B.1 PROPOSAL FORMAT/TEMPLATE FOR EXTENSION PROJECT

J.H. Cerilles State College – Extension Office
PART I

PROJECT SUMMARY

	Particular
	Project Information

	A. Title:
	Bread and Pastry Production Skills Training for Non-Working and Indigent Women of Barangay Biswangan, Lake Wood, Zamboanga del Sur (Phase 2)

	B. Implementer:
	J.H. Cerilles State College – Canuto M.S. Enerio Campus (JHCSC-CMSE), through the Campus Extension Program/Extension Office, in coordination with the concerned officials of Barangay Biswangan, Lake Wood, Zamboanga del Sur.

	C. Project Team
	Project Leader: Bobby T. Piscos – Project management, extension program coordination, food and service management/skills training. Project Members/Extensionists: 1. Dr. Lorita P. Andot – Extension program development, community engagement, and training support 2. Daryl Abigail Ungang – Food preparation, baking, and training facilitation 3. Divina F. Manalo – documentation, and training support

	D. Target Group
	Thirty (30) identified non-working and indigent women of Barangay Biswangan, Lake Wood, Zamboanga del Sur, particularly women who may benefit from practical baking skills for household use and potential small-scale livelihood activities.

	E. Cooperating Agencies
	J.H. Cerilles State College – Extension Office; JHCSC-Canuto M.S. Enerio Campus; Barangay Government of Biswangan, Lake Wood, Zamboanga del Sur. Other local partners may be engaged when necessary and subject to appropriate coordination.

	F. Timeframe
	Five (5) days – November 23-27, 2026, covering coordination, program launching, skills training, practical activities, monitoring, culminating activities, and evaluation.

	G. Financial Requirement
	₱96,760.00 estimated total project requirement, covering personnel services, training supplies and ingredients, baking tools and equipment, personal protective and sanitation materials, communication, documentation, food expenses, local transportation/fare, and miscellaneous requirements.

	H. Impact Statement
	The project is expected to enhance the practical bread- and pastry-making competencies of thirty (30) non-working and indigent women in Barangay Biswangan. Through hands-on training in quick breads, cookies, and basic cake decorating, the beneficiaries will develop skills applicable to household food preparation and potential home- or community-based livelihood activities. The project also promotes women’s empowerment, self-confidence, productivity, and participation in family and community development. The intervention is aligned with the JHCSC Extension Agenda, particularly community empowerment, lifelong learning, skills development, gender-responsive initiatives, and income-generation-oriented extension services.

	I. Summary
	The project is a five-day community-based skills training program designed to provide thirty (30) identified women beneficiaries with practical competencies in bread and pastry production. The training will employ lectures and discussions, demonstrations, guided hands-on practice, coaching, product assessment, and basic livelihood/marketing orientation. The Project Leader shall manage and coordinate the overall implementation, while the project members/extensionists shall facilitate technical sessions, supervise practical activities, assist in monitoring, and document the program. Evaluation shall be conducted to determine participants’ learning, participation, satisfaction, and perceived usefulness of the training. The project is feasible because it leverages JHCSC personnel's technical expertise and can be implemented in coordination with the barangay. Its principal benefit is the development of practical skills that participants may continue to practice and potentially utilize for livelihood purposes.


PART II

PROJECT DETAILS

A. Background and Justification

Sustainable livelihood development is an important component of community extension because it provides individuals with practical competencies that may be applied to household needs, personal development, and potential income-generating activities. For women who are not currently engaged in formal employment and who belong to economically disadvantaged households, skills development may provide an accessible means of acquiring productive competencies that can be practiced at home or in the community.

J.H. Cerilles State College, through its extension mandate, recognizes the importance of providing relevant and responsive interventions to communities within its service areas. Extension programs are intended not only to transfer knowledge but also to empower community members by making appropriate institutional expertise, skills, and resources accessible to them.

The proposed Bread and Pastry Production Skills Training for Non-Working and Indigent Women of Barangay Biswangan, Lake Wood, Zamboanga del Sur (Phase 2) is designed to continue the skills development intervention for women in the community. The program focuses on practical bread and pastry production, particularly the preparation of quick bread, cookies, and basic cake decorations.

The selection of bread and pastry production as the focus of the intervention is based on the practical nature of the skills involved. Baking activities can be carried out on a small scale and adapted for household-based production, depending on the availability of equipment, ingredients, capital, skills, and local demand. The training, therefore, provides participants with competencies that may be useful for both household consumption and potential future livelihood applications.

The training will not be limited to demonstrations. Participants will have opportunities to engage in actual preparation and production activities under the supervision of the extension team. They will be guided in proper ingredient measurement, preparation, and mixing procedures; baking; product finishing; cake decorating; sanitation; and the safe handling of baking tools and equipment.

The program will also introduce basic concepts of product costing, pricing, packaging, and marketing. These components are intended to help participants understand the considerations involved in translating technical skills into possible small-scale livelihood activities. The program does not, however, guarantee employment or income generation; rather, it provides skills and foundational knowledge that beneficiaries may potentially apply according to their individual circumstances and available resources.

The program also addresses the social dimension of community extension. By providing women with opportunities to learn new skills, participate in practical activities, and produce finished products, the intervention may contribute to their confidence, self-worth, productivity, and participation in family and community affairs.

The original extension proposal identifies 30 non-working and indigent women of Barangay Biswangan as the beneficiaries. It identifies baking skills, livelihood potential, and social empowerment as the major purposes of the intervention.

A.1 Alignment to Global, National, and Institutional Frameworks

A.1.1 S.D.G. – Sustainable Development Goal

The project primarily supports Sustainable Development Goal 5: Gender Equality, particularly by providing women with opportunities for skills development, participation, empowerment, and productive engagement.

It also contributes to SDG 4: Quality Education through accessible, non-formal, lifelong skills learning, and SDG 8: Decent Work and Economic Growth through the development of practical competencies that can be utilized for home-based or small-scale livelihood activities.

The project may also support SDG 1: No Poverty by strengthening the productive skills of economically disadvantaged beneficiaries. These contributions are potential development impacts and are dependent on the beneficiaries’ subsequent application of the skills acquired.

A.1.2 A.C.H.I.E.V.E.

The project supports the A.C.H.I.E.V.E. framework, particularly:

· Advanced and Accessible Lifelong Learning – provides accessible, practical skills training to adult community beneficiaries;

· Centralized Human Capital Development – develops practical competencies and productive skills among community members;

· Harmonized SDG-Based Research and Innovation – supports community-responsive and development-oriented extension initiatives;

· Effective and Efficient Public Service – delivers relevant institutional expertise and services to the community.
A.1.3 R.E.S.I.L.I.E.N.T.

The project contributes particularly to:

· Empowered Communities and Effective Public Service through direct skills intervention for identified community beneficiaries;

· Nurtured Professional Excellence and Workforce Development through the sharing of JHCSC personnel expertise with the community;

· Research-driven, SDG-based, and industry-responsive education by translating institutional technical knowledge into community-based learning;

· Learning Excellence anchored in Quality Assurance and Partnerships through organized training, monitoring, evaluation, and community coordination.

A.1.4 T.A.B.A.N.G.E.

The project is strongly aligned with:

· Barangay Empowerment and Good Governance through coordination with Barangay Biswangan;

· Gender Development and Income Generation through women-focused skills development and livelihood orientation;

· Nutrition and Health Programs through emphasis on food safety, sanitation, hygiene, and proper food handling;

· Technology and Literacy Initiatives through the transfer of practical production knowledge and techniques.

B. Specific Objectives

The project specifically aims to:

1. Train thirty (30) non-working and indigent women of Barangay Biswangan in basic bread and pastry production;

2. Develop participants’ practical skills in preparing quick bread, cookies, and basic cake decorations;

3. Develop participants’ competency in proper ingredient measurement, preparation, mixing, baking, finishing, and presentation;

4. Orient participants on the proper and safe use of basic baking tools and equipment;

5. Strengthen participants’ awareness of personal hygiene, food sanitation, and safe food-handling practices;

6. Provide basic knowledge on product costing, pricing, packaging, and marketing;

7. Encourage participants to consider the potential application of baking skills in household-based and small-scale livelihood activities;

8. Promote women’s empowerment by strengthening participants’ confidence, self-worth, productivity, and participation in family and community affairs; and

9. Evaluate the effectiveness and usefulness of the training as a basis for future community extension interventions.

C. Logical Framework

	Particular
	Indicators
	Means of Verification
	Assumptions

	Goal: Contribute to the empowerment and skills development of non-working and indigent women in Barangay Biswangan through practical livelihood-oriented training.
	Improved practical skills and increased confidence among beneficiaries; participants demonstrated acquired baking competencies.
	Training records, attendance sheets, evaluation forms, photographs, monitoring reports, and completed products.
	Beneficiaries remain interested in applying and improving their acquired skills after the training.

	Purpose: Provide accessible and practical bread and pastry production training to selected women beneficiaries.
	30 beneficiaries participated in the five-day training, completing demonstrations and hands-on activities.
	Registration and attendance sheets, training modules, activity documentation, and output assessment.
	Beneficiaries attend and actively participate throughout the training.

	Outputs: Trained beneficiaries; completed practical activities; baked products; training materials; basic livelihood orientation; evaluation report.
	At least 30 participants trained; quick bread, cookies, and decorated cake outputs produced; evaluation conducted.
	Finished products, photographs, training records, evaluation forms, and accomplishment reports.
	Required materials, ingredients, equipment, and training facilities are available.

	Outcomes: Improved technical knowledge, practical baking skills, food-safety awareness, and basic livelihood knowledge.
	Participants demonstrate improved ability to perform selected baking procedures and explain basic costing, pricing, sanitation, and marketing concepts.
	Practical observation, participant feedback, evaluation results, and trainer assessment.
	Participants continue to practice and improve their skills after the intervention.

	Activities: Coordination, beneficiary profiling, MOA signing, launching, demonstrations, hands-on training, livelihood orientation, monitoring, culminating activity, and evaluation.
	All major activities completed according to the implementation schedule.
	Program documentation, attendance, minutes, photographs, accomplishment report, and evaluation results.
	Cooperation among JHCSC, barangay officials, the project team, and beneficiaries is sustained.


D. Methodology

The project shall employ a participatory, demonstration-based, and hands-on training approach. The methodology will allow participants to receive technical information, observe proper procedures, perform the procedures themselves, and receive immediate coaching and feedback from the extensionists.

	Activity
	Description
	Target Participants
	Timeframe
	Responsible
	Expected Output

	Coordination with Barangay Officials
	Coordinate with barangay officials regarding venue, beneficiary identification, schedule, logistics, and community support.
	Barangay officials, project team
	Pre-training
	Project Leader/Project Team
	Confirmed coordination and implementation arrangements

	Beneficiary Profiling
	Identify and document the 30 target beneficiaries, and determine their basic needs and interests regarding the training.
	30 beneficiaries
	Pre-training
	Project Team/Barangay Officials
	Beneficiary profile and master list

	MOA Signing
	Formalize the partnership and responsibilities of the participating parties, when applicable.
	JHCSC and barangay representatives
	Pre-training
	Project Leader
	Signed partnership document

	Program Launching
	Introduce the program, objectives, trainers, beneficiaries, activities, and expected outputs.
	30 beneficiaries
	Day 1
	Project Team
	Official opening of training

	Orientation on Baking
	Discuss basic baking concepts, ingredients, tools, equipment, and safety procedures.
	30 beneficiaries
	Day 1
	Extensionists
	Participants understand basic baking principles

	Demonstration: Quick Bread
	Demonstrate ingredient preparation, measurement, mixing, baking, and presentation of quick bread.
	30 beneficiaries
	Training Proper
	Extensionists
	Demonstrated a quick bread product

	Hands-on Quick Bread Production
	Participants prepare quick bread under the trainer's supervision.
	30 beneficiaries
	Training Proper
	Project Team
	Participants produce quick bread

	Demonstration: Cookies
	Demonstrate preparation, mixing, portioning, shaping, baking, cooling, and presentation of cookies.
	30 beneficiaries
	Training Proper
	Extensionists
	Demonstrated cookie products

	Hands-on Cookie Production
	Participants prepare and bake cookies using the demonstrated procedures.
	30 beneficiaries
	Training Proper
	Project Team
	Participants produce cookies

	Demonstration: Cake Decorating
	Demonstrate preparation of frosting and basic decorating techniques using piping bags and decorating tools.
	30 beneficiaries
	Training Proper
	Extensionists
	Demonstrated decorated cake

	Hands-on Cake Decorating
	Participants practice basic cake decorating techniques under supervision.
	30 beneficiaries
	Training Proper
	Project Team
	Decorated cake outputs

	Food Safety and Sanitation
	Discuss personal hygiene, proper handling of ingredients, sanitation, cleaning, and safe use of equipment.
	30 beneficiaries
	Throughout training
	Project Team
	Improved awareness of food safety practices

	Basic Costing and Pricing
	Introduce basic computation of production cost and appropriate pricing considerations.
	30 beneficiaries
	Training Proper
	Project Leader/Extensionists
	Participants understand basic costing

	Basic Marketing and Packaging
	Discuss product presentation, packaging, customer considerations, and simple marketing approaches.
	30 beneficiaries
	Training Proper
	Project Team
	Basic livelihood/marketing knowledge

	Monitoring and Coaching
	Observe participants during hands-on activities and provide corrections and technical guidance.
	30 beneficiaries
	Throughout training
	Project Team
	Documented participant progress

	Culminating Activity
	Present accomplishments, acknowledge participants, and summarize major learning gained from the program.
	30 beneficiaries, project team, partners
	Day 5
	Project Team
	Completed culminating activity

	Evaluation
	Gather participant feedback and assess the training's perceived usefulness and relevance.
	30 beneficiaries
	Day 5
	Project Leader/Project Team
	Completed evaluation forms

	Documentation and Reporting
	Consolidate attendance, photographs, outputs, evaluation results, and accomplishment documentation.
	Project Team
	Post-training
	Project Leader/Documentation Team
	Completed extension accomplishment report


E. LINE-ITEM BUDGET

	Budget Item
	Particular Item
	Estimated Cost
	Total

	1. Operating Cost
	
	
	

	1.1 Supplies
	All-Purpose Flour – 8 kg × ₱63
	₱504.00
	

	
	Cake Flour – 8 kg × ₱69
	₱552.00
	

	
	Baking Powder – 4 packs × ₱50
	₱200.00
	

	
	Brown Sugar – 10 kg × ₱56
	₱560.00
	

	
	White Sugar – 10 kg × ₱63
	₱630.00
	

	
	Confectioner’s Sugar – 15 packs × ₱75
	₱1,125.00
	

	
	Butter – 15 bars × ₱58
	₱870.00
	

	
	Margarine – 3 kg × ₱75
	₱225.00
	

	
	Cooking Oil – 5 gallons × ₱488
	₱2,440.00
	

	
	Cherries with Stem – 5 bottles × ₱150
	₱750.00
	

	
	Cocoa Powder – 6 packs × ₱225
	₱1,350.00
	

	
	Condensed Milk – 15 cans × ₱56
	₱840.00
	

	
	Evaporated Milk – 20 cans × ₱38
	₱760.00
	

	
	Fresh Eggs – 15 trays × ₱225
	₱3,375.00
	

	
	Peanuts – 2 kg × ₱313
	₱626.00
	

	
	Iodized Salt – 1 kg × ₱100
	₱100.00
	

	
	Chocolate Chips – 2 packs × ₱288
	₱576.00
	

	
	Vanilla Flavoring – 5 bottles × ₱38
	₱190.00
	

	
	Aluminum Foil – 6 rolls × ₱31
	₱186.00
	

	
	All-Purpose Cream – 10 pcs. × ₱81
	₱810.00
	

	
	Paper Cups – 10 dozen × ₱50
	₱500.00
	

	
	Food Coloring – 2 sets × ₱188
	₱376.00
	

	
	Desiccated Coconut – 6 packs × ₱63
	₱378.00
	

	
	Macaroon Paper Cups – 1 set × ₱125
	₱125.00
	

	
	Macaroon Molders – 50 pcs. × ₱19
	₱950.00
	

	
	Cream of Tartar – 5 packs × ₱63
	₱315.00
	

	
	Disposable Piping Bags – 50 pcs. × ₱13
	₱650.00
	

	
	Cake Stand with Tier – 6 pcs. × ₱625
	₱3,750.00
	

	
	Double Boiler – 1 pc. × ₱625
	₱625.00
	

	
	Flour Sifter – 2 pcs. × ₱188
	₱376.00
	

	
	Gasul Tank, 16 kg – 2 units × ₱3,125
	₱6,250.00
	

	
	Mixing Bowls – 3 sets × ₱563
	₱1,689.00
	

	
	Pastry Brushes – 3 pcs. × ₱100
	₱300.00
	

	
	Cake Decorating Turntables – 6 pcs. × ₱1,000
	₱6,000.00
	

	
	Cookie Cutter Sets – 3 sets × ₱375
	₱1,125.00
	

	
	Rolling Pins – 4 pcs. × ₱236
	₱944.00
	

	
	Sauce Pans – 2 pcs. × ₱1,000
	₱2,000.00
	

	
	Wooden Spoons – 5 pcs. × ₱75
	₱375.00
	

	
	Paring Knives – 6 pcs. × ₱63
	₱378.00
	

	
	Color-Coded Chopping Boards – 4 pcs. × ₱163
	₱652.00
	

	
	Spatulas – 6 pcs. × ₱150
	₱900.00
	

	
	Training Aprons – 30 pcs. × ₱63
	₱1,890.00
	

	
	Hairnets – 30 pcs. × ₱19
	₱570.00
	

	
	Disposable Food-Grade Gloves – 10 boxes × ₱125
	₱1,250.00
	

	
	Paper Towels – 10 rolls × ₱100
	₱1,000.00
	

	
	Dishwashing Liquid – 5 bottles × ₱125
	₱625.00
	

	
	Dishwashing Sponges – 10 pcs. × ₱31
	₱310.00
	

	
	Food-Safe Sanitizing Solution – 5 bottles × ₱125
	₱625.00
	

	
	Garbage Bags – 5 packs × ₱100
	₱500.00
	₱52,097.00

	1.2 Communication
	Mobile phone/load and coordination expenses – 1 lot
	₱500.00
	₱500.00

	1.3 Documentation
	
	
	

	
	Notebook, 50 leaves – 30 pcs. × ₱65
	₱1,950.00
	

	
	Ballpen, Black – 30 pcs. × ₱19
	₱570.00
	

	
	Photo Paper, Glossy A4 – 4 packs × ₱150
	₱600.00
	

	
	Certificate folders – 30 pcs. × ₱25
	₱750.00
	

	
	Manila paper – 10 sheets × ₱19
	₱190.00
	

	
	Permanent markers – 6 pcs. × ₱38
	₱228.00
	

	
	A4 bond paper – 1 ream × ₱375
	₱375.00
	₱4,663.00

	1.4 Others
	
	
	

	2. Travel Costs and Food Expenses
	
	
	

	2.1 Fare
	
	
	

	2.2 Food Expense
	Meals – 80 pax × ₱250
	₱20,000.00
	

	
	Snacks – 100 pax × ₱125
	₱12,500.00
	₱32,500.00

	2.3 Others
	
	
	

	3. Miscellaneous
	
	
	

	
	SUBTOTAL – OPERATING/OTHER PROJECT COSTS
	
	₱89,760.00

	Personnel Services – Project Leader
	1 × 5 days × ₱500
	₱2,500.00
	

	Personnel Services – 3 Extensionists
	3 × 5 days × ₱300
	₱4,500.00
	

	
	TOTAL PERSONNEL SERVICES
	
	₱7,000.00

	
	TOTAL BUDGET
	
	₱96,760.00


PART III

DOCUMENTARY ATTACHMENTS

The following documents shall form part of the extension project proposal, as applicable:

1. Copy of the action research output, community assessment, or other document used as the basis for the extension intervention;

2. Comprehensive community assessment report and related assessment instruments, if available;

3. Beneficiary profiling forms/master list;

4. Consent forms or acknowledgment forms of the target beneficiaries;

5. Location map of Barangay Biswangan/project implementation site;

6. Copy of the Memorandum of Agreement (MOA) or other partnership document with Barangay Biswangan, if applicable;

7. Training program/module and session guides;

8. Detailed training schedule;

9. Attendance sheets;

10. Training evaluation instrument;

11. Photographic/documentation records;

12. Accomplishment and evaluation report; and

13. Other relevant supporting documents required by the JHCSC Extension Office.

