
Summary of the total number of conducted activities under each SDG for the academic year 2023-2024 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Total Number of SDG 8 Activities: 5 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

LIST OF EXTENSION AND OUTREACH ACTIVITIES 
AY 2023-2024 

 
Activities Type of Beneficiaries No. of Beneficiaries 

Livelihood Training on Miki and 
Siomai Making for TIBIK, Inc. 

TIBIK-NV, Inc. 30 

Livelihood Training on Chayote 
Pickles Production for Prk. 
Gonggongob 

Residents of Prk. Gonggongob, 
Cabuluan, Villaverde, N.V 

15 

Livelihood Training on Wine and 
Vinegar Making for Sitio Masina 

women of Sitio Masina, 
Baretbet, Bagabag, N.V. and 
TIBIK, Inc. 

26 

Chayote Pickles and Ginger Tea 
Production (Monitoring and 
Facilitations) 

Residents of Prk. Gonggongob, 
Cabuluan, Villaverde, N.V 

15 

Livelihood Skills Training on 
Bookkeeping (PaBOOKas) and 
Fishball Making 

TIBIK-NV, Inc. members 30 

 
Total Number of Livelihood Activities: 5 

Total Number of Recipients: 116 
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Marian Cafe Launching 
 

https://www.facebook.com/permalink.php?story_fbid=pfbid02DZKR84yUL2pqqNcgNtmTjrhHdQe5gQZYpb8zUsg5kuio8mnAvTcwV1dKANKLDHLel&id=61557279283251


Mindset 2023 (1) 
 

 

https://www.facebook.com/share/p/1ASpiXEgRV/


Mindset 2023 (2) 

 

https://www.facebook.com/share/p/1DrN2ZLsrN/


 



Mindset 2023 (3) 
 

https://www.facebook.com/share/p/1BFfjFmZ8c/


Top 3 Mindset (4) 
 

https://www.facebook.com/share/p/1A2wDYvfCE/


PREMIUM DTI Shared Service Facility (SSF) Products and Services 
 

https://www.facebook.com/share/p/1FPWD1ngCU/
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NARRATIVE REPORT 

SDG: SDG 2 (Zero Hunger); SDG 3 (Good Health and Well-being); and SDG 8 (Decent Work and 

Economic Growth) 

Title of Activity: Chayote Pickles and Ginger Tea Production (Monitoring and Facilitation) 

Date/Time: April 5, 2024 

Venue: Purok Gonggongob, Villaverde 

Organizers: School of Accountancy and Business 

Objectives: Training objectives: 

• To teach participants the process of making chayote pickles. 

• To provide participants with information on sourcing ingredients and materials. 
• To educate participants on proper food safety and hygiene practices. 
• To empower participants with marketing strategies to sell their products locally. 

 
Beneficiaries (if any): residents of Purok Gonggongob 

Participants: residents of Purok Gonggongob 

 

A. Highlights of the Activity 

The livelihood training on chayote pickles was organized by the “Entrep sa Barangay” Program under 

the LMCDAC in collaboration with the Department of Business Administration, Office Administration 

& Entrepreneurship, School of Accountancy and Business. The purpose of this training was to equip 

community members with the skills and knowledge necessary to produce and market chayote 

pickles, thereby providing them with an additional source of income. 

Training objectives: 

• To teach participants the process of making chayote pickles. 
• To provide participants with information on sourcing ingredients and materials. 
• To educate participants on proper food safety and hygiene practices. 
• To empower participants with marketing strategies to sell their products locally. 
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Training Activities: 

Theoretical Session: The training commences with a theoretical session where participants were 

introduced to the nutritional value of chayote and its potential as a pickle. They were educated on 

the various ingredients required and the step-by-step process of pickle preparation. 

Practical Demonstration: A practical demonstration followed, wherein a skilled instructor guided 

participants through the pickle-making process. Participants had the opportunity to observe and ask 

questions, ensuring clarity and understanding. 

Hands-on Training: Subsequently, participants were divided into groups and provided with the 

necessary ingridients and equipment to prepare chayote pickles themselves. This hands-on 

experience allowed them to practice skills they had learned under the guidance of the instructor. 

Discussion on Food Safety: A segment dedicated to food safety and hygiene practices was 

incorporated into the training. Participants were educated on proper sanitation, handling of 

ingredients, and storage techniques to maintain the quality and safety of their products. 

Marketing Strategies: To ensure the sustainability of their newfound skill, participants were briefed 

on various marketing strategies. This included packaging design, pricing considerations, and avenues 

for selling their products within their community. 

Outcomes and Impact: 

The livelihood training on chayote pickles yielded promising outcomes: 

1. Participants gained a comprehensive understanding of the pickle-making process and 

associated safety practices. 

2. Practical experience empowered participants to replicate the process independently, 

fostering self-reliance. 

3. The training served as a platform for community members to network and share ideas, 

fostering a sense of camaraderie. 

4. Participants expressed enthusiasm and confidence in utilizing their new skills to generate 

additional income for their families. 

Conclusion: 

The livelihood training on chayote pickles was a resounding success, equipping participants with 

valuable skills that have the potential to enhance their livelihoods. The collaborative efforts of the 

Community Development Office and the Department of Agriculture have proven instrumental in 

empowering communities and fostering economic resilience. As participants embark on their 

entrepreneurial journey, it is hoped that the knowledge gained will not only benefit individuals but 

also contribute to the overall socio-economic development of the community. 
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B. Summary of the Activity Evaluation 

C. Appendices 

1. Attendance Sheet (scanned) 

2. Program of Activities 

3. Photo Documentation 
 
 

 

 
 
 

 
Prepared by: 

 
 

Dr. Monaloufel Rosario Jasmin 

SAB Faculty 

 
Noted by: 

 
Dr. Allen S. Marquez 
Director, LMCDAC 
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