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Introduction: 
Malnutrition, particularly micronutrient deficiencies affected children aged 0-5 and 5-10 years, adolescents, 
adults, and pregnant and lactating women as shown in the 2013 FNRI National Nutrition Survey (NNS). The 
situation worsens when these vulnerable groups, especially the extended ones are affected by disaster, 
calamity and emergency. Hence, availability of recipes for feeding during natural or man-made disasters can 
address the need for nutritious and easy-to-prepare meals, in addition to donated commodities. 

 
Objective: 
This project aimed to develop a calendar featuring nutritious recipes that are appropriate for use during 
extended emergency period of a natural or man-made disaster. 

 
Methods: 
The project has two (2) phases. Phase I included a Focus Group Discussion (FGD) among Taguig City Hall 
officials to gather insights, knowledge and practices on provision of food during disasters or emergencies 
in evacuation centers. Based on these preliminary data, recipe trial formulations, recipe development and 
sensory evaluation using the 9-point hedonic rating were done to determine acceptability of the recipes. 
Energy and nutrient content per serving were estimated using the FCT+ Menu Eval software (2002). Photo 
documentation of recipes was conducted. Recipes were quantified into 20 servings, with corresponding 
market order. Twelve monthly-7 day cycle menus were planned. Phase II entailed the preparation of calendar 
design, layout and printing. 

 
Results: 
The 2015 FNRI MGC with the theme “Nutritious meals during extended emergency feeding” highlighted 15 
one-dish meals with a yield of about 20 servings, serving size, estimated energy and nutrient content per 
serving, and market order. Recipes in the 12-monthly-7 day cycle menus are simple, affordable, easy-to- 
prepare and make use of locally available ingredients. The recipes can be prepared with the presence of water 
and fuel, necessities during emergency feeding operations in evacuation centers. In addition, a one-week 
cycle menu for extended emergency feeding was prepared. The Nutritional Guidelines for Filipinos (NGF) 
and Pinggang Pinoy for adults, simple nutrition tips, and breastfeeding of babies even during emergencies 
were additional features of the calendar. 

 
Conclusion and Recommendations: 
The MGC highlighted recipes and nutrition guides in times of disasters and emergencies. The calendar 
may serve as a reference in planning and preparing meals in evacuation centers, and in households. Actual 
preparation of the recipes in an evacuation center should be done to test the feasibility of use of the recipes. 
The calendar may be uploaded in social networking sites to increase awareness for these recipes intended 
for extended emergency period during disasters. 


