
 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903901 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   MS ARAMPORA 

1. Total No. of students enrolled in the school? : 38 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903902 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   PS CHAN MOHALLA ARAMPORA 

1. Total No. of students enrolled in the school? : 32 

2. Total No. of students covered under Mid Day Meal Scheme : 32 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903702 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                B 

Name of School :   MS-BABAPORA 

1. Total No. of students enrolled in the school? : 41 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902502 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   MS BANDAY BAGH 

1. Total No. of students enrolled in the school? : 13 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902601 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   PS BANDAY BAGH 

1. Total No. of students enrolled in the school? : 5 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 



 

HOI 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 



 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 



 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901001 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   GMS BANDERPORA 

1. Total No. of students enrolled in the school? : 33 

2. Total No. of students covered under Mid Day Meal Scheme : 33 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901002 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   PS MIR MOHALA BANDERPORA 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 



 

HOI 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 



 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 



 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900301 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   MS C.D PORA 

1. Total No. of students enrolled in the school? : 33 

2. Total No. of students covered under Mid Day Meal Scheme : 33 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900302 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   PS DANGER PORA CHITROO 

1. Total No. of students enrolled in the school? : 20 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903202 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   BHS CHOON 

1. Total No. of students enrolled in the school? : 71 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903204 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   PS BAGANDER CHOON 

1. Total No. of students enrolled in the school? : 3 

2. Total No. of students covered under Mid Day Meal Scheme : 3 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 



 

HOI 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 



 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 



 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903201 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   GPS CHOON 

1. Total No. of students enrolled in the school? : 22 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901407 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   GMS DREYGAM 

1. Total No. of students enrolled in the school? : 37 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901401 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   MS DREYGAM 

1. Total No. of students enrolled in the school? : 51 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901409 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   MS KHASIPORA 

1. Total No. of students enrolled in the school? : 24 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901411 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   MS SHAHMOHALLA 

1. Total No. of students enrolled in the school? : 34 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901403 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   MSPETH DREYGAM SSA 

1. Total No. of students enrolled in the school? : 44 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901410 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   PS BABAMOHALA DREYGAM(EGS) 

1. Total No. of students enrolled in the school? : 13 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902901 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   GPS FALCHILL 

1. Total No. of students enrolled in the school? : 18 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902903 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   HS FALCHILL 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902902 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   PS CHECK FALCHILL 

1. Total No. of students enrolled in the school? : 3 

2. Total No. of students covered under Mid Day Meal Scheme : 3 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902904 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   PS LOWER COLONY FALCHILL 

1. Total No. of students enrolled in the school? : 24 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900105 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     GUDSATOO 

Type of School :                GOVT 

Name of School :   MS GUDSATHOO 

1. Total No. of students enrolled in the school? : 30 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900108 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     GUDSATOO 

Type of School :                GOVT 

Name of School :   PS BAGHI SAHIB GUDSATHOO 

1. Total No. of students enrolled in the school? : 10 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900102 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     GUDSATOO 

Type of School :                GOVT 

Name of School :   PS MIRGUND 

1. Total No. of students enrolled in the school? : 20 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900104 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     GUDSATOO 

Type of School :                GOVT 

Name of School :   PS THAGPORA SSA 

1. Total No. of students enrolled in the school? : 23 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903101 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   MS GUND ARJUN 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902301 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   MS HANDJAND 

1. Total No. of students enrolled in the school? : 17 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902301 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   MS HANDJAND 

1. Total No. of students enrolled in the school? : 17 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902302 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   PS BONAPORA HANDJAND 

1. Total No. of students enrolled in the school? : 15 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901101 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   MS HARINOO 

1. Total No. of students enrolled in the school? : 30 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901102 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   PS BAGENDAR HARINOO 

1. Total No. of students enrolled in the school? : 5 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901802 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   GPS HAWOORA 

1. Total No. of students enrolled in the school? : 10 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901801 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   MS HAWOORA 

1. Total No. of students enrolled in the school? : 27 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902401 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   MS HAYATPORA 

1. Total No. of students enrolled in the school? : 43 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900604 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   GHSS ICHIGAM 

1. Total No. of students enrolled in the school? : 98 

2. Total No. of students covered under Mid Day Meal Scheme : 98 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900607 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   GMS ICHIGAM 

1. Total No. of students enrolled in the school? : 99 

2. Total No. of students covered under Mid Day Meal Scheme : 99 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900610 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   GPS GANAIE MOHALA ICHGAM 

1. Total No. of students enrolled in the school? : 29 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900601 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   MS WOOLINA 

1. Total No. of students enrolled in the school? : 31 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900602 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   PS BAGHAT MOHALLA SSA 

1. Total No. of students enrolled in the school? : 20 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900605 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   PS HAKIM MOHALLA ICHIGAM 

1. Total No. of students enrolled in the school? : 13 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900504 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   GMS ICHKOOT 

1. Total No. of students enrolled in the school? : 57 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900502 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   MS ARAMPORA 

1. Total No. of students enrolled in the school? : 18 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 

 



 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900501 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   MS ICHKOOT 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900503 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   MS PUShPORA 

1. Total No. of students enrolled in the school? : 44 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900506 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   PS ASTHAN MAHALLA ICHKOOT 

1. Total No. of students enrolled in the school? : 12 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900507 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   PS CHAN MOHALLA ICHKOOT 

1. Total No. of students enrolled in the school? : 11 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902202 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   PS CHECK KATHWAR 

1. Total No. of students enrolled in the school? : 20 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901201 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     KREMSHORA 

Type of School :                GOVT 

Name of School :   BMS KREMSHORE 

1. Total No. of students enrolled in the school? : 69 

2. Total No. of students covered under Mid Day Meal Scheme : 69 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 

 



 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901202 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     KREMSHORA 

Type of School :                GOVT 

Name of School :   GMS KREMSHORE 

1. Total No. of students enrolled in the school? : 59 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901204 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     KREMSHORA 

Type of School :                GOVT 

Name of School :   MS CHOWDRI BAGH 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901203 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     KREMSHORA 

Type of School :                GOVT 

Name of School :   PS BODAPORA SSA 

1. Total No. of students enrolled in the school? : 15 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903302 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   GPS BAGWADI MOHAL KULBUGH 

1. Total No. of students enrolled in the school? : 13 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903301 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   MS KULBUGH 

1. Total No. of students enrolled in the school? : 46 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903401 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   MS KURHAMA 

1. Total No. of students enrolled in the school? : 22 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 

 



 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900401 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     GUDSATOO 

Type of School :                GOVT 

Name of School :   MS LALGAM 

1. Total No. of students enrolled in the school? : 29 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900402 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     GUDSATOO 

Type of School :                GOVT 

Name of School :   PS BONPORA LALGAM 

1. Total No. of students enrolled in the school? : 16 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901601 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     GUDSATOO 

Type of School :                GOVT 

Name of School :   MS LALGUND 

1. Total No. of students enrolled in the school? : 25 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 



 

 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

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

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901503 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   MS LANOORA 

1. Total No. of students enrolled in the school? : 52 

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? 

 LOAD CARER 

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

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

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

under MDM scheme? 

NA. 

 

 

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

the school? 

HOI 

 



 

 

 

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

evaluation of menus and quality of food served under the programme? 

NO 

 

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

vegetables, dal /lentils? How its implementation is ensured? 

YES 

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

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

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

nature of bins. 

YES 

 

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

number and size. 

YES 

 

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. 

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. 

NO 

 

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

traditional method of firewood, kerosene, etc.) 

GAS 

 

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

NA 

 

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

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

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

(iv) helper. 

1000 

 

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

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901502 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     DREGAM 

Type of School :                GOVT 

Name of School :   PS CHANNA MOHALLA LANOORA 

1. Total No. of students enrolled in the school? : 14 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900801 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   MS MUNIPAPY 

1. Total No. of students enrolled in the school? : 30 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900803 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   PS BONPORA MUNIPAPY 

1. Total No. of students enrolled in the school? : 18 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 

 



 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900802 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   PS HARKARPORA MUNIPAPY 

1. Total No. of students enrolled in the school? : 13 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903502 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   GPS NAGRATHKAH 

1. Total No. of students enrolled in the school? : 17 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903801 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     KREMSHORA 

Type of School :                GOVT 

Name of School :   PS NAMBALHAR 

1. Total No. of students enrolled in the school? : 2 

2. Total No. of students covered under Mid Day Meal Scheme : 2 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 

 



 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900201 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   MS NAROO 

1. Total No. of students enrolled in the school? : 46 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902001 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   MS NUCHGAM 

1. Total No. of students enrolled in the school? : 43 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901701 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   BMS NUNNER 

1. Total No. of students enrolled in the school? : 27 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901702 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   GMS NUNNER 

1. Total No. of students enrolled in the school? : 35 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901703 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   PS ASTAN MOHALA NUNER 

1. Total No. of students enrolled in the school? : 21 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 

 



 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900902 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   GPS PALLAPORA 

1. Total No. of students enrolled in the school? : 3 

2. Total No. of students covered under Mid Day Meal Scheme : 3 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900903 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   MS KARAGAM 

1. Total No. of students enrolled in the school? : 61 

2. Total No. of students covered under Mid Day Meal Scheme : 61 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900901 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   MS PALLAPORA 

1. Total No. of students enrolled in the school? : 42 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900904 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     PALPORA 

Type of School :                GOVT 

Name of School :   PS MACHIBAGH 

1. Total No. of students enrolled in the school? : 2 

2. Total No. of students covered under Mid Day Meal Scheme : 2 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903603 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   MS PARNEWA 

1. Total No. of students enrolled in the school? : 68 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903602 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   PS NEW COLONY PARNEWA 

1. Total No. of students enrolled in the school? : 6 

2. Total No. of students covered under Mid Day Meal Scheme : 6 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040903001 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     PARNEWA 

Type of School :                GOVT 

Name of School :   PS RATNIPORA 

1. Total No. of students enrolled in the school? : 5 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 

 



 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901901 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   MS SHUROO 

1. Total No. of students enrolled in the school? : 40 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901902 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     NUNEER 

Type of School :                GOVT 

Name of School :   PS NAJAR MOHALLA SHOORU 

1. Total No. of students enrolled in the school? : 18 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 

 



 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900701 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   MS SUNNER GUND 

1. Total No. of students enrolled in the school? : 32 

2. Total No. of students covered under Mid Day Meal Scheme : 32 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040900702 

Province :   KASHMIR  

Block of District :   BUDGAM 

School Educational Zone :       DREYGAM 

CRC :     ICHKOOT 

Type of School :                GOVT 

Name of School :   PS NEW COLONY SUNNERGUND 

1. Total No. of students enrolled in the school? : 15 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040902501 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     HANDJAN 

Type of School :                GOVT 

Name of School :   PS TILAMPORA 

1. Total No. of students enrolled in the school? : 12 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 



 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901301 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     KREMSHORA 

Type of School :                GOVT 

Name of School :   MS WAGAR 

1. Total No. of students enrolled in the school? : 114 

2. Total No. of students covered under Mid Day Meal Scheme : 114 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 

 



 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-DREYGAM 

 

UDISE Code of School :            1040901302 

Province :   KASHMIR  

Block of District :   PARNEWA 

School Educational Zone :       DREYGAM 

CRC :     KREMSHORA 

Type of School :                GOVT 

Name of School :   PS DANGERPORA WAGAR 

1. Total No. of students enrolled in the school? : 23 

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? 

 LOAD CARER 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM ICHARGE 

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? 

NA. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

HOI 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 

YES 

 

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 

 

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 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

YES 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

YES 

 

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. 

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. 

NO 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

NO 

 

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 

 

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/HELPERS 

 

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. 

NO 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 

 

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? 

NO 

 

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? 

YES 

 

10(ii). What are the mechanisms for monitoring the scheme? 

VLC COMMITTEE 

 

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 

 

 

 

 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102201 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Budgam 

Type of School :                Middle 

Name of School :   BMS Budgam 

 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

Not upto mark 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101701 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Budgam 

Type of School :                Middle 

Name of School :   BMS Lakhripora 

 

1. Total No. of students enrolled in the school? : 64 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102701 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Budgam 

Type of School :                Primary 

Name of School :   MPS Karipora 

 

1. Total No. of students enrolled in the school? : 30 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101601 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Budgam 

Type of School :                High 

Name of School :   BHS Pallar 

 

1. Total No. of students enrolled in the school? : 117 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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 

 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101603 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Budgam 

Type of School :                Primary 

Name of School :   PS Dar Mohala Pallar 

 

1. Total No. of students enrolled in the school? : 20 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101703 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Budgam 

Type of School :                Primary 

Name of School :   PS Najar Mohalla Lakhripora 

 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 



 

the school? 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 



 

HOI 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101604 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Budgam 

Type of School :                Primary 

Name of School :   PS Wani Mohalla Pallar 

 

1. Total No. of students enrolled in the school? : 34 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102203 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Budgam 

Type of School :                Primary 

Name of School :   PS Reshipora 

 

1. Total No. of students enrolled in the school? : 13 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103706 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Humhama 

Type of School :                High 

Name of School :   BHSS Humhama 

 

1. Total No. of students enrolled in the school? : 69 

2. Total No. of students covered under Mid Day Meal Scheme : 69 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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 

 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103703 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Humhama 

Type of School :                Middle 

Name of School :   BMS Humhama 

 

1. Total No. of students enrolled in the school? : 53 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103701 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Humhama 

Type of School :                Middle 

Name of School :   GMS Gogoo 

 

1. Total No. of students enrolled in the school? : 88 

2. Total No. of students covered under Mid Day Meal Scheme : 88 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103702 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Humhama 

Type of School :                Primary 

Name of School :   GPS Check Gogoo 

 

1. Total No. of students enrolled in the school? : 10 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103705 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Humhama 

Type of School :                Primary 

Name of School :   GPS Mati Bagh Humhama 

 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :             

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Humhama 

Type of School :                Primary 

Name of School :   MPS Baghandar Humhama 

 

1. Total No. of students enrolled in the school? : 21 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103718 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Humhama 

Type of School :                Primary 

Name of School :   PS Wovoosa 

 

1. Total No. of students enrolled in the school? : 32 

2. Total No. of students covered under Mid Day Meal Scheme : 32 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100201 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Middle 

Name of School :   BMS Jawalapora 

 

1. Total No. of students enrolled in the school? : 99 

2. Total No. of students covered under Mid Day Meal Scheme : 99 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100103 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Middle 

Name of School :   BMS Shogapora 

 

1. Total No. of students enrolled in the school? : 76 

2. Total No. of students covered under Mid Day Meal Scheme : 76 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100202 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Primary 

Name of School :   GPS Jawalapora 

 

1. Total No. of students enrolled in the school? : 49 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100101 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                High 

Name of School :   BHS Shogapora 

 

1. Total No. of students enrolled in the school? : 92 

2. Total No. of students covered under Mid Day Meal Scheme : 92 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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 

 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100102 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                High 

Name of School :   GHS Shogopora 

 

1. Total No. of students enrolled in the school? : 95 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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 

 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100705 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Middle 

Name of School :   BMS Hardiwal 

 

1. Total No. of students enrolled in the school? : 79 

2. Total No. of students covered under Mid Day Meal Scheme : 79 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100704 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Primary 

Name of School :   PS Arina 

 

1. Total No. of students enrolled in the school? : 9 

2. Total No. of students covered under Mid Day Meal Scheme : 9 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 



 

the school? 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 



 

HOI 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100701 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Primary 

Name of School :   PS Khan colony Hardwail 

 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100901 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Primary 

Name of School :   BPS Udroo 

 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100703 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Primary 

Name of School :   MPS Akerwail 

 

1. Total No. of students enrolled in the school? : 23 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100707 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Jawalapora 

Type of School :                Primary 

Name of School :   PS Gund Akerwail 

 

1. Total No. of students enrolled in the school? : 16 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102301 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Middle 

Name of School :   BMS Khanpora 

 

1. Total No. of students enrolled in the school? : 38 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102801 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Middle 

Name of School :   GMS Wadipora (Clubbed) 

 

1. Total No. of students enrolled in the school? : 5 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103801 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Middle 

Name of School :   BMS Zoorigund 

 

1. Total No. of students enrolled in the school? : 80 

2. Total No. of students covered under Mid Day Meal Scheme : 80 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102302 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Primary 

Name of School :   GPS Khanpora 

 

1. Total No. of students enrolled in the school? : 22 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040104301 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Primary 

Name of School :   PS Bhat Mohalla Naraspora 

 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102303 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Primary 

Name of School :   PS Lawani Khanpora 

 

1. Total No. of students enrolled in the school? : 6 

2. Total No. of students covered under Mid Day Meal Scheme : 6 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040104301 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Primary 

Name of School :   PS Narsipora 

 

1. Total No. of students enrolled in the school? : 0 

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?  

 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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102903 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Primary 

Name of School :   MS Housing Colny Ompora 

 

1. Total No. of students enrolled in the school? : 39 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040104201 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Primary 

Name of School :   PS Shah Mohalla Qazibagh 

 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102901 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Primary 

Name of School :   GPS Sheikhpora 

 

1. Total No. of students enrolled in the school? : 20 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101301 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Middle 

Name of School :   BMS Patwav 

 

1. Total No. of students enrolled in the school? : 37 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101302 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Middle 

Name of School :   KGBV Patwav 

 

1. Total No. of students enrolled in the school? : 44 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101303 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Primary 

Name of School :   PS Mir Mohalla Patwav 

 

1. Total No. of students enrolled in the school? : 24 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101501 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Middle 

Name of School :   BMS Mahwara 

 

1. Total No. of students enrolled in the school? : 41 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102001 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Middle 

Name of School :   BMS Sundipora 

 

1. Total No. of students enrolled in the school? : 39 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100401 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Middle 

Name of School :   GMS Heewooder 

 

1. Total No. of students enrolled in the school? : 34 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100601 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Primary 

Name of School :   PS Gazargund 

 

1. Total No. of students enrolled in the school? : 23 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101502 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Primary 

Name of School :   GPS Juhama 

 

1. Total No. of students enrolled in the school? : 12 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103901 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Primary 

Name of School :   PS Hillmission 

 

1. Total No. of students enrolled in the school? : 34 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101504 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Primary 

Name of School :   PS Pir Mohalla Mahwara 

 

1. Total No. of students enrolled in the school? : 33 

2. Total No. of students covered under Mid Day Meal Scheme : 33 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100402 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Primary 

Name of School :   PS Kanikot 

 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102002 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Patwav 

Type of School :                Primary 

Name of School :   PS Ustad M. Sundipora 

 

1. Total No. of students enrolled in the school? : 16 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101901 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Razwen 

Type of School :                Middle 

Name of School :   BMS Razwan 

 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101001 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Razwen 

Type of School :                Middle 

Name of School :   GMS Thokerpora 

 

1. Total No. of students enrolled in the school? : 52 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101902 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Razwen 

Type of School :                Middle 

Name of School :   GMS Razwan 

 

1. Total No. of students enrolled in the school? : 69 

2. Total No. of students covered under Mid Day Meal Scheme : 69 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101101 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Razwen 

Type of School :                Primary 

Name of School :   BPS Huroo 

 

1. Total No. of students enrolled in the school? : 14 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :             

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Razwen 

Type of School :                Primary 

Name of School :   PS Dadabagh (Clubbed) 

 

1. Total No. of students enrolled in the school? : 0 

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?  

 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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101903 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Razwen 

Type of School :                Primary 

Name of School :   PS Bonapora Razwan 

 

1. Total No. of students enrolled in the school? : 21 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100301 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Razwen 

Type of School :                Primary 

Name of School :   PS Dardpora (Clubbed) 

 

1. Total No. of students enrolled in the school? : 14 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102601 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Budgam 

Type of School :                Middle 

Name of School :   GMS Budgam 

 

1. Total No. of students enrolled in the school? : 67 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101201 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Budgam 

Type of School :                Middle 

Name of School :   BMS Mamath 

 

1. Total No. of students enrolled in the school? : 37 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :             

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Budgam 

Type of School :                Primary 

Name of School :   PS Hakanipora Budgam (Clubbed) 

 

1. Total No. of students enrolled in the school? : 0 

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?  

 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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102602 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Budgam 

Type of School :                Primary 

Name of School :   PS Naid Mohalla Budgam 

 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101202 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Budgam 

Type of School :                Primary 

Name of School :   GPS Mamath 

 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101203 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Budgam 

Type of School :                Primary 

Name of School :   PS New Colony Mammat 

 

1. Total No. of students enrolled in the school? : 7 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040101204 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Budgam 

Type of School :                Primary 

Name of School :   PS Upper Colony Mammat 

 

1. Total No. of students enrolled in the school? : 38 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103603 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                High 

Name of School :   BHS Narkara 

 

1. Total No. of students enrolled in the school? : 76 

2. Total No. of students covered under Mid Day Meal Scheme : 76 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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 

 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102904 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                High 

Name of School :   BHS Ompora 

 

1. Total No. of students enrolled in the school? : 66 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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 

 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102905 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                High 

Name of School :   GHS Ompora 

 

1. Total No. of students enrolled in the school? : 64 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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 

 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103602 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                Middle 

Name of School :   BMS Bathar 

 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102902 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                Middle 

Name of School :   BMS Ompora 

 

1. Total No. of students enrolled in the school? : 69 

2. Total No. of students covered under Mid Day Meal Scheme : 69 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103501 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                Middle 

Name of School :   GMS Mohanpora 

 

1. Total No. of students enrolled in the school? : 40 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103604 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                Primary 

Name of School :   GPS Narkara (Clubbed) 

 

1. Total No. of students enrolled in the school? : 20 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103609 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                Primary 

Name of School :   PS Chan Mohalla Narkara (Clubbed) 

 

1. Total No. of students enrolled in the school? : 17 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103601 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                Primary 

Name of School :   PS Gurtang Narkara (Clubbed) 

 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040102101 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Razwen 

Type of School :                Middle 

Name of School :   GMS Budibagh 

 

1. Total No. of students enrolled in the school? : 31 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040100801 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     BMS Khanpora 

Type of School :                Middle 

Name of School :   GMS Qazibagh 

 

1. Total No. of students enrolled in the school? : 43 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

25 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 
 

 

Zone :-Budgam 
 

 

UDISE Code of School :            1040103002 

Province :   Kashmir  

Block of District :   Budgam 

School Educational Zone :       Budgam 

CRC :     GMS Mohanpora 

Type of School :                Primary 

Name of School :   GPS Pazalpora 

 

1. Total No. of students enrolled in the school? : 12 

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? 

 Load Carier 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

MDM Incharge is responsible for ensuring 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? 

Nutritious meals is served in the school however there is no mechanisim of 

measuring calaric value which is prescribed 700 for Middle level and 450 for 

Primary leve. 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

NA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 



 

weekly menu is planned at Deptt. Level and Zonal level by the experts  from 

health /Education/ICDS Deptt. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

Higher authorities & VEC members. 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes, vegitable 50gm and Dal 20gm under Primary & 75gm and 30gm for Upper 

primary respectively. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs sometimes but not fruits 

 

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, by HOI 

 

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, by HOI and I/c MDM & also by Cook cum Helper 

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 

 

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? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

For Rice one Container is kept in most of the schools 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

15 

 

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. 

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. 

No 

 

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. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 



 

No teachers and organizers/cooks/ helpers have been trained. 

 

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 VEC is associated with MDM 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NA 

 

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. 

NA 

 

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 

Cook cum helpers 

 

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. 

No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and 

(iv) helper. 

Rs 1000/= per months to Cooks 

 

8(vi). Who is engaging the cook? How they are appointed and what is the 

mechanism for ensuring accountability? Are there any norms? 

HOI 



 

 

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? 

NA 

 

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? 

NA 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Occasional Checkups by ZEO, CEO & DIET 

 

10(iii). Whether quarterly assessment of the programme through district 

institutes of education & Training has begun? 

NA 

 

11(i). Whether evaluation through external agency(s) commissioned? If 

yes, what are the parameters of the study? 

Social Audit is conducted by the deptt. 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801203 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Khag 

1. Total No. of students enrolled in the school? : 116 

2. Total No. of students covered under Mid Day Meal Scheme : 116 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Malpora 

1. Total No. of students enrolled in the school? : 73 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800405 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS shunglipora 

1. Total No. of students enrolled in the school? : 219 

2. Total No. of students covered under Mid Day Meal Scheme : 219 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Hamchipora 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Trapay 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Lokipora 

1. Total No. of students enrolled in the school? : 45 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Habber 

1. Total No. of students enrolled in the school? : 62 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khandaypora 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Nowgam 

1. Total No. of students enrolled in the school? : 37 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Shuplian 

1. Total No. of students enrolled in the school? : 48 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS RDC Pora 

1. Total No. of students enrolled in the school? : 78 

2. Total No. of students covered under Mid Day Meal Scheme : 78 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS NR Baba 

1. Total No. of students enrolled in the school? : 152 

2. Total No. of students covered under Mid Day Meal Scheme : 152 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Poshkar 

1. Total No. of students enrolled in the school? : 101 

2. Total No. of students covered under Mid Day Meal Scheme : 101 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Kokerbagh 

1. Total No. of students enrolled in the school? : 170 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800702 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS PWC 

1. Total No. of students enrolled in the school? : 109 

2. Total No. of students covered under Mid Day Meal Scheme : 109 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khanpora 

1. Total No. of students enrolled in the school? : 85 

2. Total No. of students covered under Mid Day Meal Scheme : 85 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khaja Gund 

1. Total No. of students enrolled in the school? : 49 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801902 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Drang 

1. Total No. of students enrolled in the school? : 96 

2. Total No. of students covered under Mid Day Meal Scheme : 96 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Khag 

1. Total No. of students enrolled in the school? : 140 

2. Total No. of students covered under Mid Day Meal Scheme : 140 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Bamurada 

1. Total No. of students enrolled in the school? : 156 

2. Total No. of students covered under Mid Day Meal Scheme : 213 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Nagbal 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800701 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Bathipora 

1. Total No. of students enrolled in the school? : 85 

2. Total No. of students covered under Mid Day Meal Scheme : 85 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Alamnagh 

1. Total No. of students enrolled in the school? : 155 

2. Total No. of students covered under Mid Day Meal Scheme : 155 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khud Lassipora 

1. Total No. of students enrolled in the school? : 130 

2. Total No. of students covered under Mid Day Meal Scheme : 130 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Charihara 

1. Total No. of students enrolled in the school? : 88 

2. Total No. of students covered under Mid Day Meal Scheme : 88 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Chakerpora 

1. Total No. of students enrolled in the school? : 37 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Lachman pora 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Batpora 

1. Total No. of students enrolled in the school? : 65 

2. Total No. of students covered under Mid Day Meal Scheme : 65 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Dalwash 

1. Total No. of students enrolled in the school? : 52 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Panziyari 

1. Total No. of students enrolled in the school? : 69 

2. Total No. of students covered under Mid Day Meal Scheme : 69 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Pethsharan 

1. Total No. of students enrolled in the school? : 39 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800902 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Dalwash 

1. Total No. of students enrolled in the school? : 0 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS CN Pora 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Foojipora 

1. Total No. of students enrolled in the school? : 7 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Allah Pora 

1. Total No. of students enrolled in the school? : 10 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Awanpora 

1. Total No. of students enrolled in the school? : 67 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Haripora 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Chanpora 

1. Total No. of students enrolled in the school? : 43 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801903 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Drang 

1. Total No. of students enrolled in the school? : 29 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801904 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Gujar Patti Drang 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802703 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   GPS Palpora 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803205 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Sitaharan 

1. Total No. of students enrolled in the school? : 155 

2. Total No. of students covered under Mid Day Meal Scheme : 155 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803105 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Saidwani 

1. Total No. of students enrolled in the school? : 3 

2. Total No. of students covered under Mid Day Meal Scheme : 3 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Bagat Moh Bamurada 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS ZOOGIYARI 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802701 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Bun Pora palpora 

1. Total No. of students enrolled in the school? : 32 

2. Total No. of students covered under Mid Day Meal Scheme : 32 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Nasserpoar 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800804 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Dadoora 

1. Total No. of students enrolled in the school? : 15 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801205 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Peeripora Khag 

1. Total No. of students enrolled in the school? : 29 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801204 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Malik Moh Khag 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800602 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lassipora Habber 

1. Total No. of students enrolled in the school? : 51 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Labran 

1. Total No. of students enrolled in the school? : 23 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802901 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lawahipora 

1. Total No. of students enrolled in the school? : 7 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Abandar 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Daran Moh Shunglipora 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801210 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lohran 

1. Total No. of students enrolled in the school? : 42 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801211 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Toolipora 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Watal Moh Suresh 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Shunglipora B 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801303 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS khokher Moh 

1. Total No. of students enrolled in the school? : 33 

2. Total No. of students covered under Mid Day Meal Scheme : 33 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Razmarag 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Parray Moh 

1. Total No. of students enrolled in the school? : 25 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801901 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Gujjar Basti Drang 

1. Total No. of students enrolled in the school? : 24 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps G. Basti Lassipora 

1. Total No. of students enrolled in the school? : 17 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801804 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Hakani Moh 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800603 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   ps Ganie Moh Habber 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Gill Ball 

1. Total No. of students enrolled in the school? : 31 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Beigh Moh 

1. Total No. of students enrolled in the school? : 11 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800903 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Bun Pora Dalwash 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Pati malpora 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800502 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps BunPora Trapay 

1. Total No. of students enrolled in the school? : 17 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800805 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BunPora Hamchiporra 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Aparibagh Alam 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803203 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   ps Shikari Moh 

1. Total No. of students enrolled in the school? : 35 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800404 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Mangral Check 

1. Total No. of students enrolled in the school? : 97 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1011800706 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Sugen 

1. Total No. of students enrolled in the school? : 72 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800703 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Bhat Moh Sugin 

1. Total No. of students enrolled in the school? : 64 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801207 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Shiekhpora Khag 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Khan Moh Lachman 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Fuknag K. pora 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803204 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Hamkhal 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802602 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Naid Moh 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801905 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Dar moh Drang 

1. Total No. of students enrolled in the school? : 38 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS DEVIS 

1. Total No. of students enrolled in the school? : 25 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Tangpora 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801206 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Zarger Moh 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801208 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Aparibagh Khag 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803106 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   GPS Saidwani 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Khaipora 

1. Total No. of students enrolled in the school? : 42 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803107 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS Hardu Suresh 

1. Total No. of students enrolled in the school? : 70 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802702 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS Palpora 

1. Total No. of students enrolled in the school? : 40 

2. Total No. of students covered under Mid Day Meal Scheme : 80 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS SITAHARAN 

1. Total No. of students enrolled in the school? : 86 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800704 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS SUGEN 

1. Total No. of students enrolled in the school? : 87 

2. Total No. of students covered under Mid Day Meal Scheme : 87 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801203 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Khag 

1. Total No. of students enrolled in the school? : 116 

2. Total No. of students covered under Mid Day Meal Scheme : 116 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Malpora 

1. Total No. of students enrolled in the school? : 73 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800405 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS shunglipora 

1. Total No. of students enrolled in the school? : 219 

2. Total No. of students covered under Mid Day Meal Scheme : 219 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Hamchipora 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Trapay 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Lokipora 

1. Total No. of students enrolled in the school? : 45 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Habber 

1. Total No. of students enrolled in the school? : 62 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khandaypora 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Nowgam 

1. Total No. of students enrolled in the school? : 37 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Shuplian 

1. Total No. of students enrolled in the school? : 48 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS RDC Pora 

1. Total No. of students enrolled in the school? : 78 

2. Total No. of students covered under Mid Day Meal Scheme : 78 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS NR Baba 

1. Total No. of students enrolled in the school? : 152 

2. Total No. of students covered under Mid Day Meal Scheme : 152 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Poshkar 

1. Total No. of students enrolled in the school? : 101 

2. Total No. of students covered under Mid Day Meal Scheme : 101 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Kokerbagh 

1. Total No. of students enrolled in the school? : 170 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800702 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS PWC 

1. Total No. of students enrolled in the school? : 109 

2. Total No. of students covered under Mid Day Meal Scheme : 109 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khanpora 

1. Total No. of students enrolled in the school? : 85 

2. Total No. of students covered under Mid Day Meal Scheme : 85 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khaja Gund 

1. Total No. of students enrolled in the school? : 49 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801902 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Drang 

1. Total No. of students enrolled in the school? : 96 

2. Total No. of students covered under Mid Day Meal Scheme : 96 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Khag 

1. Total No. of students enrolled in the school? : 140 

2. Total No. of students covered under Mid Day Meal Scheme : 140 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Bamurada 

1. Total No. of students enrolled in the school? : 156 

2. Total No. of students covered under Mid Day Meal Scheme : 213 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Nagbal 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800701 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Bathipora 

1. Total No. of students enrolled in the school? : 85 

2. Total No. of students covered under Mid Day Meal Scheme : 85 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Alamnagh 

1. Total No. of students enrolled in the school? : 155 

2. Total No. of students covered under Mid Day Meal Scheme : 155 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khud Lassipora 

1. Total No. of students enrolled in the school? : 130 

2. Total No. of students covered under Mid Day Meal Scheme : 130 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Charihara 

1. Total No. of students enrolled in the school? : 88 

2. Total No. of students covered under Mid Day Meal Scheme : 88 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Chakerpora 

1. Total No. of students enrolled in the school? : 37 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Lachman pora 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Batpora 

1. Total No. of students enrolled in the school? : 65 

2. Total No. of students covered under Mid Day Meal Scheme : 65 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Dalwash 

1. Total No. of students enrolled in the school? : 52 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Panziyari 

1. Total No. of students enrolled in the school? : 69 

2. Total No. of students covered under Mid Day Meal Scheme : 69 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Pethsharan 

1. Total No. of students enrolled in the school? : 39 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800902 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Dalwash 

1. Total No. of students enrolled in the school? : 0 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS CN Pora 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Foojipora 

1. Total No. of students enrolled in the school? : 7 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Allah Pora 

1. Total No. of students enrolled in the school? : 10 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Awanpora 

1. Total No. of students enrolled in the school? : 67 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Haripora 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Chanpora 

1. Total No. of students enrolled in the school? : 43 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801903 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Drang 

1. Total No. of students enrolled in the school? : 29 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801904 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Gujar Patti Drang 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802703 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   GPS Palpora 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803205 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Sitaharan 

1. Total No. of students enrolled in the school? : 155 

2. Total No. of students covered under Mid Day Meal Scheme : 155 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803105 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Saidwani 

1. Total No. of students enrolled in the school? : 3 

2. Total No. of students covered under Mid Day Meal Scheme : 3 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Bagat Moh Bamurada 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS ZOOGIYARI 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802701 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Bun Pora palpora 

1. Total No. of students enrolled in the school? : 32 

2. Total No. of students covered under Mid Day Meal Scheme : 32 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Nasserpoar 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800804 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Dadoora 

1. Total No. of students enrolled in the school? : 15 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801205 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Peeripora Khag 

1. Total No. of students enrolled in the school? : 29 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801204 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Malik Moh Khag 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800602 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lassipora Habber 

1. Total No. of students enrolled in the school? : 51 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Labran 

1. Total No. of students enrolled in the school? : 23 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802901 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lawahipora 

1. Total No. of students enrolled in the school? : 7 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Abandar 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Daran Moh Shunglipora 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801210 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lohran 

1. Total No. of students enrolled in the school? : 42 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801211 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Toolipora 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Watal Moh Suresh 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Shunglipora B 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801303 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS khokher Moh 

1. Total No. of students enrolled in the school? : 33 

2. Total No. of students covered under Mid Day Meal Scheme : 33 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Razmarag 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Parray Moh 

1. Total No. of students enrolled in the school? : 25 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801901 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Gujjar Basti Drang 

1. Total No. of students enrolled in the school? : 24 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps G. Basti Lassipora 

1. Total No. of students enrolled in the school? : 17 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801804 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Hakani Moh 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800603 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   ps Ganie Moh Habber 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Gill Ball 

1. Total No. of students enrolled in the school? : 31 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Beigh Moh 

1. Total No. of students enrolled in the school? : 11 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800903 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Bun Pora Dalwash 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Pati malpora 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800502 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps BunPora Trapay 

1. Total No. of students enrolled in the school? : 17 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800805 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BunPora Hamchiporra 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Aparibagh Alam 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803203 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   ps Shikari Moh 

1. Total No. of students enrolled in the school? : 35 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800404 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Mangral Check 

1. Total No. of students enrolled in the school? : 97 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1011800706 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Sugen 

1. Total No. of students enrolled in the school? : 72 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800703 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Bhat Moh Sugin 

1. Total No. of students enrolled in the school? : 64 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801207 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Shiekhpora Khag 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Khan Moh Lachman 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Fuknag K. pora 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803204 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Hamkhal 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802602 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Naid Moh 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801905 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Dar moh Drang 

1. Total No. of students enrolled in the school? : 38 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS DEVIS 

1. Total No. of students enrolled in the school? : 25 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Tangpora 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801206 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Zarger Moh 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801208 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Aparibagh Khag 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803106 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   GPS Saidwani 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Khaipora 

1. Total No. of students enrolled in the school? : 42 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803107 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS Hardu Suresh 

1. Total No. of students enrolled in the school? : 70 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802702 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS Palpora 

1. Total No. of students enrolled in the school? : 40 

2. Total No. of students covered under Mid Day Meal Scheme : 80 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS SITAHARAN 

1. Total No. of students enrolled in the school? : 86 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800704 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS SUGEN 

1. Total No. of students enrolled in the school? : 87 

2. Total No. of students covered under Mid Day Meal Scheme : 87 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801203 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Khag 

1. Total No. of students enrolled in the school? : 116 

2. Total No. of students covered under Mid Day Meal Scheme : 116 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Malpora 

1. Total No. of students enrolled in the school? : 73 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800405 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS shunglipora 

1. Total No. of students enrolled in the school? : 219 

2. Total No. of students covered under Mid Day Meal Scheme : 219 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Hamchipora 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Trapay 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   BMS Lokipora 

1. Total No. of students enrolled in the school? : 45 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Habber 

1. Total No. of students enrolled in the school? : 62 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khandaypora 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Nowgam 

1. Total No. of students enrolled in the school? : 37 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Shuplian 

1. Total No. of students enrolled in the school? : 48 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS RDC Pora 

1. Total No. of students enrolled in the school? : 78 

2. Total No. of students covered under Mid Day Meal Scheme : 78 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS NR Baba 

1. Total No. of students enrolled in the school? : 152 

2. Total No. of students covered under Mid Day Meal Scheme : 152 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Poshkar 

1. Total No. of students enrolled in the school? : 101 

2. Total No. of students covered under Mid Day Meal Scheme : 101 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Kokerbagh 

1. Total No. of students enrolled in the school? : 170 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800702 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS PWC 

1. Total No. of students enrolled in the school? : 109 

2. Total No. of students covered under Mid Day Meal Scheme : 109 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khanpora 

1. Total No. of students enrolled in the school? : 85 

2. Total No. of students covered under Mid Day Meal Scheme : 85 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khaja Gund 

1. Total No. of students enrolled in the school? : 49 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801902 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Drang 

1. Total No. of students enrolled in the school? : 96 

2. Total No. of students covered under Mid Day Meal Scheme : 96 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Khag 

1. Total No. of students enrolled in the school? : 140 

2. Total No. of students covered under Mid Day Meal Scheme : 140 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Bamurada 

1. Total No. of students enrolled in the school? : 156 

2. Total No. of students covered under Mid Day Meal Scheme : 213 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Nagbal 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800701 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Bathipora 

1. Total No. of students enrolled in the school? : 85 

2. Total No. of students covered under Mid Day Meal Scheme : 85 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Alamnagh 

1. Total No. of students enrolled in the school? : 155 

2. Total No. of students covered under Mid Day Meal Scheme : 155 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Khud Lassipora 

1. Total No. of students enrolled in the school? : 130 

2. Total No. of students covered under Mid Day Meal Scheme : 130 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Charihara 

1. Total No. of students enrolled in the school? : 88 

2. Total No. of students covered under Mid Day Meal Scheme : 88 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Chakerpora 

1. Total No. of students enrolled in the school? : 37 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Lachman pora 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Batpora 

1. Total No. of students enrolled in the school? : 65 

2. Total No. of students covered under Mid Day Meal Scheme : 65 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   GMS Dalwash 

1. Total No. of students enrolled in the school? : 52 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary with upper primary 

Name of School :   MS Panziyari 

1. Total No. of students enrolled in the school? : 69 

2. Total No. of students covered under Mid Day Meal Scheme : 69 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803501 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Pethsharan 

1. Total No. of students enrolled in the school? : 39 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800902 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Dalwash 

1. Total No. of students enrolled in the school? : 0 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS CN Pora 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Foojipora 

1. Total No. of students enrolled in the school? : 7 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803601 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Allah Pora 

1. Total No. of students enrolled in the school? : 10 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Awanpora 

1. Total No. of students enrolled in the school? : 67 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Haripora 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Chanpora 

1. Total No. of students enrolled in the school? : 43 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801903 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Drang 

1. Total No. of students enrolled in the school? : 29 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801904 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Gujar Patti Drang 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802703 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   GPS Palpora 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803205 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Sitaharan 

1. Total No. of students enrolled in the school? : 155 

2. Total No. of students covered under Mid Day Meal Scheme : 155 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803105 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BPS Saidwani 

1. Total No. of students enrolled in the school? : 3 

2. Total No. of students covered under Mid Day Meal Scheme : 3 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Bagat Moh Bamurada 

1. Total No. of students enrolled in the school? : 19 

2. Total No. of students covered under Mid Day Meal Scheme : 19 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS ZOOGIYARI 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802701 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Bun Pora palpora 

1. Total No. of students enrolled in the school? : 32 

2. Total No. of students covered under Mid Day Meal Scheme : 32 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802801 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Nasserpoar 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800804 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Dadoora 

1. Total No. of students enrolled in the school? : 15 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801205 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Peeripora Khag 

1. Total No. of students enrolled in the school? : 29 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801204 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Malik Moh Khag 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800602 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lassipora Habber 

1. Total No. of students enrolled in the school? : 51 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041804301 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Labran 

1. Total No. of students enrolled in the school? : 23 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802901 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lawahipora 

1. Total No. of students enrolled in the school? : 7 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803001 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Abandar 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Daran Moh Shunglipora 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801210 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Lohran 

1. Total No. of students enrolled in the school? : 42 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801211 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Toolipora 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803101 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Watal Moh Suresh 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Shunglipora B 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801303 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS khokher Moh 

1. Total No. of students enrolled in the school? : 33 

2. Total No. of students covered under Mid Day Meal Scheme : 33 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Razmarag 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801803 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Parray Moh 

1. Total No. of students enrolled in the school? : 25 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801901 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Gujjar Basti Drang 

1. Total No. of students enrolled in the school? : 24 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801802 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps G. Basti Lassipora 

1. Total No. of students enrolled in the school? : 17 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801804 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Hakani Moh 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800603 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   ps Ganie Moh Habber 

1. Total No. of students enrolled in the school? : 47 

2. Total No. of students covered under Mid Day Meal Scheme : 47 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Gill Ball 

1. Total No. of students enrolled in the school? : 31 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803302 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Beigh Moh 

1. Total No. of students enrolled in the school? : 11 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800903 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Bun Pora Dalwash 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Pati malpora 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800502 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps BunPora Trapay 

1. Total No. of students enrolled in the school? : 17 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800805 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   BunPora Hamchiporra 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801102 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Aparibagh Alam 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803203 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   ps Shikari Moh 

1. Total No. of students enrolled in the school? : 35 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800404 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Mangral Check 

1. Total No. of students enrolled in the school? : 97 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1011800706 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Sugen 

1. Total No. of students enrolled in the school? : 72 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800703 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Bhat Moh Sugin 

1. Total No. of students enrolled in the school? : 64 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801207 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Shiekhpora Khag 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802202 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Khan Moh Lachman 

1. Total No. of students enrolled in the school? : 18 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803403 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Fuknag K. pora 

1. Total No. of students enrolled in the school? : 26 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803204 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Hamkhal 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802602 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Naid Moh 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801905 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Dar moh Drang 

1. Total No. of students enrolled in the school? : 38 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS DEVIS 

1. Total No. of students enrolled in the school? : 25 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801402 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Tangpora 

1. Total No. of students enrolled in the school? : 30 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801206 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Zarger Moh 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041801208 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   Ps Aparibagh Khag 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803106 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   GPS Saidwani 

1. Total No. of students enrolled in the school? : 4 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803401 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Primary 

Name of School :   PS Khaipora 

1. Total No. of students enrolled in the school? : 42 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803107 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS Hardu Suresh 

1. Total No. of students enrolled in the school? : 70 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041802702 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS Palpora 

1. Total No. of students enrolled in the school? : 40 

2. Total No. of students covered under Mid Day Meal Scheme : 80 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041803201 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS SITAHARAN 

1. Total No. of students enrolled in the school? : 86 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-khag 

 

UDISE Code of School :            1041800704 

Province :   Kashmir  

Block of District :   khag 

School Educational Zone :       khag 

CRC :     CRC 

Type of School :                Upper Pr and Secondary 

Name of School :   HS SUGEN 

1. Total No. of students enrolled in the school? : 87 

2. Total No. of students covered under Mid Day Meal Scheme : 87 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501406 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Middle School Kristwar 

1. Total No. of students enrolled in the school? : 40 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501412 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Middle School G.Pathri 

1. Total No. of students enrolled in the school? : 52 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x4 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501403 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Middle School Wangwas 

1. Total No. of students enrolled in the school? : 58 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x5 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501410 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   High School G.Pathri 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x6 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501402 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School  Kral M Wangwas 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x7 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501414 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Gakher Mohalla 

1. Total No. of students enrolled in the school? : 24 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x8 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501401 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Chana M Wangwas 

1. Total No. of students enrolled in the school? : 21 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x9 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501407 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School G.Pathri 

1. Total No. of students enrolled in the school? : 24 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x10 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041503001 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Soyipathri 

1. Total No. of students enrolled in the school? : 17 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x11 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501404 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Middle School Jaden 

1. Total No. of students enrolled in the school? : 106 

2. Total No. of students covered under Mid Day Meal Scheme : 106 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x12 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501411 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Middle School Thera 

1. Total No. of students enrolled in the school? : 128 

2. Total No. of students covered under Mid Day Meal Scheme : 128 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x13 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            0141501404, 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Jaden 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x14 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501301 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   High School Buzgoo 

1. Total No. of students enrolled in the school? : 80 

2. Total No. of students covered under Mid Day Meal Scheme : 80 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x15 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501303 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Khan Mohalla Buzgoo 

1. Total No. of students enrolled in the school? : 59 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x16 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501302 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Ahanger Moh 

1. Total No. of students enrolled in the school? : 61 

2. Total No. of students covered under Mid Day Meal Scheme : 61 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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. 

 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x17 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501305 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Makdam Moh Buzgoo 

1. Total No. of students enrolled in the school? : 58 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x18 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501201 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   High School Loolipora 

1. Total No. of students enrolled in the school? : 51 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x19 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501202 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Khanday M 

1. Total No. of students enrolled in the school? : 9 

2. Total No. of students covered under Mid Day Meal Scheme : 9 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x20 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501205 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Herpora 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x21 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500607 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Boys Middle School Hafroo 

1. Total No. of students enrolled in the school? : 45 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x22 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500601 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Girls Middle School Hafroo 

1. Total No. of students enrolled in the school? : 52 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x23 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500608 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Zadipora 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x24 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500603 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Rupwan 

1. Total No. of students enrolled in the school? : 0 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x25 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500604 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Middle School Narpora 

1. Total No. of students enrolled in the school? : 43 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x26 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500703 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Middle School Chowdrigund 

1. Total No. of students enrolled in the school? : 56 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x27 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500702 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School New Colony 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x28 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500704 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Uper Mohala Chowdrigund 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x29 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500501 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   Middle School Banagund 

1. Total No. of students enrolled in the school? : 36 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x30 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500502 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Check Banagund 

1. Total No. of students enrolled in the school? : 0 

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?  

 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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x31 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500503 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Magray Moh. Banagund 

1. Total No. of students enrolled in the school? : 21 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x32 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500401 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   BHS Nowpora 

1. Total No. of students enrolled in the school? : 67 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x33 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500402 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   GHS Nowpora 

1. Total No. of students enrolled in the school? : 49 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x34 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500801 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   BMS Borwah 

1. Total No. of students enrolled in the school? : 32 

2. Total No. of students covered under Mid Day Meal Scheme : 32 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x35 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501101 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Chanagund 

1. Total No. of students enrolled in the school? : 33 

2. Total No. of students covered under Mid Day Meal Scheme : 33 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x36 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500901 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Kheergund 

1. Total No. of students enrolled in the school? : 54 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x37 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500902 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Gundpora 

1. Total No. of students enrolled in the school? : 110 

2. Total No. of students covered under Mid Day Meal Scheme : 110 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x38 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500903 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Kheergund 

1. Total No. of students enrolled in the school? : 41 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x39 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501001 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   HS Brinjan 

1. Total No. of students enrolled in the school? : 50 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x40 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501003 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Malapora 

1. Total No. of students enrolled in the school? : 113 

2. Total No. of students covered under Mid Day Meal Scheme : 113 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x41 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501002 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Kral Mohalla 

1. Total No. of students enrolled in the school? : 80 

2. Total No. of students covered under Mid Day Meal Scheme : 80 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x42 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501005 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Brinjan 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x43 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501004 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Uper Mohalla Brinjin 

1. Total No. of students enrolled in the school? : 36 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x44 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500201 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   GHS Badipora 

1. Total No. of students enrolled in the school? : 48 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x45 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500203 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   Pry School Khan Mohalla 

1. Total No. of students enrolled in the school? : 11 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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. 

 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x46 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500101 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Nagam 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 



 

 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x47 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500111 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Takiya Nagam 

1. Total No. of students enrolled in the school? : 10 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x48 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502701 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Dowlatpora 

1. Total No. of students enrolled in the school? : 22 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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. 

 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x49 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502501 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Hussipora 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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. 

 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x50 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502404 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   Hs Kaisermulla 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x51 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502405 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Kaisermulla 

1. Total No. of students enrolled in the school? : 11 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x52 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502402 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Shams check 

1. Total No. of students enrolled in the school? : 6 

2. Total No. of students covered under Mid Day Meal Scheme : 6 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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. 

 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x53 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502601 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Awanpora 

1. Total No. of students enrolled in the school? : 39 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x54 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502803 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Dalipora 

1. Total No. of students enrolled in the school? : 52 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x55 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502802 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Nilnag 

1. Total No. of students enrolled in the school? : 8 

2. Total No. of students covered under Mid Day Meal Scheme : 8 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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. 

 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x56 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502805 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Kral. Moh. Nagam 

1. Total No. of students enrolled in the school? : 11 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x57 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502801 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS bud Mohall Dalipora 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x58 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502301 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Wadipora 

1. Total No. of students enrolled in the school? : 36 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x59 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502201 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Brarigund 

1. Total No. of students enrolled in the school? : 57 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x60 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502102 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Uper Wadipora 

1. Total No. of students enrolled in the school? : 13 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x61 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502203 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Woder Mohalla Brarigund 

1. Total No. of students enrolled in the school? : 28 

2. Total No. of students covered under Mid Day Meal Scheme : 28 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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. 

 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x62 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502102 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Makdam Mohalla Wadipora 

1. Total No. of students enrolled in the school? : 15 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x63 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502202 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   HS Brarigund 

1. Total No. of students enrolled in the school? : 2 

2. Total No. of students covered under Mid Day Meal Scheme : 2 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x64 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502301 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Wanpora 

1. Total No. of students enrolled in the school? : 32 

2. Total No. of students covered under Mid Day Meal Scheme : 32 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x65 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501502 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS DS Singh an 

1. Total No. of students enrolled in the school? : 21 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x66 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041503101 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Sarie 

1. Total No. of students enrolled in the school? : 7 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x67 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502001 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Qazipora 

1. Total No. of students enrolled in the school? : 82 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x68 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502002 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Check Ramdar 

1. Total No. of students enrolled in the school? : 14 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x69 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041502003 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Shoda Mohalla 

1. Total No. of students enrolled in the school? : 24 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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. 

 

 

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? 



 

Yes  No distance 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x70 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 



 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501708 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   GMS Hayatpora 

1. Total No. of students enrolled in the school? : 106 

2. Total No. of students covered under Mid Day Meal Scheme : 106 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x71 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501803 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   GMS Dardpora 

1. Total No. of students enrolled in the school? : 60 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x72 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500301 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                MS 

Name of School :   MS Tangnar 

1. Total No. of students enrolled in the school? : 45 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x73 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501802 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Malapora 

1. Total No. of students enrolled in the school? : 24 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x74 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501702 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   BPS Hayatpora 

1. Total No. of students enrolled in the school? : 45 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x75 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501703 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Teli Mohla 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x76 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041500106 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Takiya Hayatpora 

1. Total No. of students enrolled in the school? : 16 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x77 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501711 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                PS 

Name of School :   PS Tangnar 

1. Total No. of students enrolled in the school? : 20 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x78 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501801 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   HS Malapora 

1. Total No. of students enrolled in the school? : 27 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x79 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501705 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   HS Hayatpora 

1. Total No. of students enrolled in the school? : 43 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x80 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501601 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   Middle School Showpora 

1. Total No. of students enrolled in the school? : 55 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x81 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

OFFICE OF THE CHIEF EDUCATION OFFICER BUDGAM 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

Zone :-Nagam 

 

UDISE Code of School :            1041501901 

Province :   Kashmir  

Block of District :   Nagam 

School Educational Zone :       Nagam 

CRC :     CRC 

Type of School :                HS 

Name of School :   HS Check Sardar 

1. Total No. of students enrolled in the school? : 12 

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? 

 Carriage 

3(i). How quality of cooked meal, particularly addition of vegetables and 

supply of fruits, eggs etc. are ensured? 

Pararmeater are not avaialbe 

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? 

Pararmeater are not avaialbe 

 

3(iii). What is the system of assessing the nutritional value of the meal 

under MDM scheme? 

Pararmeater are not avaialbe. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in 

the school? 

DIET 

 



 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the programme? 

NO 

 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

through Menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

as per Menu 

 

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? 

HM/ VEC 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day 

meal is being monitored on daily basis, if yes then by whom? 

HM/I/c MDM 

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 8x16 in School Premises 

 

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? 

Yes  No distance 



 

 

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? 

Paramters are not available 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and 

nature of bins. 

Tin Bions 4x82 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their 

number and size. 

Pressure cooker 8 ltr Bunton 10 ltr, plates, glasses 

 

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 

 

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 class room 18x20 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

NO 

 

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? 

satisfactory 

 

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 

 

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 enggaged by  HM 

 

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. 

No 

 

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? 

Headmaster as per gidelines 

 

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? 

No 

 

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? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

Inspection 

 

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 

 


