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March 15,2O21
In compliance with DepEd Order (DO) No. 8, s. 2001,

this advisory is issued not for endorsement per DO 28, s. 20O1,
but only for information of DepEd offlcia.ls,

personnel/staff, as well as the concerned public.
(Y isit tuuru. dep ed. g o u. p h)

ON-THE-WEB TRATNTNG (OWT) PROGRAMS rN ALL SERVTCE ASPECTS
RELATED TO THE INDUSTRY

To address the limitations of today, ACHI and RSI developed an extensive list of
On-The-Web training (OWT) programs in all service aspects related to the industry.

Attached to this advisory are all the details about the company, new online
programs and partnership with AAHRMEL.

Please be guided
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The field is hereby informed of the invitation from Astoria Culinar;z and
Hospitality Institute (ACHI) and REVLV Solutions Incorporated (RSI) as a provider of
Online Training Programs of Grades 1l and 12 Senior High School students taking up
Technical-Vocational Livelihood Strands in Home Economics and Information and
Communications Technologr and also for the faculty industr5r immersion as part of their
faculty development program.
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DR. EVELYN R. FETALVERO, PHD CESO IV
Regional Dliector
CARAGA

Dear Dr. Fetalvero

Greetlngs from Astoria Culinary and Hospitality lnstitute (ACHI) and REVLV Solutions lncorporated (RSl)l

We hope that this letter finds you in good health during this challenging period brought about by Covid-19.
We are writing this Latter of lntrnt to humbly request your good offce to recognize ACHI and RSI as a
provider of Online Training Programs of Grades 11 and 12 Senior High School students taking up
Technical-Vocational-Li\€lihood Strands in Home Economics and lnformation and Communications
Technology and also for tha faculty industry immersion as part of their fa6ulty devslopmont program.

As this pandemic continues to plague everyone, it has deeply affected and changed the course of our
educational methods- ln rcsponse to the exigencies of our time, ACHI and RSI have adapted to the
dranging educational modalities mandated by DepEd for technical-vocalional-livelihood strands
mentionad above as a requirement to the work immersion and joinl delivary vouchor program on distance
learning. Our training programs include both synchronous and asyndrronous modes of delivery.

ACHI was established as a subsidiary of Astoria Hotels and Resorts in 201'l while RSI is a
1fi)% Filipino.owned corporation founded in 2014 by a group of engineeB, computer scientist, artist and
businoss professionals. Through th6 strategic allianco oI ACHI and RSl, wB are abla to provide studsntE
with leading industry accurate practices with hands-on education led by experienced and practicing
industry professionals that ensure the relevance and efiectiveness of the modules. The competencies
devBloped during lhis p€riod of training are aimed at enabling eacfi graduate to immodiately qualiry for
carear opportunitigs in the industry.

To address the limitations of today, ACHI and RSI developed an extensive list of On-The-Web Training
(OWT) programs in all servicB aspects rolated to the industry. lt is our humble wish to become a training
partner of OepEd Batangas City to effeclively and relevandy supplement your studenE'
educalion and career potential in the industry.

Please see attached for further details about our company, new online programs and partnership with
AAHRMEI.

Thank you very mudr.

Yours Truly,

Ronald Dexter V. Antlporda, Ph.D. @

Dircc'tor for Program Devclopmcnt and Mar*eting
Astoria Culinary and Hospltality lnstltuto

Noted by

*'^ 9%9
Felimon J. Regalado, Jr.
General ttlanager
Asloda Holels and Rrsorts

YTIHO WE ARE:
Established by Astoria Hotels and Resorts. Asloria Culinary and Hospitality lnstitute (ACHI) was
established for professionals, non-professionals, as well as hospitality and tourism management
students who wish to enhance and further develop their skills in the seMce industry.
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Establishedin20ll,AstoriaHospitalityandculinary|nstitute.(AcHl)aspirestocontinually-
brovide its trainees equal "pp#;;ii';i 

; ;";p;" drelr poterrtial and passion' in hopes oi

"i-;til; ;;tt ; i.morrlw rorthe fleld of hospitalitv'

T:t:Ltli" the latest practical and theoretical edgca.ti-orl bv conductins intensive training

"i.,',n""i'ii,nJrritiJilJJ 
piot"ttion"ls rrom the hospitalitv industrv'

Yf[T;. prime leaming institution for professional c'ompetency and world-class services in the

hospitality and culinary industry'

To educate and mentor students and equip them with the professionar competency needed to

build a career in the hospitality industry'

COMPETITIVE ADVANTAGES:

Over 10 years of providing quality raining to students and professionals'

2OO+ school padners all over the Philippines'

Trained foreign students and faculty from Vietnam and lndonesia

Ceraifled and well-experienced trainers in their field of expertise'

DoT, DepEd, CHED and TESDA compliant.

Top-notch and welFequipped actual hotel and resort facilities.



ACHI ONLINE PROGRAMS

OBJECTIVE

To prepare the students to become work+eady and competent in terms of acquired knowledge,
skills, attitudes and values needed in the hospitality industry in the new normal.

ADVANTAGES OF OU ONLINE PROGRAMS:

1) PRACTICE ACTMTIES
Trainers are assured that there is a LEARNING EXPERIENCE even thru virtual training
because of the time-sensitive projects or tasks to be done at home in close supervision of a
well-versed hotel lrainer.

Moreover, there is an active feedback by the trainer to check or correct their outputs and
there is an exchange of communication by discussing of ideas effectively.

2) ASSESSMENT
The programs are designed to have leamer-c€ntered activities which will be assessed thru
the various forms of assessment that are conducted to determine students' progress
towards the OJT/work immersion outcomes. These may be formative, summative &
performance-based in nature.

Leaming Outmmes will be met by assessing the students' technical knowledge, skills and
hygiene & safety.

A. Formative Assesament
This enables the tainers to ascertain how well students are doing as worUtask
pro9resses.

It provides the trainers opportunities for checking the students' understanding &
determine interventions or assistance that the student would need for him to attain
the intended LEARNING OUTCOMES (what will the student leam by lhe end of this
module).

B. Summative Assessment
It allows the trainers to determine how well students did at the end of a task. These
are given in a form of a quiz, long test, or exam.

C. Per{ormance-Based Assessment
This is done by giving them a reflection paper via you tube link, situational analysis,
case study, or video recorded tasks/reports to evaluate the student performance.
Students' tasks are submitted via e-portfolio.

Afir,l*e,fl'"

B. SYNCHRONOUS
Communication happens
students leam at the
Zoom/Google Meet)

in_real.time which is more engaging and effective andsame trme. (i.e. video conferencing, five ctrai lia

3) COMBINATTON OF 2 MODES OF DEL|VERYflNSTRUCTION
A. ASYNCHRONOUS
Communication is not live wfiich is more convenient and flexible and students
leam at different times. (i.e. recorded videos are uploaded for students' access,
screensharing)
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4) MONITOR STUDENTS' PROGRESS

A Weekly Learning Log for the setf-assessment of students where they put the lessons they
have leamed, successes, difficutties and challenges they have encountered will be one of
the requirements.
This will be done in close coordination between the school and the Host Training
Establishment (HTE) via eJeaming portal to ensure students of their learning/skills
outcomes.

5) DEDICATED ONLINE TEACHING ASSISTANTS
Online teaching assistants whose main duty is to assist the students and faculty with their
technical and modular concerns will be available.

6) AFFORDABLE RATES
Compared to our competitors, our rates are affordable considering the content and
compliance of our modules to govemment mandates and the strong line-up of our seasoned
industry and corporate trainers.

ON-THE-WEB TRAINING PROGRAMS

1. Virtual Housekeeping Training

2. Virtual Front Office Training

3. Virtual Food & Beverage Training

4. Virtual Food Production Training

Each ON-THE-WEB Training Program is
composed of five modules patlemed afler
the Department of Tourism's Training
Manual.

MODULES:

1 . lntroduction of the Course
2. Technical Skills & Knowledge to Be

Developed
3. Technical Skills Checklist in Other

Related Areas
4. Systems and Procedures
5. Management Skills

All these modules are aligned with the
DOT Memo Circular No. 2020-002 on
Health and Safety Guidelines Goveming
the Operations of Accommodation
Establishments under the New Normal.

OTHER ONLINE PROGRATIS:
. Customer Service in lhe New Normal
e Personaiity lmage Enhancement in the New i.lormal
. Step to Leadership

WEBINAR TOPICS:
Basic Front ffice with Vi(ual Tour Personality Development
Front Off ce with Hands-on Basic Digital Marketing
Front ffice with Hands-on & Retum Demo Advanced Digital Marketing
Basic Food and Beveraqe Service Basic Revenue Manaoement
Advanced Food and Beveraqe Service Advanced Revenue Manaqement
Bar and Beverage Management Hospitality Accountinq



Housekeeping Supply Chain Manaqement
Basic Culinary Risk Management
Asian Cuisine Food Safety and Sanitation
Bakino and Pastry lntemational Cuisine
Kitchen Desiqn and Lavout Hotel Desiqn and Layout

af*=H.ifi*?'"

FOR SENIOR HIGH SCHOOL STUDENTS
FECHNTCAL-VOCATTONAL-LTVELTHOOD STRAND lN HOSPITALTTY SERVICES)

#oF
EQUIVALENT
HOURS

HSKPG
FEE

FRONT
OFFICE
FEE

FOOD
& BEV.
FEE

FOO
D
PRO
D.
FEE

Easic Operations
(Modules 1-2 / 2 mos.) 80 2,000 2,000 2,500 3,500

Work lmmersion
(lvodulesl-3/3mos.) 120 2,500 3,000 4,500

lVofe
Actual Hotel Exposure for I week (for Work lmmersion/ilodule 1.3 only)
- Once already allowed by the IATF and DepEd
- DepartmenUs taken during online leaming
llinlmum of 35 studenb per batch

Note: Minimum of [5] faculty per batch

OTHER ONLINE PROGRAMS:

TOPIC MODULES FEE
Customer Service in the New Normal 4 i,lodules 700

Personality lmage
Enhancement in the New ormal

4 Modules 700

Step to Leadership 6 Modules 1,050

NOTE: Minlmum of 35 studenls per batch

NO. OF
EQUIVALE
NT
HRS.

HSKP
G

FEE

FRONT
OFFIC
E
FEE

FOOD
&
BEV.
FEE

FOOD
PROD.
FEE

Advanced Operations
(Modules 1-3) 300 3,500 3,500 3,800 5,500

Supervisory
(Modules 1-4)

400 4,500 4,500 4,800 6,000

Managerial
(Modules 1-5)

500 5,500 5,500 5,800 6,500

WEBINARS

COMPETENCY

2,500

FOR FACULTY

COMPETENCY
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TOPTCS FEE TOPICS FEE

Basic Front Office w/ Virtual Tour 350.00 Personality Development 350.00

Front Office with Hands-on 500.00 Basic Digital Ma*eting 500.00

Front Office with Hands-on and
Retum Demo

700.00 AdvancBd Digital Maketing 800.00

Basic Food and Beverage 350.00 Basic Revenue Management 500.00

Advanced Food and Beverage 500.00 Advanced Revenue Management

Bar and Beverage Management 500.00 Hospitality Accounting 350.00

Housekeeping 350.00 Supply Chain Management 500.00

Basic Culinary 1,200.00 Risk Managemont 350.00
Asian Cuisine 1,200.00 Food Safety and Sanitation 350.00

Baking & Pastry 1,200.00 lntemational Cuisine '1.200.00

Kitchen Design and Layout 500.00 Hol€l Design and Layout 800.00

REVLV Solutions lnc. (RSl) is a 100% Filipino-owned corporation founded in 2014 by
a group of engineers, computer scientist, artist and business professionals.
RSI is comprised mainly of two groups, one group of engineers with expertise in the
field of electronics, communication network, security and general lT services and
another group on software development, computer science and digital arts.

We take pride in our home-grown talents that can deliver software from scratch, set up
network and communications infrastructure from the ground up, and deliver lT services.
Our delivery is defined by passionate hard work, practical simplicity and reliable
competence in a way that goes beyond client expectations.

REVLV WORK IMMERSION PROGRAM

FOR SENIOR HIGH SCHOOL STUDENTS

COMPETENCY:
INFORMATION &

COMMUNICAT]ONS
TECHNOLOGY

NO. OF
EQUIVALENT

HRS.

DURATION FEE
PER

STUDE
NT

Basic Operatjons
(sHS)

80 3 weeks
(2x a week synchronous

class)

2,500.00

WEBINARS FOR INFORMATION & COMMUNICATIONS TECHNOLOGY

TOPIC NO. OF FEE

800.00
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EQUIVALEI{T

HRS.
vtA zooM PER

STUDE
NT

Basic Programming 10 2 hrs. 800.00

Virtual Computer Trouble Shooting '10 3 hrs. 500.00

lnstalling Operating System, Offi ce,
Suite & Anti-Virus

10 2 hrs. 350.00

Traditional Hot6l ICT Set Up VS Smarl
Hotel

10 2 hrs. 350.00

WlFl Network & Wireless Technology 10 2 hrs. 350.00
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Departmerd of €butatiott

ld lndo'3am€nt
|nardr 4,2021

Respecfirlly refe.red to All Scfiool Heads o, Publb Secondary Schools, the attached basic
communic€tion ot. Mr. Gilbsrt E. Tiiam Jr., Corporate Food and B€vorage Manager/ACHI Specialist of
Astoria HoteB and Resorts rEgardir€ the otlaring of Onlin€ Training Prcgrams for Grades 11 and 12
and hcufiy devebpment program for SHS teachors, approving the hsein requ€s! provided that it
shall bo on voluntary b€sis, no clssGes wil be disrupted, nol vidato RA 10173 Data Privacy Act and
adhere to what ts stipulaH in hb lta(er.

/ol
rer-zlnoo 6. riouftos. ea. o. ,r"1
Samts Oiv$ixl Supe.inori tent d/ '

Office of the Scfiools Divislon Sup€rintendent

Redou lv-A cAUBAR:zotl
SclIOOI-s DN/IEO'{ OF BATA GTS CITY
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DtvtsloN ADVISORY

No. l{ s. 2021

ASTORIA CULIN,{RY AND HOSPITALITY TNSTITUTE'S ON'THE'WEB (OTIf,)

TRATNIN(; PR(X;R{M FOR SEIIOR HI(;H SCH(X)I- STT'Df,NTS

r() Public and Privatc licnior HiSh School Adminisrraors
\lork lmmcnim Pmgram Coodinaton
Adopt c nak)rs
All (ihs.s

l--RoNt CEI-E
Schools vision S

DA'I'F] February 17. 2021

Att.rcM herewith ar€ thc letters fnrm Roreld Dcxter V. Anliporde. PlD. Dicctor for
Prcgram Developmcnt and Marlcting Asroria Culinary and Hospiulity lnstitutc. r!: On- llle-
Web (O'l \l') 'l'mining Program. for lour appraixl and appruprisc action *irh utmosr
considcration ro DepEd (H.. No. 30. s, 2Ol7 knorvn as (;r.iderir(r l'or n'orL Imncrsion {d to
DcnEd Orh. No- 0. s. 20OS trtt Inslittrting Meostr,:s to lncraosc Etrgagtd Time On Tos* and
Frsuritg (irmplian t frel.'ll i/r, and strict srmplianct to othcr fiisting D.pEd rulcs rld gui&li[6.

Funh€rmore. schools' panicipotion must bc purcly 'vohrtrry.'

For ymr information and guidance.

Lfc CSOO 8ldt, ocCA C!.npoqrd, 8u.d.ll, City of O.!nr.llt$, 4U5
t$qr. tlor (Oa6l a32 9355
Ernall 

^ddtlat: 
drtorrin6.cirye&p.d,tov.ph

rr$dla: hnps://d!pcdd6m!,edr.ph

o

loflO rqe



A.SSOCIATION OF ADMIIiISTRATORS II\ H(XiPITALTIY.
HOTEL AID RESTAURANT MANAGEMEI{T EDUCATIoNAL INSTITI.: ONS

(AAHRMEI)

Utrlr taol EGI Tr,t Toftr 2J.1, Trn Av..e, M!he, M..llt,ItlllrDlnE.
E-.r Ad. s&rio!9!EE!I!luntr@i!s!!; ytMlge3g@yehgglgn

Dcc.mb.r :-'. 2020

To of ulu.d mnrbtrs and rnsrilulaons:
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0r. Arbx. f u.r- rl|rd!
s'lo ,r*c cd.!g r,.rr!
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up to is mir.i(xl to hclp ..r.bliri +dit, rnd .Jc.Ueice i. Horpihhy md Touilrn educllio
rilh tu norro lo -a&h @d Stoe lt laqkrtla E\..llq.? h I l^tp.lthtt l^d(\t^ '

. ACHI lr5 prcr€n rrr qu!51 tor q{lkr) rtrlls d.r.lopm.nr bsing ltnil.r rh. \.r) iut'ponrr
E|!Il.|€nlc rnd lhc tuiflanc( ofrhe r.ll+m*n cooruhrnr lEtrior Mi8u.l Ce.qurda (rn icor in
Hospi&l'ry ltulusrr rnd . lont un. CM otTlE Meih Horl). .nd Acltt ob!d6 and cotnltr.s
*alh CHED E8!latn,n!. TESD^ lftinint rtrdards !d ur6 !h. frOT OrT Mrrr!ts

. Thc AA}IRME pr&E6hip silt Anqi. PLz. Hor.l lix ttrc Ndio.st Stills Conpcuio.r
ha .onvin.cd ltd .lt{,Gillioo.hrr ihc aelndrdr m:inlllBd b} lhe hokl.
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. TLc AC b.s rL ptrtlc.l io,6b ii l!. ootsrry, {rlilc olE FoSraE tur nr [l.6ly

Th. ch.ll.rg.s dui .E brcughr sb(xr h, rhc Covid 19 p8ndclnic did noi srop rlr
ao.'j?d.r liDm l'r vilt o ro .rrsd rsi.urr! ro u dmt a D$ion$i& uho .r! .tIc(rdl
p.ni(ukrly i" !d&!r3inf l[. nclds of snrhnl. for ind$r, ctFr*rF rlurng th. chll.ngint
linl€s. !! a rcsulr of hc lodcmic.

Or. rLIs Jhrrt . &p{..r
usw. Fdfitltr C&
ircpr*af{ sod€ol6F

Th. A.{tl&Vfl Fr$dc ,llhhrmr.d snh fi. ColrBi\rDr on }liSh.r Fd!. lnin a! ro
hos lo r{dcs! tn. @nc.ms of tlE grsdurrhS sr!&nE tl|d f.culry remb.6 who n.ed lo comply
vrrh th. lEqurltent! for t& co{n9lanI of tlE pN8nm. tbr wh,ch .ll.r fi. ncni.* rnd
dMird dis.u.iian *ilft $c Officc of PmlfJtrlr rnd SGrdlrdr. th. AAHRMEI .nreed 

'nr. 
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0€c Ed Drlrqt o( Plrg Ctrly
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Dr lermct)5. Cdt'.. x
Or Adei. J!mo..bo-Fur.
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