Date received : ABC: £154,440.00

Please quote your lowest price on the item/s listed, subject to the General Conditions below, stating the shortest time of delivery and submit your quotation
in a sealed envelope duly signed by your representative not later than August 28, 2026, 9:00 AM.

Chairperson, Bidsiand Awards Committee

Requirements: Note:

1. Mayor's / Business permit ¥ Submil RFQ together with the requirements.
2. PHIlGEPS regiskalion uvinbe: g cerlificale v All sniliies sl be lypewiillen or legibly wiillen.
3. Omnibus Sworn Statement (for #50,000.00 and above ABC) v Indicale brand and model of ilem offered.
v Delivery period within Calendar Days.
v Price validity shall be for a period of 30 Calendar Days.
Item No. Qty. Unit Item Description Unit Price Total Price
1 130 | pax/es Procurement of Catering Services for the

provision of Hot Meals (54 days),
based on the attached approved cycle menu

TOTAL

Purpose: procurement of Catering Services for the provision of Hot Meals as part of the Implementation of the School Based Feeding Program FY 2026

After having carefully read and accepted your General Conditions, I/We quote you on the item at prices noted above.

Signature over Printed Name :
TIN:
Date :

Canvassed by: RI S. MARZAN

Poge Yof 1

School ID: 136408

Address: Purok 1, Camp 8, Baguio City

Telephone: (074) 442-407C

Email: 136408@deped.gov.ph / donaaurorahbueno@gmail.com
facebook: DepEd Tayo Dona Aurora H. Bueno Elementary School

BAGONG PILIPINAS
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TECHNICAL SPECIFICATIONS FOR CATERING SERVICES

Meal Inclusion

One Viand with Steamed Iron-Fortified /Brown Rice

No. of Servings

{To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu for hot meals for the specified
number of days)

Menu (To be supplied by the end-user; should be in accordance with the
schedule in the approved cycle menu for hot meals for the specified
number of days; standardized recipes to be provided by the end-

v user)
Packaging (To be supplied by the end-user if individually packed or to be

delivered in bulk; some SDOs prefer it in bulk to reduce the cost per
serving)

Estimated Cost

Php 25.00-30.00 per meal (for elementary level)

PhP 47.00-50.00 (for adolescent pregnant learners, adolescent
mothers with 0-1-year-old children, and beyond Grade 6
undernourished learners)

Technical
Requirements for
Suppliers

The suppliers should at least have Business and Sanitary Permits
from the Local Government Unit (LGU)

The Suppliers shall directly source most of their ingredients (at least
30%) from local farmers and fisherfolks in accordance with the
Sagip Saka Act and a report on the volume of goods sourced directly
from local farmers and fisherfolks shall be submitted to the SDO
periodically

(SDOs/Schools may add more requirements)

Compliance to
Healthy Public Food
Procurement

e Purchase whole and fresh foods from local suppliers

* Choose more lean meats and limit servings of processed meats
= For cooking methods, opt for sauteing, broiling, grilling, baking,
steaming or boiling

Use natural herbs and spices

Do not use pre-packed seasoning mixes

Salt must be lodized Salt in moderate quantities

Refrain from using trans fat

Use sugar in moderate quantities

Delivery Schedule

Daily delivery within two (2) hours after cooking is highly
recommended.

{Specific dates and time to be supplied by the end-user)

Delivery Address

Direct to the schools

{To be supplied by the end-user]

Payment Schedule

Staggered payment once distribution is started; recommendation is
every two weeks

(To be supplied by the end-user)

Sensory evaluation
acceptability tests

Should pass the sensory evaluation acceptability tests where
samples must be provided

20X




