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Abstract: This study evaluated the competencies of Grade 11
learners enrolled in Bread and Pastry Production under the
Technical-Vocational-Livelihood (TVL) Track and Home
Economics (HE) Strand at Ambaguio High School, Poblacion,
Nueva Vizcaya, for School Year 2025-2026. This study aimed to
evaluate the respondents’ level of competency in key areas of
Bread and Pastry Production, to provide valuable insights into
their strengths and areas for improvement, and to serve as a basis
for enhancing instructional strategies, designing targeted skills
development initiatives, and developing relevant learning
resources. The study employed a quantitative design using a
validated evaluation sheet to assess the competencies of Grade 11
Bread and Pastry Production learners, with responses
systematically collected, organized, and statistically analyzed in
accordance with ethical standards. Results showed that the
learners were generally moderately competent, showing strength
mainly in bakery product preparation, while other areas, such as
pastry, cakes, desserts, and petit fours, still needed further
development in icing, decorating, dough preparation, following
recipes, accurate measurement, equipment use, and product
presentation, often made more difficult by limited resources.
Moreover, identifying the specific skill areas for enhancement
among Grade 11 learners and proposing a Work Instructions
Manual (WIM) is a practical guide to strengthen instruction and
improve hands-on competencies. The findings offer a practical
implication for improving Bread and Pastry Production
instruction by guiding schools to strengthen hands-on training,
enhance facilities and teaching strategies, and adopt the Work
Instructions Manual (WIM) to better develop learners’ skills and
readiness for real-world baking tasks.

Keywords: Bread and pastry production, competency, grade 11
learners, work instructions manual.

1. Introduction

A high level of competence in essential technical skills in
Bread and Pastry Production competencies is required,
including preparing and producing baked goods and pastry
products, creating cakes and desserts, and the proper and safe
use of kitchen tools and equipment. Mastery of these
competencies ensures the consistent production of high-quality
outputs while maintaining strict adherence to food safety and
sanitation standards. In addition, sufficient knowledge of
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equipment handling and laboratory procedures is crucial in
preventing accidents and minimizing health risks in the learning
environment. Thus, continuous development of both technical
skills and positive work attitudes is necessary to equip learners
with the discipline, responsibility, and professional competence
needed to become industry-ready individuals.

Learners in Bread and Pastry Production programs in
manufacturing schools often face competency gaps that affect
their preparedness for industrial work, particularly in technical
skills such as baking methods, equipment handling, and
adherence to industry standards. Recent studies in the
Philippines reveal that within the K to 12 Technical-
Vocational-Livelihood (TVL) track, limited resources and
instructional challenges contribute to these skill gaps
(Pelpinosas & Saab, 2025). While learners demonstrate strong
confidence in basic tasks, such as ingredient selection, they
often struggle with more complex competencies like precise
baking procedures and real workplace simulations. Similarly, a
2025 study on BTLED-Home Economics students identified
challenges including limited resources, teamwork difficulties,
and physical constraints, all of which significantly influence
their employability (Carale, 2025).

In relation to existing research, this study aligns with findings
that highlight persistent gaps in practical skills due to limited
resources, insufficient hands-on exposure, and challenges in
curriculum implementation (Pelpinosas & Saab, 2025; Rodil &
Briones, 2022). Similar studies also point out that learners often
struggle with more complex baking tasks and real-world
application of skills, even if they are confident in basic
preparation techniques (Carale, 2025). These challenges
support the need for more structured instructional materials that
can bridge theory and practice.

In line with these concerns, this study evaluates the Bread
and Pastry Production competency of Grade 11 learners toward
Work Instructions Manual development at Ambaguio High
School, Poblacion, Ambaguio, Nueva Vizcaya. This study aims
to develop a Work Instructions Manual (WIM) tailored for
Grade 11 learners enrolled in Bread and Pastry Production. The
manual is intended to provide clear, step-by-step procedures
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Table.1. Summary of Frequency and Percentage Distribution of Respondents

Percentage (%)

Gender Respondents
Male 8 26.67
Female 22 73.33
Total 30 100.00
Table.2. Respondents’ Level of Competency in Bread and Pastry Production
Competency Mean Std. Level of Competency
Deviation
Prepare and produce bakery products 3.52 0.73 Competent
Prepare and produce pastry products 348 0.70 Moderately Competent
Prepare and present gateaux, tortes, and cakes 3.41 0.73 Moderately Competent
Prepare and display petit fours 3.27 0.76 Moderately Competent
Present desserts 3.40 0.76 Moderately Competent
Overall Mean 3.42 0.66 Moderately Competent

that will guide both learners and teachers during practical
sessions. By aligning with the Department of Education and
TESDA NC II competencies and addressing the least-mastered
skills, the WIM may help improve learners’ performance,
enhance their confidence, and better prepare them for real-
world work in the food industry.

Hence, this study builds on previous research by addressing
a common gap—the lack of clear, step-by-step instructional
guides for laboratory-based learning—and contributes by
promoting a WIM that may improve learner performance,
safety practices, and industry readiness in Bread and Pastry
Production.

2. Methodology

This study employed a quantitative research design to assess
the competency level of Grade 11 learners in Bread and Pastry
Production at Ambaguio High School, Poblacion, Ambaguio,
Nueva Vizcaya. It involved 30 purposively selected learners
from the TVL-Home Economics strand, who were chosen
based on their direct involvement in the program. Data were
gathered through carefully validated and highly reliable
evaluation sheets based on the DepEd Curriculum Guide, which
focused on essential competencies such as bakery and pastry
production, preparation of cakes, gateaux, tortes, petits fours,
and dessert presentation. Ethical standards were strictly
observed throughout the research process, including securing
informed consent, maintaining confidentiality, and respecting
participants’ rights. The collected data were then systematically
organized and analyzed using frequency, percentage, mean, and
standard deviation, ensuring accurate and objective results that
served as a strong foundation for the development of a Work
Instructions Manual.

3. Results and Discussion

The findings revealed that Grade 11 learners in Bread and
Pastry Production were generally moderately competent, with
an overall mean of 3.42 (SD = 0.66). Among the different
competency areas, preparing and producing bakery products
received the highest rating and was described as competent (M
=3.52, SD = 0.73), while preparing pastry products (M = 3.48,
SD = 0.70), gateaux, tortes, and cakes (M = 3.41, SD = 0.73),
desserts (M = 3.40, SD = 0.76), and petits fours (M = 3.27, SD
=0.76) were all rated moderately competent. Although learners
showed acceptable performance in basic bread and pastry tasks,
the results also revealed several areas that require further
improvement. Many respondents experienced challenges in
accurately measuring ingredients, achieving proper dough or
batter consistency, following standardized recipes, and
applying correct mixing techniques. Difficulties were also
evident in pastry preparation, particularly in handling tools and
equipment and in shaping and decorating products. More
advanced competencies posed even greater challenges, with a
large number of learners struggling with icing and frosting
techniques for cakes, proper use of decorating tools for petits
fours, and effective dessert presentation.

In response to these findings, a Work Instructions Manual
(WIM) was developed to address the least-mastered
competencies and strengthen learners’ practical skills in Bread
and Pastry Production. The manual was designed to provide
clear, organized, and easy-to-follow step-by-step procedures
that guide learners in performing essential baking and pastry
tasks more effectively. It focuses on improving technical skills
in bakery and pastry production, including the preparation of
gateaux, tortes, cakes, petits fours, and desserts, while also
reinforcing the proper use of tools, equipment, and industry-
standard practices. Through this structured instructional
material, the WIM aims to support both teachers and learners
by promoting better hands-on performance, increasing
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confidence, and helping learners become more prepared for
real-world workplace demands.

4. Conclusion

The study established that respondents demonstrated a
competent level in Bread and Pastry Production. However,
notable gaps remain in specialized and technical skill areas.
Difficulties in icing and frosting application, use of decorating
tools, pastry dough or batter preparation, accurate
measurement, adherence to standardized recipes, operation of
baking equipment, and product presentation indicate the need
for strengthened instructional support. These findings
underscore the importance of enhancing hands-on learning
experiences, improving access to appropriate tools and
materials, and refining teaching strategies. In response, the
development of a Work Instructions Manual (WIM) is
considered essential, as it provides structured, step-by-step
guidance that promotes skill improvement, consistency, and
efficiency in learners’ performance. Overall, the study
highlights the need for a more systematic and competency-
based approach to Bread and Pastry Production instruction to
better prepare learners for real-world industry demands.

It is recommended that schools strengthen Bread and Pastry
Production instruction through targeted training programs,
practical workshops, and increased hands-on learning
opportunities, particularly in specialized and advanced skill
areas. Collaboration with industry professionals is encouraged
to provide learners with real-world exposure and mentorship.
Schools should also ensure adequate access to functional tools,
equipment, and laboratory resources. Teachers are advised to
enhance instructional delivery through clear demonstrations,
guided practice, and frequent laboratory activities focusing on
essential and technical skills. The adoption of the Work
Instructions Manual (WIM) is strongly recommended to
support structured, consistent, and competency-based
instruction. Furthermore, future studies may evaluate the
effectiveness of the WIM using varied research approaches to
further improve teaching and learning outcomes in Bread and
Pastry Production.

References

[1] Agbunag, J. (2024). Level of Awareness and Competency of Grade 11
Students in Bread and Pastry Production: Basis for Lesson Exemplar.
International Journal of Open-Access, Interdisciplinary & New
Educational Discoveries of ETCOR Educational Research Center,
Volume III (2024), Issue 3.

[2] Ameera, N., Yahya, A., & Albattat, A. (2022). The impact of food safety
awareness, knowledge, and attitude on consumer safety practices.

[3] Arida, G. (2023). Visualization Techniques in Enhancing the Learner’s
Skills Performance in Bread and Pastry Production, Psychology and
Education: A Multidisciplinary Journal, 10(5): 511-521

[4] Bagon, M., Samillano, J., & Tinapay, A. (2023). Assessing the
competence and skills of hospitality and tourism management students.
Zenodo., 5, 90-100.

[5] Boahin, P. (2018). Competency-based curriculum: A framework for
bridging the gap in teaching, assessment, and the world of work.
International Journal of Vocational and Technical Education

Research, 4(2), 1-15.

(6]

[10]

[11]
[12]

[13]
[14]
[15]

[16]

[17]

(18]
[19]

[20]
[21]

[22]

(23]

[24]

[25]

[26]

[27]
(28]

[29]

INTERNATIONAL JOURNAL OF PROGRESSIVE RESEARCH IN SCIENCE AND ENGINEERING, VOL.7., NO.04., APRIL 2026.

Cabunger, J. L., & Cruz, M. A. (2026). Technical-professional skills and
learning habits of Grade 11 learners in Cabangan and San Felipe
Districts, School Division of Zambales. International Journal of
Educational Human and Social Sciences.

Carale, R., Cornelia, J. & Carale, E. (2025). Bridging skill gaps in bread
and pastry production: insights for curriculum enhancement.
Sci.Int.(Lahore),37(5),389-397.

Carale, J. A. (2025). Bridging skill gaps in bread and pastry production:
Insights from BTLED-Home Economics students. Scientific
International. https://www.sciint.com/pdf

Celestino, J. (2024). Laboratory resource scarcity and performance of
TVL Home Economics students. In Chapter 2: Literature review on
Grade 11 TVL Home Economics students in food preparation
(unpublished manuscript).

Celestino, B. S. (2024). Challenges faced by senior high school students
of bread and pastry production: Basis for digital recipe repository. Journal
of Multidisciplinary Academic Research, 11(11), 767-772.

Creswell, J. W., & Creswell, J. D. (2018). Research design: Qualitative,
quantitative, and mixed methods approach (5th ed.). SAGE Publications.
Dela Cruz, J. M., Santos, L. R., & Reyes, A. P. (2024). Level of awareness
and competency of Grade 11 students in bread and pastry production:
Basis for lesson exemplar.

Department of Education. (2019). Policy guidelines on the K to 12 basic
education program

Department of Education. (2022). DepEd Order No. 24, s. 2022: Basic
Education Development Plan 2030.

DepEd. (2025). Bread and pastry production NC II Work Immersion
module.

Department of Education. (2016). Bread and pastry production: Learner’s
material (Technical-Vocational-Livelihood Track). Department of
Education.

Department of Education. (2016). K to 12 technology and livelihood
education: Bread and pastry production (NC II) learner’s module.
Department of Education.

Department of Education. (2026). Petit fours preparation and display
guide. Department of Education.

Department of Education. (2025). Bread & pastry production module:
Gateaux, tortes, cakes. Republic of the  Philippines.

Dewey, J. (1938). Experience and education. Kappa Delta Pi.

Dewi, I. A. P. P, Yoga, I. W. G. S., & Wiranatha, A. A. P. A. S. (2023).
Analysis of quality control on bread products at PT. Mr. Bakery. Journal
of Agroindustry Engineering and Management, 11(1), 80.
https://doi.org/10.24843/jrma.2023.v11.i01.p08

Eriguel Memorial NHS Study. (2024). Enhancing student performance in
bread and pastry production. Academia.edu.
https://www.academia.edu/145474289/

Etcor, M. (2023). Level of awareness and competency of Grade 11
students on the utilization of kitchen utensils and equipment.
1JOINED, 3(3), 575-594. https://etcor.org/storage/iJOINED

Florentino Torres Senior High School. (2024). Challenges faced by senior
high school students of Bread and Pastry Production during in- person
learning. Business and Justice Journal, 11(11), 767-772.

International Journal of Progressive Research in Engineering,
Management and Science. (2025). Opportunities and challenges on the
Bread and Pastry skills of Technology and Livelihood Education
teachers. [JPREMS, 5(6), 1-10.
https://www.ijprems.com/uploadedfiles/paper/issue_6_june 2025/42426
/final/fin_ijprems1750746539.pdf

Janssens, T. & Dodge, J. (2023). Competency-based education and
training (CBET): A framework for enhancing vocational skills.
International Journal of Vocational and Technical Education Research,
9(2), 15-32.

Kolb, D. A. (1984). Experiential learning: Experience as the source of
learning and development. Prentice-Hall.

Lee, S. H., & Kim, Y. S. (2018). Effects of wheat flour characteristics and
fermentation conditions on bread quality. Journal of Cereal Science.
Manalo, C. R., & Santos, L. A. (2024). Bridging technical skills and
industry demands: A case study on TESDA-aligned curriculum
interventions. Asia Pacific Journal of Education and Training, 9(1), 14—
28.

JOSIE B. DULNUAN-BOLIGON, ET.AL.: BREAD AND PASTRY PRODUCTION COMPETENCY OF GRADE 11 LEARNERS TOWARD WORK

INSTRUCTIONS MANUAL DEVELOPMENT


https://doi.org/10.24843/jrma.2023.v11.i01.p08

IJPRSE
Progressive Resec

rch INTERNATIONAL JOURNAL OF PROGRESSIVE RESEARCH IN SCIENCE AND ENGINEERING, VOL.7., NO.04., APRIL 2026.

[30] Mananita, M. C. (2021). Adequacy and utilization of tools and equipment
and students’ performance in technical vocational and livelihood
education. International Journal of Scientific and Research Publications
(IJSRP).

[31] Merren, A. (2025, July 9). A guide to descriptive correlational research
design.Merren.io. https://merren.io/blogs/descriptive-correlational

[32] Ristiani, W. (2016). Development of dessert processing and presentation
module for Grade XI Hospitality students. Journal of Culinary Education
and Technology, 1(2), 101-115.

[33] Rodil, F. & Briones, E. (2022). Acquired skills and competencies in bread
and pastry production of Grade 11 TVL Senior High School students.
International ~ Multidisciplinary Research Journal, 4, 212-222.
https://doi.org/10.54476/3403074

[34] Rodrigues, M. (2025). Experiential learning and competence
development in TVL—Cookery education. International Journal of
Applied Science and Educational Research, 6(2), 1-20.

[35] Salonga, M. M. (2022). Presenting desserts: Competency-based learning
material for Bread and Pastry Production NC II. Technical Education
and Skills Development Authority—PTC Orion.

[36] Santos, J. M. (2026). Challenges in bread and pastry education among
TVL students at Sta. Ana National High School (Unpublished
manuscript). Sta. Ana National High School.

[37] Skills for Industry Competitiveness and Innovation Program. (2026).
Final CBLM bakery and pastry production. Skills for Employment
Investment Program.

[38] Technical Education and Skills Development Authority (TESDA).
(2020). Bread and pastry production NC II competency-based curriculum.
https://studylib.net/doc/25424225/uc-1-prepare-and-produce-bakery-
product

[39] Tertiary Education Commission. (2025). Work-based learning provision
funding. TEC New Zealand. https://doi.org/10.tec.govt.nz/strategic-
initiatives

[40] TESDA. (2023). Bread and pastry production NC II: Training regulations.

[41] TESDA Online Program. (2025). TESDA Bread and pastry production
course. https://tesdaonlineprogram.com/tesda-bread-and-pastry-

production-course/

[42] Zamora, R. S., & Mendoza, P. G. (2025). Self-efficacy and culinary
knowledge of Technology and Livelihood Education students.
International Journal of Research and Innovation in Social Science,

9(5), 1452-1460.

[43] Yoon, S. (2024). Assessment of validated instruments for measuring
cooking skills and food provision competencies: A scoping review.
Nutrients, 16(1), 1-18.

JOSIE B. DULNUAN-BOLIGON, ET.AL.: BREAD AND PASTRY PRODUCTION COMPETENCY OF GRADE 11 LEARNERS TOWARD WORK
INSTRUCTIONS MANUAL DEVELOPMENT



	1. Introduction
	2. Methodology
	3. Results and Discussion
	4. Conclusion
	References

