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Dlcos CITY DIVISION

Office of the Schools Division Superintendent
DlvlsloN MEMORANDunA
clD-2023- fty4,

To                   Assistant schools Division superintendent
Secondary School Heads
All others concerned

Sut>ject :          INVITATIORT TO THE RE-IAUNCHING OF DURIAN RESTrvAI IN
TAGUM CIFT

Date       :          August29, 2023

Relative  to  the  Regional  Memorandum  CLMD-2023-486,  dated  August  22,
2023, the Tagum City Tourism Council requests the participation of the secondary
public schools offering culinary arts-related programs in the various competitions
that shall be conducted during the Durian Culinary Olympics on September 13-15,
2023, at the Rotary Park, Tagum City.

Please see enclosures for additional details.

F`or immediate dissemination.
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Division Superintende

Enclosed: As stated.
CID/ zus

R,i,,=l  rr!_       I..,, I

`'.Tei=iE+±SchoolsDivisionofDigosCit`.I

Ff£3.:i-jf,,I,i::;.-.TT,,PJ!`j
REr`TtL    *Jh`,I   -_.

jiFIIrTT Address: Roxas cor. Lopez Jaena Street, Zone 11, Digos City (8002)
Telephone Nos.: (082) 553-8375; (082) 553-8396
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Office of the

REGloHA& REH¢Rfirmuai
CLMD .20Z3  ` 486

To          :              AS`fiisla`nl. H€gjt)nat Dirt`t`1Qr
St: hotils I-)ivision Supe rintend€nts
AH Others Concernt:d

r--JQJCn'JC,i=[,,t',.-=`,,I,,,'-,-''

Subjet`t:            I_NVITATION  'i`O 'i`HE RE~ lAtjtit7cF !rREG {}F I)URIAN  FESTrv'Al+
IN TAGUM CI"

JJ&te    :            August 22, 2023

Herewith  is  the communic\ation  from  the  Tagum  Cit.v  Tourism  Council
regarding  the  request  for  pardcipation  or  publ]+e  s#hcols  who  are  offering
Cultnary Arts related program in the various competitions that will be Conducted
during the Durian Culinary Olympics on September  13~15, Z023 at  the Rotar`.-
Park of Tagum Cjt.\i..

Public  Lligh  Schools  within  the  Region  rna.v  participate  in  this  activit.v
provided that no DepEd activity is hampered and that all activities are compliant
with the health protocols, and no govfmment funds shall be utilized.

Please see attached for further details.

Dissgm{nation of t.bjs Memorar]dum to the concerned ^is desired.
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TAGUM CITY TOURISM COUNCIL

May 22, 2t}23

ALLEN G. FARNAZO
Rcgion8l Dircctpr

ftyarLmem of Education in Regjo8 X]
F. Torres St„ Davao City

3  0 , tti',,,t'  ?RE

Sir:

Gel dry I

The  City  Governieent  ®r  Tngum  in  parnethip  with  the  Tagum  City  Tourism  Coubutl
envisions tri .qhou-.case the i`ity'S bountiful harvest of the durian  froit through the re-launching ot-
Durian Festival  friom September 01-17, asz3 at Rutar}' Park, Tagum City.

(inc ur the oumprinents is the Ctrokoff Showdorm and Cutinar}. fnstittite Otrytnpies  aiming
to enhance the oulimry  skills o1. the HRM  ±mideHt±i ct]ming from the different prrts ®f Mindanao
for the seven {?} culinary competifrons making chman as its main ingredient eventually braflding
it as tho| Tagum.made foes products for pasahSbong.

With  this.  the  undi'rstgncd  humbl}'  rcqLusts  assistanou.  and  supprrt  rrL>m  your goer office  b}'
issuing   a   MEMORANDL"   TO  ALL   PLJBLlr  SCHOOLS  with  CULINAR\'  Afrrs
ltELA+rHP COL'rsES LJ.`DER YOL'R JURISDICTIO`-to PARTICIPATE on the series of
culinary. compedtion.§ from September 13-I § Z023.

Please   se`e   attached   schedule  of  events.  conperitions'   mcchanies  and  guidelines  for  you-
referenee.

Your approval on this hLrmble rquuesL sha» have a g"t impac( on the sLLceess of this even(!

Should  you  have  any  clarification+ please  feel free to ccordinae wth  Ms.  Argizi  ini rnebite
number 0966-224-2399 or you lmay cmail us at eerm{ourtsRE±±±:i.±±±+3L! :±±.jg!Efi±±±::±±±B.

Thank vow vcrv mtiLch,



DL.RI^r`` FESTI\'Ai.` z023
S€ptembgr 01~17. 2823

C`ook-Off Show'do``+n afld Cutinart' Ins(itute Ol¥nLpii`s
{}frlcial Competition Guide#n€S and F,ntry' Registration Frirm

(Amended &s ®f June 2023}

CookJ0fr Showdown and  CDlinar}'  lnsLi(ule qftympi€s- is a i`ulinary L'\ompctitior] open to
all  *tuderlts  and  i`acultyr  t>r HRM  S.`hcols  and  {-`ulinur]f  Institutes  in  Mindenao  who   shall
compctc   in   Flair   Tending.   Best   Bri`ut   ln   Towl]   Showcusi..   New  Wave     Rceipes.   and
Fruit-based desserts, anrong LiLhers.

I.        EIIribnityy
I. M€mhers should be gtiroll€d in lhe prrtii`tf"ti»g sehrml.
2.   NLrmbeT  of  par(ii.ipants  will  depend  un  cat:h  Culinar}'  Competi{ionz  please  s€€:
det&ilstk.low.

11.       E`'ent schedule

DATr./DA\. T'ME EVE" \¥h-UE

Scpt  13- 3:On pin¢:3()to6:i() Openii]g Prograin with C'h€r£ I'arade Rotary
W€dn€ngdfl}t F\`aLg RaisinS fpteiusr€ bring .Your .trhool

Bu-a,.iFl#8,i
Durian Kiln

7:30 t{) 8:30 rfurian StrceL F{nd

Scpt  14- I :00 to 4:00 pin Duri an Pas&lubong
Thursday 5:00 t{) 6:30 Durian Main Diwh

7:.10 Durian Con.ktal} Eitremc r`lair r`actor

Sent  ,5- 2:Ov to 5:on pin Durian (:elchrm*ion C`cki.
Frldry 7:out Durian C`otfec Bleding

^w.ardill#

111.       {;eneral Guldelin€s
Regiftratio"
i .Thcrc should bi-only onl` entr3+' from cash participating `£choul.
2.Rcgi.<tration r-omi should be submitted ¢H ttr heforc September {} I. 2023
.?.Schmi`sfysion o!` Recipes w.ilh procedure:i with the t`ormat /.44-Porn.fijr-I?m€s .`rptt'

Rum#ti-J .'/ on or before opening da}'. S€pronher 08. 2023 at Tourism Offit.i. or unail
`i`\u±±±.!rfs..Li`7islon202hitenraiLci\±

4.No changes i`an  bc miidc t>ncc rit.`ipes are suinitted.
5+.ailurc to submit on timi` u'ill hflvl` 3 point,` d¢.duetion in evi-ry compctition`
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Ref ore C®mpelilion
6.8€ un time. Draw lots wilt bc done &tt hmm before the start of L`tl€h c\'cnt.
7.Validatj8n ®f ingredients wi }1 be chne before and during the start of crrmpetition.
8.Coachcsj.'. Tcachcrs are allo".ed to coach enl}' before Lhc compc{itlon proper and rmay
onl}' help to cany in and carr}- t]ut Sapp{ieg* ire other ho-lr if allt]\+led.
9.All paTticipanls shall wrear: White tone Steeves with tic, blai`k riants and black shoes
or chcr uni forms.
10~l.hc Participalils should provide five {5[ ¢¢pies per recipe

I}uring Coonpetitioion

11.Usi* ol` DURIAh-as thi. I.caturc ingacdienL. tDurian must be pLLrc}iascd during
Agri-Fair)
i 2.The participants should hring thgi,r liisSed ingredicnls.
i 3. using their ii\L'n dishes. utensils. glassware. Iittens, and i.critcrpil-t.€s.
'i 4. Paftii.ipants should pro`7idi` propiH. eating ut¢i]sit5 for the judges' tar(ing.

i 5.The participants chuuld put foorl labcLS on, cach rcaipes with Lhi` format

{A4-Innds{ape-Arinl-Bold}
i (}. ]'ar`iclpants` Judges. Organizers and Media are only. allowed {n the conkmg arena_
I 7.No school logos or .school names .qfrotild be placed iri the menu. rceipes antl table

se(up. r`ailurg {it t`ollow this nii€ will rrsut in r`ro points derfu€tion  in every event,
I g.The organizei-al`d related offlces an not responsible for any itrs.
I 9.Wi` \`>ill priwidi` you with w.orki!]g lab(es. and wastiing sinks,

20.Judges and Ongani+.cni dceision i,i FINAL.

After Cowrfutiors
21.Submitted recipes will be &utomeifcali}. o".ned dy the Tagrm fit+I Tourigrn
Counlil
22.Partitipaus should tca\.i. thi. plEL`¢-gtcal and i`lcun

]\'       Culin&r`` r`ompetitlons M€cImnics. Guldelimes` and Pri7€S

a. Knkanin

M¢c.haricq: Crts€ria: Pri--c`:

I.Dura{Ion: 2 hours I . Ta§!€ red Texture. |i I st: 71") `+.., Troptry &

2.Three \ 31 prrticipents each p`,i,,,` C€rlii-Icalc

2.visual .tryal.  /i pef.JIIJ 2nd:  50cO w` Trttphy &group
3.Chigndit}' and Cgivificiltc3.Table sci up required

4.Thrcc (,3} kinds ofpinoy C:regiitvky^  i i   peirtl`s 3rd: loco %t-,t` Troph}' &

delicacie`s prxp&red using Moist 4. Presentarfu {tablcsENrfit5prints Ccrtit-tcate
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W€ai C`{mking. D€ap rry rind S.W'ck tse``L taLbl€ s€Lup:  i 8ee tt'{``

i}irgct Heat usirtg Wok. liat}iLfrA`VI¥gi¢ft&+  f# L`Ertiiil.ate

5.Spei:iat award r.or B£5t Table I,{,i,,l`

£gtup will be g;van. t3. £peedu  §Bt qusBi+sI.TaSatm3&uns',!ue p{iiit[.#

b. Besl Tiun€ Stixp

Stt:€hutde€: cndcrio`. I+i=.`..

I ,Thrm€ canned Qur in cQlor` i.Idea *tfl pf*inFL`.

di`qhes, sit`'£r. g!ase+are, linen. 2.fTezieral &Ppiiurance ?/i
cer!t€rpieet*` and cther Point.i
dgL`oratt®n5. 3.Proper usie to all lablg"'are
2.t.lean. I+.ell-ironed linem {]r 3r) Pul'''s

placema{S. Clcan` polished. 4.Hanouy j{j P#i#f,I~
sparkling dishes, §ih.L`r, a{td 5`Totn}  P8int£ JflrfFr.¥.

gla£.¥uurc. Cen[expi€ce iie.¢h and
clean. (+en±€apinc€ iri gcoci

pmpen,On.
3."sh€s. glasfth.are, si!v¢r, and
i`apkin`S placed &t;cord€ng tu rulcs

I.iir talLtle seltji]8

4.{}n€ main c8I{*r for crnphasis to

gi`'c the {ahlc attracti\.i.
appearance.C`oior Of. dish€\S and

g]a.s.5w'are attractive w.i[h i.one
planned ir} menu
5.Appt+in tmL.in iirranged t`oT

con`t€nicm`fc att{l sp.ti`ing ltot too
L`ro\iv-dcd.

a. Sm€, Food

M€rhanic*.. Crhiql: Pri-as..

I.rrmat`ion:  I  hc!ur ` :Taeft€ 3~€,  PaEiptl:S lsi:  ?OcO wi'   Trapifey &

2.T"tp { 2 I par{ii.ipalits each 2. `7isHai {qppe{  f{7 rgivj+ir.y Cgrt!rll.aLt!

Sch{rol 3 . Chigiffialirty' and €`reativiny 2nd: 5rm) i`',J Trxph}' &
3. I  iicms fit for strcct ft>od tif ih€ R¥ngjpe  f!j pf>j#f^9 {llertificate

s€tiinE. May be hot or ct3lri` but 4. Fed Can rtefigan and 3rd:  3fNro tb.`f Trogiv.v &

must use durian in Lhi` rs€ipr.. Prrfu€t Pngg€REfaii{m.  /3-Pni'l'\ f`r€rtiricate



tffliA~n,-
4.Fond €aut decoration and ill.in 5. SLree( Fed Adaptabllity of
i`osting rquired the Racipe.  #.i PmftrJ#

5. i  rniiiute prorfui`t prcsentaLi{iti 6. Wurk HrfeitafHygi€ne.  /#
6. Prciut antJ pee-measured Potnl.s

iiigTedL`nls atlowcd How€vert 1. Speed. 5 lhamtl#

T7rL:-mixed  items are rc.strictcd. 8. Total F®`iltife :  /copo7.7if,f

d. Pais*Inb®ng

M.chawis.. ',.` Prices:

I.Dura{iorS: 3 hours I.Taste lf Poi*[{.f 1£(:  7cOO w-.`   i-roph}' &

2.Three {3} partii.ipen[s each 2. Viftfal Appe&§  L€ Poi.#/s Ccrlifica{t

g'roap A. Origiunltry and (.`reativity 2nd: 5000 u..f Trtxphy &

3.Threc (3} prnduils -Yi`asl ot-the R¢cipe  j' .f Pfli.*if.q t:emt''catc
Hrend, Pie w+ith siae ol.t} inches 4. PachaBinB^ 15 Points Sid: 30cO wJ` Trapliy &

in dianetcr and one open 5. Work Halha!grTiygicne.  /0 Certifil.ate
category p`,inls
4.*o iabli. S€i up required. 6. Speed. 10 pal.its
I+ndui`ts must be pri.kiLged f'{ir T, Tutdi  P8ints :  ffltj pt;I.nf.q

pit:idluholi8 paposes,

e. Main Dlsh

Mcehath.s: Cedwh: Pr'.#+``-.

I.[inratjon:  )   I '2 hours I. Taste.  +?.5  prrij#rt` ist: 7{") w`'  Trapb}. &
2.Three {3 ) pardL;ipanLs i.&ch 2. Arm¢arae® and C'€rtitical¢

group PresenLarion.  / +i pet.«£J 2nd: 5000 w`' Trt}phy &
3.Tahlc set-up is requ{rcd 3 `Originaiity and {.``rcativit}..` Ccrtifica{c
4.The participanl` should prepare I 5 Poi',tLS 3rd: 3rm "t,i' Thaph}.. &
4 st:rvings 4. Tdeie Scrap,  Jj PtJJ.J7tt C|.rtit'tc.ate
5.Plat€ Components:  I  meat` 2 5.  W{*rk  !¥rfuitfu+11¥gienc.  /() Best table Set-up:  I{)cO w,t'
\'egetables.  i  sauce.  i  starch poinf`s C€rlirlcalt,
{i.`rhg rtaniciprnts should use 6. Speed`  !0 prints
w'!`itc plates for all thi. 7. Tt]rai  PQimfi :  jr7f}poinf.`'

presenta(ion

I. I,xtT€m. Flair  {best Tnale & best femal€}

M.charfus: riferfu.. Prizes:

I, Bura(ion: 3 minutes miss I . Origirmket}-oi. (+.ockrai! and I `tt: 4{MX) u','  Trophy &

eel   plttcc` 5 ITlinutes ..ocklall *anne  i 5 Pi}i''Ig Cc.rtifi,,.dtc
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preparation. ±. Tastg and Aroma. j8 /7t.i-ii/.f End: 3{}ffl} w,,I Traphy &
2~Two (2 } participarit.` each 3 . ShgivVI"anrfuip i,Tct`hnique ccrtiiicate
group a!`d t`ort'rdence} 2~q Poi.ti€.s 3rd: 20cO w'. Traphy &
3. Cackt&i!£ niLtst be prcprred 4. AppeafiRE rd Cenifiene
tlsing I)URTAW ul thi` Thc`%+«fatien.  j5 Poi.d/.`'. Best Male:  low} w'
spon§oring alc{iholic drinks. 5.  Andi¢n`ce 3mgract.  /i poi.jii.`. CL'rt`ificalc
4.   The   aponsori8g   ct]mpz]n}. 6. Total points :  /!#jprif'JI£* Best  fJ.Irmtal€:   100{} u'.`

u'ill   provide   the   liquor   and ccr[iticatc
hotL14`.i   to      bl.   ilscd   I.or   lhl`
c',ompeLitiun.

5. Maximum ot. S ingredientLs
excluding quishes.
fl`No prg-measured
ingredirmLs.

7. Misi' ttn placi+ will be done
backsugl-.
#. The participants must bring
their o"m music.
9.Special Awl.'arLls: Be..tf

Female   attd Male Flail.
lt!ndet.

£. C®ff€€ cctd/'hot

Mechandc*: Crderia: Pri€€s..

I.I)ura{ion:  5 minute`` 1. Attrma {3{S peil.I.#|.. The I st: 4(Joe w  Tropky &
Preparation &  i `} minutes t`ragranc¢ tlt` the durian coft`ee C€rtiticate
Pcrformancc should be irmittng and 2nd: `3oon u.-I .rropfty a
2.Indivirfualpertit;i;pan p]casant. The judges will certificatc
3.T\+.a i.ateiE{}ries. Htit and Cold i.v&!uatc th# amrml t-t" its 3rd.  20On tt',i'' Traptry+ &
4] P&rtictpents .chould indii`atc intcttsiry` ftyfaplc* iry. and Ccr{iT~Icatc
LheiT brewing mclhod and bring how well it ict#grat€*5 with Bc.iL Cofi-ce I}csjg{i.'. Laltc
their o`rm Co#`ce MBchin€ it` the coffee seent. Art:  i {AV{} w/ t:crfeticari`
l]eded, 2. Durian r+tavnr Balance f£.tj
5. Pauti€ipants s}iould provide the pojnA£;: The duri&n flavor
eat-fcc beans of-their choice. should be resent in the
6.Special award: Bus/ Ctjj7{.{. i-offer bet 5hou!d ri{]!
De.xigttl tra[te Art overFrower the enfl-€e taste.Thejtrdgeswi}}asscs§tl]L`balainc€t"'eiimthecoft`ecnell-sandthihdistinctdurian
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flavor, gi"ring that neltlicr
dt]mirm(es the dwh€r.

3. C`€ift`es tftyaljty r28poj`wr+./:

The quatity €}f {hc coffc€ used
as The hose rfu,ltd bi` or htgh
standardL* jutgrs u`ill corlsider

f`actors such as freshness,
smcotiness` richn€`ss. and
o`.|'ra!) mffiS przufa!c of the
coffc.|`.
4. Dtirian [r*Legration f /`f

pr7f-;Ir.¥j: lThif c.ritL`rion
i'valuHlus lrow. wt€il thi` durian
{`iavor Imputes \iith thi+
coft`c€. jndgrf will lock ft]r a
harm®n.icaif fusjo*t 8f the
dLLrian essence vrith thi.
i.off.ee. eesiwirtg that it dorsf`'t
taste like a fur€ed
comhinatirm.
5. Crca*Ivdy and lnrio``ati{]n

/Jfl pejtife.i: Judges will asse.`£
the urfequeness and original ivy
or {hi' dwhan eeffci`

pnaparaticiri.t Contestants will
ho- re".ardied for innovative
techniques` presunr3tion, or
additional ingrrd±mts that
enh8fue€ the querall
expi-riertee.
(`.Degi.EL* of Hifficull}  (J~

j7f'ii`rif.\.j : This eriterinn
cvainatex the level Of skill.
complexity. and expertise
rquuired in pgivftg the
rfurinn i.®ffee. Judges "ill
t`onsidcr the tesh»ical aspt*.ts
invol`~ch such us the
di ffi€ulty' ¢f gjttracting and
i f`corprrating the durian
flavor into the coffee. as well



as any &.halhaging tcel}niquesorprngg#,geetftil[*zed.7.Presentationffprin£[j:Thevindapti*t-tl]eduriancoffeepri`s€fltationWillha-i:onsidSred.Judgl`s\[`ill{at€infoaccountfactorsIikecle.in!inces.+glasswarei`hoii`£.,givighing`andu`.cral!aesthctitvltluc,8.O`.craillmprs€iunr.¥pr}|ri|/.{;:ThistTi(eriena]lovirsjudgestt]gr.'al"tfthi`o\'crallt:xprFT'irmceurLaeatitlgtltcdurianc.L>ffee.Judgesv`'illconsidertheirpersrmalpreferencesandprtt``idcanovcrHllrati]ngha*edontheireLnjo}mentandcatift`ac(ion9.Totalpoints'/(j{Jpf`f.

h. C€tchration C3*e

Me€harfes: Crkeria.. Pri-.£s:

I .ffuration:  3 hours I. Taste anri Te*mrie. 35 I sl:  ?{") w,`.'  Trlxph}. &
2,Three {3\ pertii`iprmLS cash quit,,s Ccriiricat¢
oroup 2. Appearmi&L`E and 2nd: 50cO wi'. Trophy &
3.^t lcasl 3 lici.a for the Preseft{ation`  *'8 pefrlf.`- Ccrtittcate
Ci.lcbratitm Cake with one tier of 3. Origimlity and Crcati`.ity. 3rd: 30cO w,.' Traphy &
decorated edible L.alce and .`cki- I 5 pt}in,s Cthifical€
dummies for the rclnaining 2 4. Dcgrer of mfrlcult}i.  /¢
tiers. peiltt-S5.Work liabit&;+{ygicnc.  /8lx''','`6.speed,}ttpr3iiiis4.TotalPoinlEiJtjftyrS.



i .a+'erall t`h8mpion

i [Group Lit+'ents:  ist: 20 poims. 2nd:  15 poiTits. #`r";  }fl prints. lsr:  15.COO   w,'`.  Tr{igivy &

Participetii": 5 prints. C€rfific&te

2.Tndi`'iduftl E`'ents:  1 si:  15 poin[S. 2nd:  iE prfro`. ,3rd:  t8 poinis. 2n\d: 10.tvs  ib`.i`'  Traptry. &

pardciprtioti: 5 prints. Ceutitlcatc3rd:7un w`/'`  Trophy &Ccilif.!cate

Y.       I.€ir dettt±15 and iltftirmationt plcasi. i.t#l fr*it: tu €ijnt<ai.t:
#t'€Itt Chflixper§on:
Ms.  ]T¢rmi f€F fLtsit}

Foul Per-.
M*-  `4,ngin  Fit

Mchile Tto. Ot}t5€ir224-239q

T.".alil .)\ddress*. itl3ut±£ mck_i.rfeiflHlfl£ 2fiif ez¥maiL ttsm

Ms. Kathcril]c farabia
`Iobi]€ k+o, (,}%FS~?!{,Hj2dy
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DURI,.lN FESTl\'AL 2023
Siipttimhllrol-17.2®23

Cook-Off Showdown and Cut!nar}' I ns(itutc OI}rmpi€s
E.ntry RngistrdeH F®rm

Name of School:

Name of the {}fficial Coordinfltor:

Contact *umbcr:

Emai]:

Competitit,ns tame of Participrnt§ Age C,€nd€r GI.adc/ Yearlrfev€l

I.Kakanin            i I.

2.

3.

2.   StTeer P`oed I.

2.

3.   Pnsalqhong 1.

2.

3.

4.   MainDish I.

2.

3.

5.   I.xtremeFlair 1.

2.

6.   Coffee I.
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cold/hot

7.   Celebi.OrionCake 1.

2.

3.

cERTiricAiioh-

I Hr:REBV C`ERTIFV THAT j\LL THE AB{JVF.-STATED INFORMATI0hr

AC`(`OMPLISHED 81' THE UNDERSIGNED ARE TRUE A`:D CORRECT.

Name & Sigmturi~ of` the Coordinator:

Date Signed
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