
 

OFFICE OF THE CHIEF EDUCATION OFFICER,ANANTNAG 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201608 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Adhard Thokerpora 

1.Total No. of students enrolled in the school? : 01060201608 

2.Total No. of students covered under Mid Day Meal Scheme : 31 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 



 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 



 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 



 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201605 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Tantraypora 

1.Total No. of students enrolled in the school? : 01060201605 

2.Total No. of students covered under Mid Day Meal Scheme : 23 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
300 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 



 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 



 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 



 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 

 

 



 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201606 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Siligam 

1.Total No. of students enrolled in the school? : 01060201606 

2.Total No. of students covered under Mid Day Meal Scheme : 40 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 



 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 10 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 



 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 



 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 

 

 



 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201604 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Gund Siligam 

1.Total No. of students enrolled in the school? : 01060201604 

2.Total No. of students covered under Mid Day Meal Scheme : 31 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 



 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 



 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 



 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 

 



 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201609 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Dangerpora Siligam 

1.Total No. of students enrolled in the school? : 01060201609 

2.Total No. of students covered under Mid Day Meal Scheme : 12 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 



 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 4 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 



 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 



 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 1060201501 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Srongsoo 

1.Total No. of students enrolled in the school? : 1060201501 

2.Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202704 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Checkin Mohalla 

1.Total No. of students enrolled in the school? : 01060202704 

2.Total No. of students covered under Mid Day Meal Scheme : 18 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 



 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 



 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 



 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202702 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Krashangam 

1.Total No. of students enrolled in the school? : 01060202702 

2.Total No. of students covered under Mid Day Meal Scheme : 54 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 



 

 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 



 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202703 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: GPS Karshangam 

1.Total No. of students enrolled in the school? : 01060202703 

2.Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201402 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Adikhair 

1.Total No. of students enrolled in the school? : 01060201402 

2.Total No. of students covered under Mid Day Meal Scheme : 50 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 2 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201607 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Kharcheck 

1.Total No. of students enrolled in the school? : 01060201607 

2.Total No. of students covered under Mid Day Meal Scheme : 36 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 11 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201401 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Badigam 

1.Total No. of students enrolled in the school? : 01060201401 

2.Total No. of students covered under Mid Day Meal Scheme : 31 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 11 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201201 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Badaran 

1.Total No. of students enrolled in the school? : 01060201201 

2.Total No. of students covered under Mid Day Meal Scheme : 34 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 11 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201202 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Malikgund 

1.Total No. of students enrolled in the school? : 01060201202 

2.Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202602 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Check Jamoo 

1.Total No. of students enrolled in the school? : 01060202602 

2.Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202601 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS jamoo 

1.Total No. of students enrolled in the school? : 01060202601 

2.Total No. of students covered under Mid Day Meal Scheme : 41 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201701 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Dayroo 

1.Total No. of students enrolled in the school? : 01060201701 

2.Total No. of students covered under Mid Day Meal Scheme : 73 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202501 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Wagad 

1.Total No. of students enrolled in the school? : 01060202501 

2.Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 



 

 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 



 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202701 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Bandpora 

1.Total No. of students enrolled in the school? : 01060202701 

2.Total No. of students covered under Mid Day Meal Scheme : 14 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203401 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: High School 

Name of School: HS Amad 

1.Total No. of students enrolled in the school? : 01060203401 

2.Total No. of students covered under Mid Day Meal Scheme : 137 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

yes.15 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203101 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Amad Zoo 

1.Total No. of students enrolled in the school? : 01060203101 

2.Total No. of students covered under Mid Day Meal Scheme : 141 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
300 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 12 no, 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202904 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Jaibal 

1.Total No. of students enrolled in the school? : 01060202904 

2.Total No. of students covered under Mid Day Meal Scheme : 48 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202903 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Naibasti 

1.Total No. of students enrolled in the school? : 01060202903 

2.Total No. of students covered under Mid Day Meal Scheme : 23 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
300 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201101 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Nowgam 

1.Total No. of students enrolled in the school? : 01060201101 

2.Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201301 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS R.C Pora 

1.Total No. of students enrolled in the school? : 01060201301 

2.Total No. of students covered under Mid Day Meal Scheme : 56 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200503 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Gretwalipora 

1.Total No. of students enrolled in the school? : 01060200503 

2.Total No. of students covered under Mid Day Meal Scheme : 44 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 4 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201001 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: GMS Singhpora 

1.Total No. of students enrolled in the school? : 01060201001 

2.Total No. of students covered under Mid Day Meal Scheme : 30 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201004 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Chan Singhpora 

1.Total No. of students enrolled in the school? : 01060201004 

2.Total No. of students covered under Mid Day Meal Scheme : 18 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200601 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Manzigam 

1.Total No. of students enrolled in the school? : 01060200601 

2.Total No. of students covered under Mid Day Meal Scheme : 64 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200603 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Bonpora Manzigam 

1.Total No. of students enrolled in the school? : 01060200603 

2.Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 



 

school? 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 



 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 



 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200801 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Chanigam 

1.Total No. of students enrolled in the school? : 01060200801 

2.Total No. of students covered under Mid Day Meal Scheme : 67 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes,9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201803 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Bonpora Logripora 

1.Total No. of students enrolled in the school? : 01060201803 

2.Total No. of students covered under Mid Day Meal Scheme : 25 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201802 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: GMS Logripora 

1.Total No. of students enrolled in the school? : 01060201802 

2.Total No. of students covered under Mid Day Meal Scheme : 86 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 



 

 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 



 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201801 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: High School 

Name of School: HS Logripora 

1.Total No. of students enrolled in the school? : 01060201801 

2.Total No. of students covered under Mid Day Meal Scheme : 86 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes,2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes. 14 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202410 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Latroo 

1.Total No. of students enrolled in the school? : 01060202410 

2.Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202002 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Reshikulbal 

1.Total No. of students enrolled in the school? : 01060202002 

2.Total No. of students covered under Mid Day Meal Scheme : 36 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 



 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes,. 7 no. 
 



 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 



 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202001 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Reshikulbal 

1.Total No. of students enrolled in the school? : 01060202001 

2.Total No. of students covered under Mid Day Meal Scheme : 111 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes. 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201904 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Gojarpati Wajura 

1.Total No. of students enrolled in the school? : 01060201904 

2.Total No. of students covered under Mid Day Meal Scheme : 40 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes. 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201901 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Bonpora Wajura 

1.Total No. of students enrolled in the school? : 01060201901 

2.Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201903 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Herpora Wajura 

1.Total No. of students enrolled in the school? : 01060201903 

2.Total No. of students covered under Mid Day Meal Scheme : 59 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202301 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Yachnard 

1.Total No. of students enrolled in the school? : 01060202301 

2.Total No. of students covered under Mid Day Meal Scheme : 125 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes, 10 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202106 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Tengripora Gowass 

1.Total No. of students enrolled in the school? : 01060202106 

2.Total No. of students covered under Mid Day Meal Scheme : 50 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
300 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202101 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Brai 

1.Total No. of students enrolled in the school? : 01060202101 

2.Total No. of students covered under Mid Day Meal Scheme : 82 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 
 
 



 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 



 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cooks Engaged by department 
 



 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202201 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Gowass 

1.Total No. of students enrolled in the school? : 01060202201 

2.Total No. of students covered under Mid Day Meal Scheme : 124 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 



 

 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 



 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202105 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Sheikh Mohalla Ainoo 

1.Total No. of students enrolled in the school? : 01060202105 

2.Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  

(yes) 



 

 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 
 



 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202103 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Ainoo 

1.Total No. of students enrolled in the school? : 01060202103 

2.Total No. of students covered under Mid Day Meal Scheme : 83 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 10 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202104 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Magraypora Ainoo 

1.Total No. of students enrolled in the school? : 01060202104 

2.Total No. of students covered under Mid Day Meal Scheme : 48 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202405 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Aish Bala 

1.Total No. of students enrolled in the school? : 01060202405 

2.Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes,. 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202405 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Narander 

1.Total No. of students enrolled in the school? : 01060202405 

2.Total No. of students covered under Mid Day Meal Scheme : 4 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202415 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Rawloo Mohalla 

1.Total No. of students enrolled in the school? : 01060202415 

2.Total No. of students covered under Mid Day Meal Scheme : 4 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes,. 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202409 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Peer Mohallah 

1.Total No. of students enrolled in the school? : 01060202409 

2.Total No. of students covered under Mid Day Meal Scheme : 103 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 10 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202403 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: GMS Aishmuqam 

1.Total No. of students enrolled in the school? : 01060202403 

2.Total No. of students covered under Mid Day Meal Scheme : 142 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 2 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 11 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202402 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: BMS Aishmuqam 

1.Total No. of students enrolled in the school? : 01060202402 

2.Total No. of students covered under Mid Day Meal Scheme : 95 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 15 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202801 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Tulhard 

1.Total No. of students enrolled in the school? : 01060202801 

2.Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204401 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Grendaish 

1.Total No. of students enrolled in the school? : 01060204401 

2.Total No. of students covered under Mid Day Meal Scheme : 153 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 12 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202902 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Gojran Kichroo 

1.Total No. of students enrolled in the school? : 01060202902 

2.Total No. of students covered under Mid Day Meal Scheme : 125 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203302 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Paswal Mohalla 

1.Total No. of students enrolled in the school? : 01060203302 

2.Total No. of students covered under Mid Day Meal Scheme : 74 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203301 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Grendwan 

1.Total No. of students enrolled in the school? : 01060203301 

2.Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202901 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Hard Kichroo 

1.Total No. of students enrolled in the school? : 01060202901 

2.Total No. of students covered under Mid Day Meal Scheme : 125 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203001 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Ganeshpora 

1.Total No. of students enrolled in the school? : 01060203001 

2.Total No. of students covered under Mid Day Meal Scheme : 63 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 2 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203002 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: GPS Ganespora 

1.Total No. of students enrolled in the school? : 01060203002 

2.Total No. of students covered under Mid Day Meal Scheme : 39 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
300 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203201 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Badwan 

1.Total No. of students enrolled in the school? : 01060203201 

2.Total No. of students covered under Mid Day Meal Scheme : 52 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204101 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Srichen 

1.Total No. of students enrolled in the school? : 01060204101 

2.Total No. of students covered under Mid Day Meal Scheme : 84 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
300 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203506 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Gojarpati Srichen 

1.Total No. of students enrolled in the school? : 01060203506 

2.Total No. of students covered under Mid Day Meal Scheme : 57 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203608 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Hokhard 

1.Total No. of students enrolled in the school? : 01060203608 

2.Total No. of students covered under Mid Day Meal Scheme : 71 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203602 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Bon Batakoote 

1.Total No. of students enrolled in the school? : 01060203602 

2.Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203605 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: GMS Batakoote 

1.Total No. of students enrolled in the school? : 01060203605 

2.Total No. of students covered under Mid Day Meal Scheme : 81 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203601 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: High School 

Name of School: HS Batakoote 

1.Total No. of students enrolled in the school? : 01060203601 

2.Total No. of students covered under Mid Day Meal Scheme : 38 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 2 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060202202 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Gojran Batakoote 

1.Total No. of students enrolled in the school? : 01060202202 

2.Total No. of students covered under Mid Day Meal Scheme : 145 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 10 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203606 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: DPS Batakoote 

1.Total No. of students enrolled in the school? : 01060203606 

2.Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 4 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203607 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Lalwani 

1.Total No. of students enrolled in the school? : 01060203607 

2.Total No. of students covered under Mid Day Meal Scheme : 35 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203503 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Langanbal 

1.Total No. of students enrolled in the school? : 01060203503 

2.Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203505 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Doie Mohalla 

1.Total No. of students enrolled in the school? : 01060203505 

2.Total No. of students covered under Mid Day Meal Scheme : 52 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203504 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Rakhidar 

1.Total No. of students enrolled in the school? : 01060203504 

2.Total No. of students covered under Mid Day Meal Scheme : 67 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203502 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Gojran Lidroo 

1.Total No. of students enrolled in the school? : 01060203502 

2.Total No. of students covered under Mid Day Meal Scheme : 60 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203501 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: High School 

Name of School: HS Lidroo 

1.Total No. of students enrolled in the school? : 01060203501 

2.Total No. of students covered under Mid Day Meal Scheme : 151 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 10 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204501 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Ganeshbal 

1.Total No. of students enrolled in the school? : 01060204501 

2.Total No. of students covered under Mid Day Meal Scheme : 81 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204503 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Bonpora Ganesbal 

1.Total No. of students enrolled in the school? : 01060204503 

2.Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes.6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204502 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Gogipathri 

1.Total No. of students enrolled in the school? : 01060204502 

2.Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 010602504601 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Mamal 

1.Total No. of students enrolled in the school? : 010602504601 

2.Total No. of students covered under Mid Day Meal Scheme : 81 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204905 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Pahalgam 

1.Total No. of students enrolled in the school? : 01060204905 

2.Total No. of students covered under Mid Day Meal Scheme : 158 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
N/A 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

N/A 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

N/A 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
0 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

N/A. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

N/A 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

N/A 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

N/A 

3(vii). Are eggs, fruits etc. being served and how frequently? 
N/A 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
N/A 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

N/A 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

N/A 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

N/A 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
N/A 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

N/A 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

N/A 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

N/A 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

N/A 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

N/A 



 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

N/A 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
N/A 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

N/A 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

N/A 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

N/A 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

N/A 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

N/A 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

N/A 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

N/A 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

N/A 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

N/A 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

N/A 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 



 

accordance with the guidelines of MDM scheme. 

 

N/A 

8(iii). Total No. of Organizers,cooks and helper. 
0 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

N/A 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

N/A 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

N/A 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

N/A 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

N/A 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

N/A 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
N/A 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

N/A 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204801 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS LP Khurd 

1.Total No. of students enrolled in the school? : 01060204801 

2.Total No. of students covered under Mid Day Meal Scheme : 97 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204902 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: GPS Pahalgam 

1.Total No. of students enrolled in the school? : 01060204902 

2.Total No. of students covered under Mid Day Meal Scheme : 26 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
N/A 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

N/A 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

N/A 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
0 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

N/A. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

N/A 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

N/A 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

N/A 

3(vii). Are eggs, fruits etc. being served and how frequently? 
N/A 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
N/A 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

N/A 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

N/A 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

N/A 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
N/A 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

N/A 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

N/A 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

N/A 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

N/A 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

N/A 



 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

N/A 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
N/A 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

N/A 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

N/A 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

N/A 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

N/A 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

N/A 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

N/A 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

N/A 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

N/A 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

N/A 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

N/A 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 



 

accordance with the guidelines of MDM scheme. 

 

N/A 

8(iii). Total No. of Organizers,cooks and helper. 
0 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

N/A 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

N/A 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

N/A 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

N/A 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

N/A 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

N/A 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
N/A 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

N/A 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

N/A 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204701 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: High School 

Name of School: HS LP Kalan 

1.Total No. of students enrolled in the school? : 01060204701 

2.Total No. of students covered under Mid Day Meal Scheme : 125 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 15 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204906 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Rangward 

1.Total No. of students enrolled in the school? : 01060204906 

2.Total No. of students covered under Mid Day Meal Scheme : 40 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
320 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204904 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Brad Haji 

1.Total No. of students enrolled in the school? : 01060204904 

2.Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204702 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Reenzpal 

1.Total No. of students enrolled in the school? : 01060204702 

2.Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203901 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Authnardan 

1.Total No. of students enrolled in the school? : 01060203901 

2.Total No. of students covered under Mid Day Meal Scheme : 42 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203903 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Herpora Authnardan 

1.Total No. of students enrolled in the school? : 01060203903 

2.Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204001 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Frislana 

1.Total No. of students enrolled in the school? : 01060204001 

2.Total No. of students covered under Mid Day Meal Scheme : 93 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204002 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Bonpora Frislana 

1.Total No. of students enrolled in the school? : 01060204002 

2.Total No. of students covered under Mid Day Meal Scheme : 37 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203701 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Mundalana 

1.Total No. of students enrolled in the school? : 01060203701 

2.Total No. of students covered under Mid Day Meal Scheme : 53 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060203801 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: High School 

Name of School: HS Aru 

1.Total No. of students enrolled in the school? : 01060203801 

2.Total No. of students covered under Mid Day Meal Scheme : 58 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200704 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Gund Hassan Noor 

1.Total No. of students enrolled in the school? : 01060200704 

2.Total No. of students covered under Mid Day Meal Scheme : 53 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200703 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Hassan Noor 

1.Total No. of students enrolled in the school? : 01060200703 

2.Total No. of students covered under Mid Day Meal Scheme : 50 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060201804 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Herpora Sheikhpora 

1.Total No. of students enrolled in the school? : 01060201804 

2.Total No. of students covered under Mid Day Meal Scheme : 25 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200501 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: BMS Chandrigam 

1.Total No. of students enrolled in the school? : 01060200501 

2.Total No. of students covered under Mid Day Meal Scheme : 42 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200502 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: GMS Chandrigam 

1.Total No. of students enrolled in the school? : 01060200502 

2.Total No. of students covered under Mid Day Meal Scheme : 68 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200310 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Dangerpora Yall 

1.Total No. of students enrolled in the school? : 01060200310 

2.Total No. of students covered under Mid Day Meal Scheme : 0 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
N/A 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

N/A 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

N/A 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
0 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

N/A. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

N/A 



 

 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

N/A 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

N/A 

3(vii). Are eggs, fruits etc. being served and how frequently? 
N/A 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
N/A 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

N/A 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

N/A 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

N/A 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
N/A 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
N/A 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

N/A 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

N/A 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

N/A 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

N/A 
 



 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

N/A 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
N/A 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

N/A 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

N/A 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

N/A 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

N/A 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

N/A 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

N/A 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

N/A 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

N/A 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

N/A 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

N/A 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 



 

accordance with the guidelines of MDM scheme. 

 

N/A 

8(iii). Total No. of Organizers,cooks and helper. 
0 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

N/A 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

N/A 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

N/A 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

N/A 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

N/A 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

N/A 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
N/A 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

N/A 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

N/A 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200303 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Yall 

1.Total No. of students enrolled in the school? : 01060200303 

2.Total No. of students covered under Mid Day Meal Scheme : 84 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 2 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200311 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Hardian 

1.Total No. of students enrolled in the school? : 01060200311 

2.Total No. of students covered under Mid Day Meal Scheme : 46 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200312 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Chota Nagbal 

1.Total No. of students enrolled in the school? : 01060200312 

2.Total No. of students covered under Mid Day Meal Scheme : 29 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200307 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: BMS Khayar 

1.Total No. of students enrolled in the school? : 01060200307 

2.Total No. of students covered under Mid Day Meal Scheme : 55 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200302 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: GMS Khayar 

1.Total No. of students enrolled in the school? : 01060200302 

2.Total No. of students covered under Mid Day Meal Scheme : 66 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 2 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 No. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200201 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Chopanpora 

1.Total No. of students enrolled in the school? : 01060200201 

2.Total No. of students covered under Mid Day Meal Scheme : 59 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200402 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Wani Mohalla 

1.Total No. of students enrolled in the school? : 01060200402 

2.Total No. of students covered under Mid Day Meal Scheme : 53 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200309 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Authwatoo 

1.Total No. of students enrolled in the school? : 01060200309 

2.Total No. of students covered under Mid Day Meal Scheme : 49 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 7 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200401 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Hangalpawa 

1.Total No. of students enrolled in the school? : 01060200401 

2.Total No. of students covered under Mid Day Meal Scheme : 68 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200304 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Dadran 

1.Total No. of students enrolled in the school? : 01060200304 

2.Total No. of students covered under Mid Day Meal Scheme : 41 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
300 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes,9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200403 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Lone Mohalla 

1.Total No. of students enrolled in the school? : 01060200403 

2.Total No. of students covered under Mid Day Meal Scheme : 45 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 



 

Headmaster  

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 



 

Yes, 1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 



 

groups (v) Any other 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200106 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Syed Khoki Mohalla 

1.Total No. of students enrolled in the school? : 01060200106 

2.Total No. of students covered under Mid Day Meal Scheme : 62 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204201 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Nagbal 

1.Total No. of students enrolled in the school? : 01060204201 

2.Total No. of students covered under Mid Day Meal Scheme : 117 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204203 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Behak Nagbal 

1.Total No. of students enrolled in the school? : 01060204203 

2.Total No. of students covered under Mid Day Meal Scheme : 112 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
320 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204204 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Check Mohalla Nagbal 

1.Total No. of students enrolled in the school? : 01060204204 

2.Total No. of students covered under Mid Day Meal Scheme : 43 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200102 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Gogaldar 

1.Total No. of students enrolled in the school? : 01060200102 

2.Total No. of students covered under Mid Day Meal Scheme : 120 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

yes, 7 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200104 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Dragdan 

1.Total No. of students enrolled in the school? : 01060200104 

2.Total No. of students covered under Mid Day Meal Scheme : 125 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200103 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Halmulah 

1.Total No. of students enrolled in the school? : 01060200103 

2.Total No. of students covered under Mid Day Meal Scheme : 70 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200107 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Jafarpati 

1.Total No. of students enrolled in the school? : 01060200107 

2.Total No. of students covered under Mid Day Meal Scheme : 72 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200305 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Ganie Pora 

1.Total No. of students enrolled in the school? : 01060200305 

2.Total No. of students covered under Mid Day Meal Scheme : 170 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 2 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200105 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Chairward 

1.Total No. of students enrolled in the school? : 01060200105 

2.Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200101 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: High School 

Name of School: HS Hapatnard 

1.Total No. of students enrolled in the school? : 01060200101 

2.Total No. of students covered under Mid Day Meal Scheme : 97 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200108 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Bonpora Chrakhpora 

1.Total No. of students enrolled in the school? : 01060200108 

2.Total No. of students covered under Mid Day Meal Scheme : 91 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
2 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204301 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Khandipora 

1.Total No. of students enrolled in the school? : 01060204301 

2.Total No. of students covered under Mid Day Meal Scheme : 50 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 9 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204202 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Indran 

1.Total No. of students enrolled in the school? : 01060204202 

2.Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200901 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Shumhall 

1.Total No. of students enrolled in the school? : 01060200901 

2.Total No. of students covered under Mid Day Meal Scheme : 108 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200902 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: PS Gund Shumhall 

1.Total No. of students enrolled in the school? : 01060200902 

2.Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060200705 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Middle 

Name of School: MS Checki Hassan Noor 

1.Total No. of students enrolled in the school? : 01060200705 

2.Total No. of students covered under Mid Day Meal Scheme : 41 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
410 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 8 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204003 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: MPS Khudpathri 

1.Total No. of students enrolled in the school? : 01060204003 

2.Total No. of students covered under Mid Day Meal Scheme : 20 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204004 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: MPS Chandanwari 

1.Total No. of students enrolled in the school? : 01060204004 

2.Total No. of students covered under Mid Day Meal Scheme : 22 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204006 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: MPS Behak Dodal 

1.Total No. of students enrolled in the school? : 01060204006 

2.Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 4 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204005 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: MPS Astan Marg 

1.Total No. of students enrolled in the school? : 01060204005 

2.Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
600 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 6 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204007 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: MPS Watalpash 

1.Total No. of students enrolled in the school? : 01060204007 

2.Total No. of students covered under Mid Day Meal Scheme : 5 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 5 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Aishmuqam 

UDISE Code of School : 01060204008 

Province: Kashmir  

District: Anantnag 

Block of District: Aishmuqam 

School Educational Zone: Aishmuqam 

CRC: Aishmuqam 

Type of School: Primary 

Name of School: MPS Gabipathri 

1.Total No. of students enrolled in the school? : 01060204008 

2.Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

Through Local transport (Escorted by teacher) 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Good Quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Through proper guidelies and also moniterd by ZEO. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Headmaster  



 

(yes) 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Monitored at Zonal level 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, 
Weekly 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Yes, 
Headmaster 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Yes, 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes,(Pucca) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 

Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, 1 



 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes. 4 no. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, 1 no. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

Gas Based 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Making them aware through instructions from higher authorities 
 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

1 teacher 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 



 

 

Cooks Engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No 

8(iii). Total No. of Organizers,cooks and helper. 
1 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

Yes 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

VEC & Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

Through meetings in the school 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by Zeo 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

No 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

No 
 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Mattan 

UDISE Code of School : 01061100101 

Province: Kashmir  

District: Anantnag 

Block of District: Khoveripora 

School Educational Zone: Mattan 

CRC: Akad 

Type of School: HIGH 

Name of School: BHS AKAD 

1.Total No. of students enrolled in the school? : 01061100101 

2.Total No. of students covered under Mid Day Meal Scheme : 25 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI Outlets 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

load carier 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Vegetables and Eggs served to students frequently 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
0 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Pre Assessment by committee constituted for this purpose by the department. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Weekly Menu compiled by the Committee constituted for this purpose. Weekly Menu is displayed in the 



 

school 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Committee include Nutritional Experts for planning & Evalution & compilation of Menu and quality and 
quantity of food to be served to the students as per standards 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Standards already set for the prescription of commodities like Pulses, Eggs, Dal Rice etc, to be served to 
the students by the committee with consent of  nutritional Experts 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Keeping in view the importance of fruits & Vegetables the Expert committee has given emphasis to 
provision of such things, being almost served frequently. 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Regularatory monitoring is being monitored by four teams at differnet levels, Task force, District MDM 
Monitoring Group, Block Monitoring Group and VEC group at Village level. 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Cleaaniliness, hygiene is given top priority, Headmaster and VEC members, especially MDM incharge is 

at the helm of affairs for maintaining clealiness and hygiene during cooking and serving of MDM to the 

students. 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

The quality of  ingredients and fuel is given top priority and is monitored routinely  for timely procurement 
of such important things 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes, the quantity of Raw food is properly being maintained by the MDM incharge and Head of the 
institution on daily basis in black and white and is being recorded in the daily MDM Register (Rice Cash 
Book) 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes, Raw material is being daily inspected by the MDM incharge, Headmaster on daily basis and by VEC 
some times who visit the school frequently. 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes, School has standard Pucca Kitchen shed for the cooking purpose of Daily MDM 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No. Food is being cooked in the Kitchen Shed by the Cook cum helper engaged for this purpose 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 



 

No. Food is being cooked in the Kitchen Shed by the Cook cum helper engaged for this purpose 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, Made up of CGI Tin Sheets to prevent it from damage from Rats and bacteria like Cereus bacillus 
etc 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, complete set of utensils for cooking food in hygienic manner and crockery and cutlery as per the 
requirment and enrollment of school. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, the school has enough plates to serve the food to the students in an efficient manner 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, The school has functional hand wash facility for students with provision of soap, 2 counters 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, the school has  provision of safe drinking water to the students 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, the school has proper arrangements for washing of Commodities like washing of Pulses, 
Vegetables etc in a hygienic manner 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, the School has suitable and friendly atmosphere to serve MDM to students in clean and 
hygienic manner 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

The School has Gas based cooking system in to place to prepare meals for students in 
hygienic manner 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

The School has Gas based cooking system in to place to prepare meals for students in 
hygienic manner 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Teachers are being trained locally in workshop cum meetings at block level.  Few educated 
cooks were given training at provience level.  However, proposals are being made to trained all 
cooks also. 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, the effective monitoring of Prestigious scheme of MDM, Parents and VEC in particular 
has been involved to monitor the course of   cooking 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Teachers realise that it would be in their own interest to sustain the prestige of Scheme. MDM 
incharge and HOI plays a vital role in this behalf 
 



 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

No. 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes. It is  mandatory to educate student on daily basis, being Morality  and civic sense 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cook cum helper engaged by the department, is cooking the food for the students under MDM 
Scheme 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No. Cook cum helper are involed in preparation of food for students and their selection is in 
accordance with the guidelines of MDM Scheme 

8(iii). Total No. of Organizers,cooks and helper. 
3 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

The Cooks are frequently be educated individually regarding cleanliness and hygiene during 
inspections by different monitoring committees at the helm of affairs for MDM inspections. 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Yes, renumeration given to Cooks as per the standard guidelines in vogue of the scheme 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

Chief Education Officer and in some cases Zonal Education Officer, engage cooks as per the 
standard procedure. 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No. The school has its own infrastructure in terms of Kitchen, Utensils Shed and cook to 
prepare the meals for the student for efficient manner 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes, we have four category of monitoring at district, Zonal nad village level in the form of Task 
force, District monitoring group, Zonal/Block monitoring group and VEC village level group 
meant for monitoring and for effective implementation of  MDM in c 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

VEC committee/s already framed and wetted by the concerned MLA/MLC include all the 
category of Mother's/VEC's/Panchayat members, Respectable citizens/ Sarpanch's retired 



 

employee/s parents etc. 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
The macanism for monitoring the scheme is that VEC's/Block Group/District group and HOI in 
particular keep vigil eye on prestigeous Scheme. 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

Monthly & quarterly assessment being being carried out through CEO's Office. 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 
Zone :-Mattan 

UDISE Code of School : 01061100102 

Province: Kashmir  

District: Anantnag 

Block of District: Khoveripora 

School Educational Zone: Mattan 

CRC: Akad 

Type of School: Middle 

Name of School: GMS AKAD 

1.Total No. of students enrolled in the school? : 01061100102 

2.Total No. of students covered under Mid Day Meal Scheme : 57 

2(i). Whether the food grains are transported from FCI or supply is taken from fair 

price shop? 
FCI Outlets 

 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair 

price shop to school to ensure that the actual quality and quantity as supplied by 

these agencies reaches to the school store room? 

load carier 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of 

fruits, eggs etc. are ensured? 

Vegetables and Eggs served to students frequently 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at 

primary level & 700 calories and 20 gms. of protein to every child at upper primary 

level) ensured? 
0 
 

3(iii). What is the system of assessing the nutritional value of the meal under 

MDM scheme? 

Pre Assessment by committee constituted for this purpose by the department. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 

school? 

Weekly Menu compiled by the Committee constituted for this purpose. Weekly Menu is displayed in the 



 

school 
 
 

 

3(v). Have any nutritional experts been involved in planning and evaluation of 

menus and quality of food served under the programme? 

Committee include Nutritional Experts for planning & Evalution & compilation of Menu and quality and 
quantity of food to be served to the students as per standards 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, 

dal /lentils? How its implementation is ensured? 

Standards already set for the prescription of commodities like Pulses, Eggs, Dal Rice etc, to be served to 
the students by the committee with consent of  nutritional Experts 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Keeping in view the importance of fruits & Vegetables the Expert committee has given emphasis to 
provision of such things, being almost served frequently. 
 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal 

served to children is being monitored on daily basis, if yes, then by whom? 
Regularatory monitoring is being monitored by four teams at differnet levels, Task force, District MDM 
Monitoring Group, Block Monitoring Group and VEC group at Village level. 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal 

is being monitored on daily basis, if yes then by whom? 

Cleaaniliness, hygiene is given top priority, Headmaster and VEC members, especially MDM incharge is 

at the helm of affairs for maintaining clealiness and hygiene during cooking and serving of MDM to the 

students. 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is 

monitored on weekly basis? 

The quality of  ingredients and fuel is given top priority and is monitored routinely  for timely procurement 
of such important things 
 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is 

recorded in register on daily basis under signature of a designated monitoring 

person? 

Yes, the quantity of Raw food is properly being maintained by the MDM incharge and Head of the 
institution on daily basis in black and white and is being recorded in the daily MDM Register (Rice Cash 
Book) 

4(v). Whether raw material is inspected daily before being put to use for cooking? 

Whether any register entry is maintained on daily basis under signature of a 

designated monitoring person? 
Yes, Raw material is being daily inspected by the MDM incharge, Headmaster on daily basis and by VEC 
some times who visit the school frequently. 

5(i). Whether school/centre has pucca kitchen cum store as per specification of 

para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 
Yes, School has standard Pucca Kitchen shed for the cooking purpose of Daily MDM 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give 

the distance of the centralized kitchen from the school. How much time it takes 

for the cooked food to reach the school and whether it comes hot, in good and 

eatable condition? 

No. Food is being cooked in the Kitchen Shed by the Cook cum helper engaged for this purpose 
 

5(iii). What measures, if any, are being adopted to test and ensure quality and 

quantity of food in case food is procured from a centralized kitchen? 



 

No. Food is being cooked in the Kitchen Shed by the Cook cum helper engaged for this purpose 
 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of 

bins. 

Yes, Made up of CGI Tin Sheets to prevent it from damage from Rats and bacteria like Cereus bacillus 
etc 
 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and 

size. 

Yes, complete set of utensils for cooking food in hygienic manner and crockery and cutlery as per the 
requirment and enrollment of school. 
 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, 

bowl, spoon, one each per child) ? 

Yes, the school has enough plates to serve the food to the students in an efficient manner 
 

5(vii). Whether the school/centre has functional hand wash facility/counters with 

soap? If yes, give their number. 
Yes, The school has functional hand wash facility for students with provision of soap, 2 counters 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, the school has  provision of safe drinking water to the students 
 

5(ix). Whether the school/centre has proper arrangement for clean water for 

washing vegetables, pulses, grains and cleaning used utensils? 

Yes, the school has proper arrangements for washing of Commodities like washing of Pulses, 
Vegetables etc in a hygienic manner 
 

5(x). Whether the school/center has a suitable and child friendly eating place, 

say a dining room or veranda? If yes, give its size and other details for arrangements 

for light and air. 

Yes, the School has suitable and friendly atmosphere to serve MDM to students in clean and 
hygienic manner 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional 

method of firewood, kerosene, etc.) 

 

The School has Gas based cooking system in to place to prepare meals for students in 
hygienic manner 
 

5(xii). Reason for not using gas based cooking and proposal to convert. 

The School has Gas based cooking system in to place to prepare meals for students in 
hygienic manner 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Teachers are being trained locally in workshop cum meetings at block level.  Few educated 
cooks were given training at provience level.  However, proposals are being made to trained all 
cooks also. 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring 

committee), MTAs (mothers-teachers association), etc. oriented for effective 

implementation through their close supervision? 

Yes, the effective monitoring of Prestigious scheme of MDM, Parents and VEC in particular 
has been involved to monitor the course of   cooking 
 

7(i). Details of orienting teachers regarding their role in the scheme? 

Teachers realise that it would be in their own interest to sustain the prestige of Scheme. MDM 
incharge and HOI plays a vital role in this behalf 
 



 

7(ii). Has a training module been developed in 20 days in service training for 

teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training conducted 

in this regard. 

No. 
 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, 

discipline, social equity, conservation of water, etc. 

 

Yes. It is  mandatory to educate student on daily basis, being Morality  and civic sense 
 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by 

the department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers 

groups (v) Any other 

 

Cook cum helper engaged by the department, is cooking the food for the students under MDM 
Scheme 
 

8(ii). Where NGOs are involved, it may be specified whether their selection is in 

accordance with the guidelines of MDM scheme. 

 

No. Cook cum helper are involed in preparation of food for students and their selection is in 
accordance with the guidelines of MDM Scheme 

8(iii). Total No. of Organizers,cooks and helper. 
4 
 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal 

hygiene, cleaning of cooking area, cleaning and washing of food grains, etc. before 

using and good practices of cooking, prior to employing/deploying them on the job 

for preparing mid day meal for children. 

The Cooks are frequently be educated individually regarding cleanliness and hygiene during 
inspections by different monitoring committees at the helm of affairs for MDM inspections. 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) 

helper. 

 

Yes, renumeration given to Cooks as per the standard guidelines in vogue of the scheme 
 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

Chief Education Officer and in some cases Zonal Education Officer, engage cooks as per the 
standard procedure. 
 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 

regard). 

No. The school has its own infrastructure in terms of Kitchen, Utensils Shed and cook to 
prepare the meals for the student for efficient manner 

9(i). Whether steering cum monitoring committees constituted at district and 

block level and whether regular meeting are held, frequency of meetings? 

Yes, we have four category of monitoring at district, Zonal nad village level in the form of Task 
force, District monitoring group, Zonal/Block monitoring group and VEC village level group 
meant for monitoring and for effective implementation of  MDM in c 
 

10(i). What are the steps taken to involve mothers/representatives of local 

bodies/gram panchayats/gram sabhas, etc., taking turns to supervise preparation of 

meals and feeding of children. What is the effect of this initiative? 

VEC committee/s already framed and wetted by the concerned MLA/MLC include all the 
category of Mother's/VEC's/Panchayat members, Respectable citizens/ Sarpanch's retired 



 

employee/s parents etc. 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
The macanism for monitoring the scheme is that VEC's/Block Group/District group and HOI in 
particular keep vigil eye on prestigeous Scheme. 
 

10(iii). Whether quarterly assessment of the programme through district institutes 

of education & Training has begun? 

Monthly & quarterly assessment being being carried out through CEO's Office. 
 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what 

are the parameters of the study? 
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