
Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabbagh

SNO : 1

UDISE Code of School : 1031001803

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab Bagh

CRC : 

Type of School : Middle

Name of School : Boys Middle School HANDUM Mohalla

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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Local transport

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By in charge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?



          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             VLC committee and local panchayat.

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

                  MDM in charge

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes

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

            Yes weekly

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes head of institution

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a



designated monitoring person?
            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

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

           Kitchen is in side the school so food served hot and in good condition

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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

         3 bins

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

          Yes enough number

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes



5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes having good condition

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.
            

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

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              

8(iii). Total No. of Organizers,cooks and helper.
            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

      

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Department under norm's

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

 

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

        



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

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

      

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabbagh

SNO : 2

UDISE Code of School : 101031001622

Province : Kashmir 

Block of District : Gulab bagh

School Educational Zone : Gulab bagh

CRC : Panchkarwari

Type of School : Middle

Name of School : MS peth batapora

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

4.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?

           RATION GHAT

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

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



supply of fruits, eggs etc. are ensured?

          Testing of food by headmaster before being served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             As per nutrition chart provided by zoneZEO.

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

                  ZEO Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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 ensured as per guidelines

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

            No

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1



4(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 headmaster

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yesyes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes register is maintained

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes 7×6 feet kitchen cum store

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?



           None

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

         Yes 1 big steel bin

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

          Yes 45 steel utensils

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes steel serving plates available

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.

        Yes 10×10 feet veranda

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



traditional method of firewood, kerosene, etc.)
       Lpg

5(xii). Reason for not using gas based cooking and proposal to convert.
            None

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

         Training provided by SSA(MHRD)

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            5

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook engaged by dept



8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          ZEO

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this



initiative?

           Meeting held by school with village representatives and parents

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

         Frequent checks regarding to food preparation and serving

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabbagh

SNO : 3

UDISE Code of School : 1031000405

Province : Kashmir 

Block of District : Harwan

School Educational Zone : Gulabhagh

CRC : Panchkarwari

Type of School : Primary

Name of School : Mps Brandkani

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

6.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?

           RATION GHAT



2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Yes from store of FCI with safety

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Very excellent 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?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             VLC committee and local panchayat.

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

                  Yes displayed

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               We held meetings with parents and take advise

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Very strictly and with good responsibility

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

            Eggs once in week and fruits twicely



4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           It's monitored by concerned panchayat

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes monitored

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No not available

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it



comes hot, in good and eatable condition?
           No we cook in school building office room

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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

         No

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

          Yes available all items

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not available for all childrens

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Not available

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes available

5(x). Whether the school/center has a suitable and 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 available

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

       cooking gas

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

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

         Concerned zeo office

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes always

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            10

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes always



8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Not involved

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Yes but not well on time

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal education office

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

            Yes

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of



meetings?
          Yes always

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Good and. Reatuve steps

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

         Local committee meeting

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

Not

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabbagh

SNO : 4

UDISE Code of School : 301001822

Province : Kashmir 

Block of District : Hazratbal

School Educational Zone : Gulabbagh

CRC : Habbak Homehare

Type of School : Primary

Name of School : PS Gowmarg

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

8.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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Transportation

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Good

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  Authority

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Weekly chart

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?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes school teacher

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

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



specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Food should be remain clean and hot

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

         Yes 2/4 feet

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

          Yes 24 plates glasses 10 big utencils 2 pressure cooker 1

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes one

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes



5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and 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 they eat in class room

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.
            N/A

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

         Giving training at least cooks

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

7(i). Details of orienting teachers regarding their role in the scheme?
            No such teachers

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.



            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          School head



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

            Yes

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Ask them regularly check the meals

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

         To become child friendly with the school

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabbagh

SNO : 5

UDISE Code of School : 1031000504

Province : Kashmir 

Block of District : Hazratbal

School Educational Zone : Gulab Bagh



CRC : Burzhama

Type of School : Primary

Name of School : MPS New Colony, Gasoo

9.Total No. of students enrolled in the school? : 8

10. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/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 carrier and rent paid from mdm incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Physical examination

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Measuring cup.

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

                  Students and teachers plan the menu



3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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?

            Rarely

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Headmaster

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?



           yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.
          No separate store

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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

         Yes one storage bin

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

          Yes .Three in number

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

        Yes .10*6

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.
            

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

       No         

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook



8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

           1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          iii)

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Needy is selected

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

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

         

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

12. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Transported by auto

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Midday meal incharge check the quality of food personally before served to the students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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



under MDM scheme?
             .......

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

                  Midday meal incharge.. Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           

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

            Yes once a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Midday meal incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes



4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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

         No

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

          Yes.... 3



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

         Tap water

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and 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.)

       Electricity

5(xii). Reason for not using gas based cooking and proposal to convert.
            We dnt hv the facility

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

         



6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            They ensure that the midday meal is provided to each and every student.... They 
check the quality of food

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food



grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Cook is engaged personally from the locality.. There are no particular norms

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

            

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           We ensure them that the food is provided of good quality and hygenic

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

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?



No
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13. Total No. of students enrolled in the school? : 46

14. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Hiring load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Variety of items are purchased.

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at



upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Variety of food items are served..

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

                  Staff members jointly plan the weekly menu.Yes,menu is displayed.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No.

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No.

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

            Yes,somtimes.

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 headmaster and incharge headmaster



4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes,kitchen=10×8 sq.ft.Store=10×5 sq.ft.

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Some staff members taste MDM.

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

         Yes,1 tin bin of 2.5 quintal capacity.

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.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes

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

       Gas based

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

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



         Nil

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Sometimes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Nil

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              -

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/ monthly per cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Z.E.O.

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Parrents are invited.

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

         Staff members and headmaster regularly check MDM regularly.Sometimes parrents 
also check the same.

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?



No
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15. Total No. of students enrolled in the school? : 50

16. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           FCI

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Excellent



3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             As per MHRD norms.

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

                  Headmaster, Yes.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Its ensured by keeping a proper watch over it.

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

            Eggs are often served.

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes, its monitored by the teacher incharge of MDM and the head of institution.

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



monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No kitchen and store available

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Classroom is used for kitchen purpose

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           N/A

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

         No

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

          Bunton - 20 liters, pressure cooker - 5liters, frying pan - 2 liters



5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates only

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Only one hand wash facility available

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Veranda 15ft x 10ft

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.
            N/A

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

         N/A

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?



           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            Mohammad Shahid wani - teacher incharge and quality monitor

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook - 1, helper - 1

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No NGO involved

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.

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          The cooks and helpers are appointed by the head teacher. Yes, under MHRD.

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

            NO

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          YES

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           At the time of cooking they are allowed to surprise the instruction by a visit and 
check the quality of food being prepared.

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

         Head teacher is the Supreme monitor



10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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17. Total No. of students enrolled in the school? : 25

18. Total No. of students covered under Mid Day Meal Scheme : 3469

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?



           Hiring private transport

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Keep in cold room with hygienic atmosphere

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             As per the chart.

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

                  Incharge MDM.yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

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?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Mid day teacher

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           17mts;eatable condition



5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not any specfic but only checking hotness of food

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

         No

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

          Yes.bunton2 (7litres each)

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

       Kersone

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

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

         Make programs to aware all persons involved in Mid day meals at cluster level.

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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 engagedby the department



8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

           1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Cook 1000

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          School management and VEC

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

            It is very difficult for a NGo to serve mid day meal at a time throug out the zkne and
second hindrance is the climatic conditions of the state

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Very good



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

         At grass root level this mechanism is very effective because parents are dirctly linked
with school everyday.

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

20. 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?

           RATION GHAT



2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Yes

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Yes

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Actual system.

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

                  Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           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?
            Option 1

4(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.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No



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

         Yes 2 50ltr.

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

          Yes 2 10kg

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes plate=35 glass=10

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes 1

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes 30/10

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

       Chullhas

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



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

         Training

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to



employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Ceo/ZEO

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Great effect

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

         Nice

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?



         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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21. Total No. of students enrolled in the school? : 81



22. Total No. of students covered under Mid Day Meal Scheme : 81

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Yes

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Checking the Quality of vegetables ,dal etc.

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

                  Headmaster/MDM Incharge.Yes ,weekly menu is displayed in the school

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               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,eggs once in a week.

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,Headmaster

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes.



5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes.12×8

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes.Distance= 0

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           By checking nutritional value and proper weightage of food grains

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

         No. Of bins= 1,4×3 fts

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

          Yes. Two buntons of size 15litres and 10 litres

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes.1 hand wash facility

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes



5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes,Varenda.size=30×8

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.
            We use gas based chulha

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

         Yes ,only for cooks /helpers

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-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.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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 engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?



          Department of education. Yes

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

            Yes

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Meetings with parents and local bodies.Positive effect

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

         Higher authorities like zeo,ceo ,director,Vec and Headmaster of concerned schoo

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

24. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           carriage privately

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          very strictly 100

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             we take parental advise.

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

                  school management and parents



3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               yes always

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           yes very good procedures and proper implementation

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

            yes always

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           school management

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            yes always

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



cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           yes by incharg

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          not available

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           not available

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           with very positivity standard

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

         not available

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

          yes available

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          yes available

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.



         not availability

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         yes available

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           yes available

5(x). Whether the school/center has a suitable and 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 available

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

       cooking gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            no reasons

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

         by department of education

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           yes always



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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            10

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          yes always

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              yes but not available

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              10 days

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

          yes but not well on time

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          by department of education

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



constraints in this regard).

            no as no self help geoup is involved

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          yes meeting's are held

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

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

         local self government

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

yes always sone
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25. Total No. of students enrolled in the school? : 50

26. 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?

           RATION GHAT

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

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Proper supervision

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Menu system.

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



the school?

                  Head n incharge

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           As directed by higher authorities

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

            Yes weekly

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 cook n incgarge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?



            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca 10×15

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           -

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

         No

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

          Yes plates 50 glasses 25 bunton 2 etc

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes



5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes -1

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes

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

       Gas based

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

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

         No plan

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented



for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Yes



8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Department

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Meeting with parents and others . T

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

         Schemen is being monitored by head incharge and higher authorities

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,
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   Zone  Gulabbagh

SNO : 14

UDISE Code of School : 1031000804

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulabbagh

CRC : Chatterhama

Type of School : Primary

Name of School : Govt Mixed primary school Kral Mohalla Khimber

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

28. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Private

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Good quality

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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



under MDM scheme?
             Nil.

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

                  Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes MDM in charge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes



4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Nil

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

         2

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

          2



5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          25

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         2

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Nil

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

       Kerosene

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

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



         Nil

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           VECs

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            2

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Nil

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



and (iv) helper.

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          ZEO

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Nil

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Good

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

         Nil

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Nil

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

Nil



Office of the Chief Education Officer Srinagar
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UDISE Code of School : 1031001702

Province : Kashmir 

Block of District : Hazratbal
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CRC : Habak
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29. Total No. of students enrolled in the school? : 54

30. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Nil

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Daily supervision



3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             No definite system.

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

                  MDM incharge/yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

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

            No

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1



4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes / supervisiory staff

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes /10’*12’

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No



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

         Yes / 20 litre plastic bucket

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

          Yes / two 5 litre and 10 litre cookers

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Only plates

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?
            Daily supervision is done by teachers

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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



            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          School head

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Nothing yet

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

         MDM incharge , school head, Zone

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?



         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,
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31. Total No. of students enrolled in the school? : 48

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

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Auto

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



supply of fruits, eggs etc. are ensured?

          By proper checking

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Providing balanced diet.

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

                  Menu is provided by concerned authority.yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Not at school level

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           As per menu

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

            Yes...weekly

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1



4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Mdm incharge and Hm

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Kitchen in rented building

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?



           

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

         One only

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

          Available of different sizes

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes..

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes....one

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            One cook..one helper



8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              

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.

          

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Concerned zone

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

            

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           



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

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

Office of the Chief Education Officer Srinagar
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33. Total No. of students enrolled in the school? : 5

34. 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?

           RATION GHAT



2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           autorikshah

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Very rarely

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             We have no measuring instrument.

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

                  MDM incharge and cook

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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?

            Very Often



4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            

4(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?

             YesYes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
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?
           Yes 5 feet

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           standard meausers

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

         yes 1

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

          YesYes

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           yes

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



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

        Yes

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

       gas

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

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

         nil

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          yes



8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              no

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

          yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Headmaster of the school

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

            no

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

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



bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Representative

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

         Zeo

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         no

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

nil
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35. Total No. of students enrolled in the school? : 2

36. 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?

           RATION GHAT

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

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          BY SUPERVISION

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             NONE.

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

                  We follow menu prepared by education department.Yes menu is displayed in the school

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?



               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

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

            Yes eggs are served on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           yes.MDM incharge and Headmaster

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             yes.

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes.

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes.



5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No.

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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

         yes. Only 1 storage bin. 50 kg bin

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

          yes. 2 small cooking utensils.

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          2 plates.2 glasses .3 spoons

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         yes.1

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?



         Yes.

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes.

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes. 12 *10

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.
            we have gas based

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           yes

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

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



for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          YES۔

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            COOKS engaged by department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Headmaster. No norms for appointing cook



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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Frequent meetings with all the above mentioned representatives.

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

         Supervision hygieness balanced diet

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

38. 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?

           RATION GHAT

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

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Supervision

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Not standard meals of measuring nutritional value.

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

                  We folow the menu provided by zonal office.yes menu is dispayed i the office.



3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

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

            Yes eggs are served weekly

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Midday meal incharge and Headmaster.

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

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



cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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

         Yes,only one storage bin,50kg bin

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

          Yes,two utensis

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          15 plates,ten glasses,few spoons

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.



         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes one

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes,12*12

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.
            Gas based

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes



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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cooks engaged by department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Cook

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



mechanism for ensuring accountability? Are there any norms?

          Headmaster. No norms

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          None

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Frequent meetings with all the above mentioned

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

         Sopervision,hygeine,balanced diet

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

40. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Auto

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Rarely served

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Nil.



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

                  MDM incharge and cook

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Nil

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Nil

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

            Eggs

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            

4(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?

           5 feet

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Nil

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

         Yes 1 No.

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) ?



          Yesyes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes

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

       Gas

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

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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



            Nil

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook 1

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Nil

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?



          Headmaster of the school

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           

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

         

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?
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41. Total No. of students enrolled in the school? : 37

42. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           AUTO

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          BY COOK

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values



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

             Menu chart.

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

                  MDM incharge/ Headmaster/yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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 by MDM Menu chart

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

            Yes/once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 HEADMASTER

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



monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes. Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes 8 by 12

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Nil

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

         Yes/5 big steel and plastic bins



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

          Yes...4 pressure cooker and aluminium plots

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes only one

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and 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.
            Nil



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

         By concerned department

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            3

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job 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?

          Concerned zeo at school level by SSA norms

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes quaterly

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Vec meetings are held after three months. Parent teacher meet held after 15 
days.Parents teachers vec's were aware about the academic side hygiene about food 
caring and feeding of their children properly..

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

         Timely check ups

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?



Yes for the classes 6th 7th and 8th..
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43. Total No. of students enrolled in the school? : 37

44. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Private auto rickshaw

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Proper check



3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Mannual.

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

                  Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Proper investigation

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?

            Option 1



4(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?

            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca 8×8

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What 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.

         Na

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.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and 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?

         Training

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            10

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          No

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Helper

8(ii). Where NGOs are involved, it may 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.

          Helper

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Head of the institution

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Interative programmes held

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

         Visits

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?



         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

46. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           locally carriage by labour or teacher



3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          very strictly ensured

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             local smc staff.

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

                  incharge mdm

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               yes school management committe

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           very postivily

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

            twicely in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?



            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Head of the institute

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            yed

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           yes incharge mdm

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          no

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           no



5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           no

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.

        yes



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

       cooking gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            no reason

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

         By department of education

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            10

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            cook



8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              yes by deptt

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

          yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          by department of education

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

            not available

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           teachers parents meeting and this yields better results



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

         school management committe

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

no
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47. Total No. of students enrolled in the school? : 39

48. 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?

           RATION GHAT



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

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Very strictly ensured

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             School management community.

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

                  Incharge mdm

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               School management community

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Very positively ensured

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

            Twicely in a week



4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes incharge mdm

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it



comes hot, in good and eatable condition?
           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

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



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

        Yes

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

       Cooking gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            No reason

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

         By department of education

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            10

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes



8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes by department

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          By department

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

            NA

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

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



bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Teacher parents meeting

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

         VEC

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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49. Total No. of students enrolled in the school? : 74

50. Total No. of students covered under Mid Day Meal Scheme : 75



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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Carriage charges given by govt

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh food and vegetables served

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Mid day meal guidelines mhrd followed.

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

                  Incharge mdm,yes weekly menu is displayed

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes evaluation of menus and quality of food checked by supervisor of mdm 
and,headmaster o



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes ,weekly menu is being followed

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

            Yes eggs are seved once in week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 incharge mdm ,headmaster and supervisor

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

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



specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes school has pucca kitchen without store,the size of kichen 6 feet long and 8 fèet wide

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes,trunks 2and rice storage bin made of tin

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

          Yes,2 big buntons50litres capacity,one small bunton 20 litre capacityone big pressure 
cooker,,, requirement of one big bunton

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes,,,requirement of glasses ,bowland plates for new enrollment 2018

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?

         Tap water using for drinking

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



for washing vegetables, pulses, grains and cleaning used utensils?

           Yes ,tap water

5(x). Whether the school/center has a suitable and 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.
            Not applicable

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

         Not applicable

6(ii). 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's and parents supervise mdm once in month

7(i). Details of orienting teachers regarding their role in the scheme?
            Monthly meeting with staff for managing and supervising mdm

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

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



hygiene, discipline, social equity, conservation of water, etc.
          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            One cook and one helper

8(ii). Where NGOs are involved, it may 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.

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Headmaster Nd smc members of school engages cooks in school after assessi g 
thesuitability of a candidate for cook

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



            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Monthly meetings with smc and parents to involve them,and make them aware for 
their pro active role in preparetuon of mdm...

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

         Improve the nutritional status of children

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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Name of School : MPS ASTANPORA TAILBAL

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

52. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Carriage given by govt

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh food & vegetables served

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  Incharge MDM

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



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

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           

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

            Yes once a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes, head of the institution

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes



5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          43318

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes school has pacca kitchen without store

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes 2 cylindrical bins & one trunk

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

          Yes 2 buntons

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

        Yes

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

       Gas based

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

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

         Not applicable

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes once in month

7(i). Details of orienting teachers regarding their role in the scheme?
            Not applicable



7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Not applicable

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Not applicable

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

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?



          Smc & headmaster of school

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

            Not applicable

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Not applicable

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Meetings with parents and smc

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

         

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Not applicable

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

Not applicable

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,
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SNO : 27
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Province : Kashmir 
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53. Total No. of students enrolled in the school? : 118

54. Total No. of students covered under Mid Day Meal Scheme : 118

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           By transport

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Standard

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By assessing.

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



the school?

                  Zeo

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

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?

            Option 1

4(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 HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?



            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes pucca 13×16

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Least time

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Nothing

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.

          15

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          150



5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yez

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes

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

       Gas based

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

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           



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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              

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

            

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

           

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

          

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?



          

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

            

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           

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

         

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

Office of the Chief Education Officer Srinagar
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55. Total No. of students enrolled in the school? : 136

56. Total No. of students covered under Mid Day Meal Scheme : 136

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Rent carriage

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values



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

             .

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

                  Headmaster

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Nothing

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           MHRD norms

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

            Not very often

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes. It is being monitored by hm kausar jan

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



monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes. 10x10

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           5meters

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           One meal taken by self

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.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Varranda

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

       Lpg gas

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



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

         No idea

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            Tr incharge.. Head teacher and cooks

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may 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.

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zeo

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

            

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Improvement in meals

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

         Inspection on Daily bases by head master

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?



         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

Office of the Chief Education Officer Srinagar
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57. Total No. of students enrolled in the school? : 35

58. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          



3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  MDM in charge

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           

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

            Weekly

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            



4(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?

             

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           

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

           

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           



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

         

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.

         

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              



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

            

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              

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

    

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          

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

            

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

         

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

         



10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

        

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?
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59. Total No. of students enrolled in the school? : 32

60. 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?

           RATION GHAT

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

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By giving standard quality of ingredients

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Under the supervision of head of institution.

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

                  Headmaster and Mdm in charge

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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. As prescribed by MHRD norms

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

            Eggs are often served



4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes. It's monitored by Mdm in charge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Kitchen as well as store not available

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?



           Classroom is used for cooking and preparing food

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           N/A

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

         No

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

          Bunton 2no. 20 literes

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          40

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details



for arrangements for light and air.
        Veranda 15' x 12'

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.
            

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

         None

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            2

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)



NGOs (iv) Mothers groups (v) Any other
            Cook 1

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              None

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.

          Cook only

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Headmaster through MHRD norms

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this



initiative?

           They pay a surprise visit to check the quality of food being prepared

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

         Quality of raw food materials are monitored on regular basis

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

None
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61. Total No. of students enrolled in the school? : 27

62. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Teacher inc.himself remains with the load carriare

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Inc.mdm inspects the market himself

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Mdm chart.

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

                  Head

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

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



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

           No

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

            Yes once in a week each

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 teacher incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details



of kitchen and store, both separately.

          No saperate kitchen

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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

         One big bin capacity of 200 kg for storage food grains plates glasses

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

          30 plates 30 glasses

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          No

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?

         No



5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           No

5(x). Whether the school/center has a suitable and 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.
            

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

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



hygiene, discipline, social equity, conservation of water, etc.
          No

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zeo

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

            

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



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

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           

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

      

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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Name of School : BMS Takiya sangreshie

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

64. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           By load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By keeping in ventilated almirah

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  MDM Incharge

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           By inviting health team

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

            Eggs( Monthly)

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 MDM Incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          School has no kitchen shed

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



much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Prepared in open field

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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

         Yes (1 big for rice & 5 small for ingredients

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

          Yes,4 in number

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes,plates& glasses

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         School has no such type of facility

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details



for arrangements for light and air.
        School has no such type of facility,as the students are eating in open field

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.
            

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

         Advice before preparing of meal

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook



8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          DDO Concerned

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          At village level



10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           By parent teacher meetings

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

         Regular checkup

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

66. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Local Transport

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          School MDM Commitee

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             School MDM Commitee.

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

                  MDM Incharge. Yes



3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes. School MDM Commitee

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

            Yes. Weekly

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes. School MDM Commitee

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes.Yes

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



specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.
          Yes. 10x8

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What 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. 1. 2 quintal

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

          Yes. 4

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes. 4

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes



5(x). Whether the school/center has a suitable and 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?

         Na

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)



NGOs (iv) Mothers groups (v) Any other
            1 cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          School head

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

            No



9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Na

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

         School MDM Commitee

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

68. 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?

           RATION GHAT

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

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By purchasing standardized ingredients etc and by proper supervision by thr midday meal
incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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



             Following the weekly diet chart.

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

                  Mdm incharge .yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           By following the weekly mdm diet chart

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

            Eggs are served on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 the mdm incharge and the head teacher

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes



4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Nv

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

         Two plastic bins with lids carrying 50kgs of rice each

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

          One pressure cooker 7litre and a 10litre bonton

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Plates and few glasses

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Two handwashing points



5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Veranda 1.5m×3m

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.
            Nv

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

         Training to mdm incharge given and the cook to be given

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

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



for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            2

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Single mother

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Na

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?



          Headteacher

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Process supervised by hm and the staff

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

         Regularly monitered by the zeo

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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SNO : 35

UDISE Code of School : 1031001506

Province : Kashmir 

Block of District : Hazratbal

School Educational Zone : Gulab Bagh

CRC : Buchpora

Type of School : Middle

Name of School : Government Girls Middle School Ahmad Nagar

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

70. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           By Labourer

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By MDM Incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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



under MDM scheme?
             By MDM Menu Chart.

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

                  Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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, through MDM Menu Chart

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

            Yes, Weekly

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes MDM Incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes



4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes by MDM Incharge

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes 8ft X 12ft

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           NA

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           By Tasting

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

         Yes. One Tin Bin with capacity of 1.5 quintal

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

          Yes. 1 Bunton, 1 Comtainer, 15 Tumblers, 9 Bowls, 45 Plates.

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes, but without spoons

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.)

       LPG

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

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

         Cooks

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Only VECs

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.



            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

          1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Never

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

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          ZEO



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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

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

         NA

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

NA



Office of the Chief Education Officer Srinagar
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SNO : 3 6

UDISE Code of School : 1031001911

Province : Kashmir 
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School Educational Zone : GULABAGH

CRC : 

Type of School : Middle

Name of School : GOVT BOYS MIDDLE SCHOOL Narpora

71. Total No. of students enrolled in the school? : 49

72. 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?

           RATION GHAT

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

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          we supply it according to diet chart of week

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?



          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             no dietician available.

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

                  Mdm incharge yes it is displayed in school

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               no

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           by making weekly chart

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

            yes sometimes 2 times in a week n sometime 3 times

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 HM n MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             yes



4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          no our kitchen operates from classroom

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           childern r served at the same place where food is cooked

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           ourquality of food is nice

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

         yes we have 1 large bin n can store 2 quintals of rice

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

          yes we have large as well as small utensils

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



(plate, glass, bowl, spoon, one each per child) ?
          yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         yes we have 1 such counter

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        yes we have big classroon of 15×15

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.
            

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

         give then adequate training for making different kinds of food

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           yes

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



            teachers can play vital role by closely monitring n helping cooks

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              no2

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.



          headcook m cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zeo

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

            no

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          n

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           by inviting them to monitor our mdm

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

         by continuously checking it

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         no

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?



no

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 37

UDISE Code of School : 1031001825

Province : Kashmir 

Block of District : Gullabagh

School Educational Zone : Gullabagh

CRC : Habak home here

Type of School : Primary

Name of School : mixed primary school Malla mohalla habak home hare

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

74. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Truck

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



supply of fruits, eggs etc. are ensured?

          Self testing

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Fresh vegetables.

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

                  Yes HM

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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 twice a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?



           Yes HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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

         Yes 3



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

          Yes 4

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes 40

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.

        Yes

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

       Gass

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

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

        

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented



for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

           1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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



and (iv) helper.

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zeo

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Monthly meeting

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

         Self watch

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No



11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
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Province : Kashmir 

Block of District : Gulabbagh
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75. Total No. of students enrolled in the school? : 15

76. 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?

           RATION GHAT

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



godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           By labourer

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By Mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By MDM menu.

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

                  Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served 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 accordingly by menu chart

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?



            Option 1

4(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 MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes by Mdm incharge

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No school building of own

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           N.A

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Yes by tasting cooked food items

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



nature of bins.
         1No.storage bin having capacity of 1quintal

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

          Yes,25No.plates 8no.tumblers

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes,without spoons and bowls

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.)

       Yes gas based



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

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

         N.A

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes vEC's

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No



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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No.

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

          Cook only

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          School authorities engages the cook after. Approval from ZEO

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?



           N.A

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

         N.A

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         N.A

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

N.A

Office of the Chief Education Officer Srinagar
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77. Total No. of students enrolled in the school? : 52

78. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats



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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?



           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"



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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            2

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper



8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes



10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 40

UDISE Code of School : 1031000402

Province : Kashmir 

Block of District : Hazratbal

School Educational Zone : Gulabhagh

CRC : Buspora

Type of School : Middle



Name of School : Girls middle school Buspora

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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Locally carrying by labour

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Very strictly ensured

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             School education committee.

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

                  In charge mdm

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes parents and teachers are involved



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes very carefully its taken care

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

            Yes provided twicely

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Head teacher

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes always

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes taken care

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes always checked

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.



          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes in school

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           First checked by teachers by tasting

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 available

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.

        Yes

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

       Cooking gas

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

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

         Trained by department of education

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            10

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



hygiene, discipline, social equity, conservation of water, etc.
          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Department of education

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

            Not available



9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Yes involved

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

         School monitoring committees

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes Diet srinagar

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 4 1

UDISE Code of School : 1031000310

Province : Kashmir 

Block of District : Srinagar



School Educational Zone : Gulab bagh

CRC : Chaterhoma

Type of School : Middle

Name of School : Middle school khimber

1.Total No. of students enrolled in the school? : 94

2.Total No. of students covered under Mid Day Meal Scheme : 94

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Labour

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Yes

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             MDM menu provided by zeo.

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

                  Headmaster ,yes



3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               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?

            Weekly

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            

4(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 headmaster

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

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



specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           None

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

         Yes 1

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

          Yes 94

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

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



for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and 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.
            We hav gas based

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

         None

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes



8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may 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.

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zeo ,as per mdm norms

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of



meetings?
          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Regular meetings

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

         Supervision ,hygenic conditions and balanced diet

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh



SNO : 42

UDISE Code of School : 1031001607

Province : Kashmir 

Block of District : 

School Educational Zone : Gulab Bagh

CRC : Panjkharwari

Type of School : Middle

Name of School : BMS Syedpora

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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Auto

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .



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

                  Head teacher, yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           

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?

            

4(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 head teacher

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes



4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

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

           

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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

         

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.

         Yes



5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes

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

       Gas based

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

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.



            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              

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

          

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          

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

            



9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

          

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

   

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

Office of the Chief Education Officer Srinagar



MID-DAY MEAL of Directorate School Education Kashmir,
Jammu and Kashmir

   Zone  Gulabagh

SNO : 43

UDISE Code of School : 1031001821

Province : Kashmir 

Block of District : Gulab bagh

School Educational Zone : gulab bagh

CRC : habak home heir

Type of School : Primary

Name of School : mps shanpora

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

4.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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           truck

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          hm monitors

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values



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

             smc monitors.

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

                  hm

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               no

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           regular menu

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

            yes once a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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.

          no

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           no

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           hm tastes first

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 3

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          yes 30

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.)

       has based

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

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           yes

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

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



for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              no

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              no

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

          yes

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?



          zeo

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

            no

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          no

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

        

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

         regular checks by smc

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         no

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

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

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Teacher incharge MDM himself/herself checks the actual quality and quantity of the food
grains

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Headmaster of the School regularly inspects the same



3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By following the proper balanced diet chart.

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

                  Headmaster in consultation with other staff members.Yes weekly menu is displayed in 
the school.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Not yet.

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           no

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

            Yes twice in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 Headmaster.

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes it is being recorded

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes raw material is being inspected daily before being put to use for cooking.Register is not 
maintained yet.

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Not available yet.

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           N/A

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

         Tin box which can contain 100kg of rice.



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

          Bunton 2, vessels 2 , plates 20, steel glass 12 ,spoon big 1

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         yes 3

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        School ground is being used for

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.
            N/A

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

         Mr. Bilal Ahmad, Mtr. Mubeena Mehmood



6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              N/A

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes at school level

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



          Cook Rs 1000/Month

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          School Incharge. They are being appointed on the bases of their knowledge about 
health and hygiene

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

            Not yet

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          no

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Meetings with parents and other respectable citizens to turn them towards the said.

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

         Regularly monitoring

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         not yet

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



yes, what are the parameters of the study?

Not commissioned yet
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7.Total No. of students enrolled in the school? : 41

8.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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Auto

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?



          

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  Head teacher

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           

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?

            

4(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 head teacher



4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

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

           

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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

         

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.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes

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

       Gas based

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

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           



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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              

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.

              

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



          

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          

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

            

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           

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

         

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?
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9.Total No. of students enrolled in the school? : 10

10. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?



           Private transport

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          We self purchase vegetables and eggs but not fruits from local market after proper
inspection

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  Samina kawoosa ..yes menu is displayed in the school

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           

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

            Eggs are served twice in month 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?



            Option 1

4(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 mid day meal incharge ..samina kawoosa

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes.

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes but no register is maintained

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes size is approximately 12/15

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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 1 pressure cooker [8lt).bunton [10)

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Glass and plate to every child but not spoon and bowls A

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes 1

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        The food is cooked and served in the kitchen

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.
            



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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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 engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

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



personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Pending since March 2018

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Engaged by department

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Once in month

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No initiative is taken

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



         VEC and smc are monitoring scheme

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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11. Total No. of students enrolled in the school? : 60

12. 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?

           RATION GHAT



2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Private transport

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Eggs and vegetables are purchased from local market after proper inspection from the
market

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  Incharge MDM and head of the institutio

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           

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

            Eggs are served twice in month but fruits are not served

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



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

            Option 1

4(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 incharge of MDM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes but register not maintained

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Yes size apprximately 12/15

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           



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

         Yes no.of bins 1size =1000 lt

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

          Yes 2 pressure cookers 10ltr each

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Plates and glasses for each child

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes 1

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Food is cooked and served in the same room

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.
            



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

         No teacher is 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

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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.

          Pending since march 2018

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Department zone gulab bagh

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

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

        

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

         VEC AND SMC

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

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



yes, what are the parameters of the study?

No
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13. Total No. of students enrolled in the school? : 84



14. Total No. of students covered under Mid Day Meal Scheme : 84

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Auto

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  Head teacher, yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?



           

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?

            

4(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 head teacher

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

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

           



5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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

         

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

          

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes

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

       Gas based



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

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              

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.

             

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

         

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

         

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

            

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           

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

       

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?



       

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?
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15. Total No. of students enrolled in the school? : 63

16. Total No. of students covered under Mid Day Meal Scheme : 63

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

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Auto

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Hoi smc monitor quality of meal

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             It is done with the help of food inspector ofthe food department.

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

                  Hoi yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes there is a standard provided by the education department suppvisor by zeo concerned

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

            Yes once a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            

4(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 mdm in charge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes by mdm in charge

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.



          Yes 10/16

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Nil

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

         Yes 2 in number each having the capacity of one quintal

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

          Yes 10 plates 2 bunton and few spoons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes but not sufficient

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.
            Nil

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

         Monthly training being imparted to the cooks how to cook and to keep safe cook in a 
clean environment

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            Suggestions are sought from the teacher how to make mdm fruitful and successful

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.



          Yes

8(i). Who is cooking the meal? (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

8(ii). Where NGOs are involved, it may 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?

          By the head of the school supervised by the Zeo concerned

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

            No

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



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

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No steps are taken in this regard

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

         The head of the school management committee and zeo are monitoring the scheme

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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17. Total No. of students enrolled in the school? : 16

18. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Auto

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             .

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

                  Hoi, yes



3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           

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

            Yes, once a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            

4(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?

           

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes



5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes

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

       Gas based

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

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

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            



7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              

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

          

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          

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



            

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           

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

         

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?
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19. Total No. of students enrolled in the school? : 9

20. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           PRIVATE TRANSPORT

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          by puchasing the above mentioned items items by herself from market

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             Giving Balanced diet..



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

                  Head teacher and MDM incharge. Yes the weekly menu displayed in the school

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No.

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No.

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

            Yes 2 -3 times in a month.

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(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 MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            yes

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



cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes Day book.

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          yes, 12×15( Kitchen)

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No.

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           

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

         yes, one storage bin ( 90 ltrs) cylinderical in nature.

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

          yes,Two utensils of size 2.790kg and 2.250kg.

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          yes plates and glass one each per child.

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes One.

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?



         yes.

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           yes.

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Yes kitchen of size 12×15 having good light and air facility.

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.
            

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

         No plan .

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes.

7(i). Details of orienting teachers regarding their role in the scheme?
            MDM incharge should regular inspect the meals.

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            0



7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes.

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            yes Cook.

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No.

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No.

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

          yes.

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Head master and z.E.O.Their regular servings make them accountablr No.

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



constraints in this regard).

            No.

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          yes Once in a month.

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Regular meetings with mothers.Every Child take MDM in school.

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

         On line MDM Data sending.

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No.

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No.

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,
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   Zone  Gulabagh

SNO : 52

UDISE Code of School : 01031001401

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Buchpora

Type of School : High School

Name of School : Govt boys high school buchpora

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

22. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Supervision by MDM incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Quality check by mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values



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

             No.

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

                  MDM incharge .Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

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

            Yes ,once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,MDM incharge/HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?



            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes ,No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes,5metres,3minutes

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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

         Not sufficient

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

          Not sufficient

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not sufficient

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?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Not sufficient

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            No

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

         No

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

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.

            1



7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Cook

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HM ,no

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

            No



9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No

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

         No

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

24. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?



          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes



4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?



          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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



7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head



8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

26. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students



3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge



4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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



          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis



6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for



children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads



10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

28. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and



quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by



whom?
            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable



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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable



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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

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



personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme



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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

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

30. 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?



           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis



4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?



           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details



for arrangements for light and air.
        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes



8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil



9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 57



UDISE Code of School : 01031001302

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Habak

Type of School : Middle

Name of School : BMS Baghat Shoor

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

32. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.



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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?



           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks



5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.



            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil



9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 5 7

UDISE Code of School : 01031001505

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Zakura

Type of School : Middle



Name of School : BMS Devipora

33. Total No. of students enrolled in the school? : 47

34. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

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



much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

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



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

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other



            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this



initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 58

UDISE Code of School : 01031000304

Province : Kashmir 



Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Chaterhoma

Type of School : Middle

Name of School : BMS Shoperbagh

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

36. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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



                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?



           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks



5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

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



for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals



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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh



SNO : 59

UDISE Code of School : 01031001818

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : habak

Type of School : Middle

Name of School : GMS Habak

37. Total No. of students enrolled in the school? : 40

38. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.



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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

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



cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks



5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

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



for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?



          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar



MID-DAY MEAL of Directorate School Education Kashmir,
Jammu and Kashmir

   Zone  Gulabagh

SNO : 60

UDISE Code of School : 01031001804

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Khojabagh

Type of School : Middle

Name of School : GMS Tailbal

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

40. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values



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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a



designated monitoring person?
            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...



5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes



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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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



          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?



No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 61

UDISE Code of School : 01031001911

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Burzahama

Type of School : Middle

Name of School : MS Narpora

41. Total No. of students enrolled in the school? : 49

42. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students



3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?



             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

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



(plate, glass, bowl, spoon, one each per child) ?
          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes



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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head



8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No



Office of the Chief Education Officer Srinagar
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43. Total No. of students enrolled in the school? : 42

44. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?



           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1



4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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



number and size.
          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis



6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes



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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?



         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,
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45. Total No. of students enrolled in the school? : 36

46. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats



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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No



5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Nil



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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this



initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
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Name of School : MPs Dobi Ghat

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

48. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Through load carrier

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Fresh cooked meal,vegetables,eggs etc are served to students

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             By providing good quantity of the meal.

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

                  Zonal Education Officer..yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               Yes ,Zonal Education Officer and School head



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes..by ensuring balanced diet i.e all protiens,vitamins , carbohydrates and fats

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

            Yes on weekly basis

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           School head and MDM incharge

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            Yes

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          Pucca kitchen constructed by SSA

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



much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           No

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           Not applicable

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

         Yes one big bin for food grains of about 150 kgs

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

          Yes...50.litre n 20 litre bontons

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 plates..40 glasses...

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes two sinks

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes



5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Two Varandas of 5" by 20"

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.
            Not applicable

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

         Plan to cook,clean n inspect the meals on daily basis

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

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

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            1

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes



8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook and helper

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

             Nil

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

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Zonal Education Officer...they must be locals

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

            Nil

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?



          Yes

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           They are involved to keep them aware about the scheme

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

         Schemes are under scanners by immidiate heads

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         Yes

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
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49. Total No. of students enrolled in the school? : 24

50. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Supervision by MDM incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Quality check by mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             No.

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

                  MDM incharge .Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

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

            Yes ,once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,MDM incharge/HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes ,No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?



           Yes,5metres,3minutes

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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

         Not sufficient

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

          Not sufficient

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not sufficient

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?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Not sufficient

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details



for arrangements for light and air.
        

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.
            No

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

         No

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

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.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

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



engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

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

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

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

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HM ,no

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

            No



9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No

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

         No

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
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51. Total No. of students enrolled in the school? : 13

52. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Supervision by MDM incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Quality check by mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

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

             No.

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



the school?

                  MDM incharge .Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

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

            Yes ,once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,MDM incharge/HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes ,No



5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes,5metres,3minutes

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

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

         Not sufficient

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

          Not sufficient

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not sufficient

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?

         No



5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Not sufficient

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            No

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

         No

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

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.

            0

7(iii). Whether teachers are suing the scheme to educate children about



hygiene, discipline, social equity, conservation of water, etc.
          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HM ,no

8(vii) Have self help groups been  tapped for the programme?  (if not,



constraints in this regard).

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No

10(ii). What are the mechanisms for monitoring the scheme?

         No

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
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53. Total No. of students enrolled in the school? : 39

54. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Supervision by MDM incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Quality check by mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values



3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             No.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  MDM incharge .Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

3(vii). Are eggs, fruits etc. being served and how frequently?

            Yes ,once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,MDM incharge/HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?



            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes ,No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes,5metres,3minutes

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

5(iv). Whether school/centre has storage bins? If yes, give number, size and
nature of bins.

         Not sufficient

5(v). Whether the school/centre has cooking utensils? If yes, give their
number and size.

          Not sufficient

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not sufficient

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?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Not sufficient

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            No

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         No

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No



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.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may 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.



          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HM ,no

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this regard).

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No

10(ii). What are the mechanisms for monitoring the scheme?

         No

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If



yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 68

UDISE Code of School : 01031001828

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Khojabagh

Type of School : Primary

Name of School : MPs Dangerpora Tailbal

55. Total No. of students enrolled in the school? : 21

56. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Supervision by MDM incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?



          Quality check by mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             No.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  MDM incharge .Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

3(vii). Are eggs, fruits etc. being served and how frequently?

            Yes ,once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,MDM incharge/HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is



monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes ,No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes,5metres,3minutes

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

5(iv). Whether school/centre has storage bins? If yes, give number, size and
nature of bins.

         Not sufficient

5(v). Whether the school/centre has cooking utensils? If yes, give their
number and size.

          Not sufficient



5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not sufficient

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?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Not sufficient

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            No

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         No

6(ii). Are VECs (village education committees), SMCs (steering and



Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

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.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for



children.

              No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HM ,no

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this regard).

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No

10(ii). What are the mechanisms for monitoring the scheme?

         No



10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 69

UDISE Code of School : 01031000806

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Chaterhoma

Type of School : Primary

Name of School : MPs Ganie Mohalla Khimber

57. Total No. of students enrolled in the school? : 23

58. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?



           Supervision by MDM incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Quality check by mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             No.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  MDM incharge .Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

3(vii). Are eggs, fruits etc. being served and how frequently?

            Yes ,once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1



4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,MDM incharge/HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes ,No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes,5metres,3minutes

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

5(iv). Whether school/centre has storage bins? If yes, give number, size and
nature of bins.

         Not sufficient



5(v). Whether the school/centre has cooking utensils? If yes, give their
number and size.

          Not sufficient

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not sufficient

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?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Not sufficient

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            No

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         No



6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

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.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for



children.

              No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HM ,no

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this regard).

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No

10(ii). What are the mechanisms for monitoring the scheme?

         No



10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 70

UDISE Code of School : 01031000403

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Khojabagh

Type of School : Primary

Name of School : MPs Ganie Mohalla Dara faqir Gujri

59. Total No. of students enrolled in the school? : 26

60. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Supervision by MDM incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Quality check by mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             No.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  MDM incharge .Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

3(vii). Are eggs, fruits etc. being served and how frequently?



            Yes ,once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,MDM incharge/HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes ,No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.
          No

5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes,5metres,3minutes

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?



           No

5(iv). Whether school/centre has storage bins? If yes, give number, size and
nature of bins.

         Not sufficient

5(v). Whether the school/centre has cooking utensils? If yes, give their
number and size.

          Not sufficient

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not sufficient

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?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Not sufficient

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            No

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         No

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

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.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No



8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HM ,no

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this regard).

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this



initiative?

           No

10(ii). What are the mechanisms for monitoring the scheme?

         No

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Gulabagh

SNO : 71

UDISE Code of School : 01031001526

Province : Kashmir 

Block of District : Srinagar

School Educational Zone : Gulab bagh

CRC : Zakura



Type of School : Primary

Name of School : MPS Shah Hamdan colony

61. Total No. of students enrolled in the school? : 10

62. 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?

           RATION GHAT

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and
quantity as supplied by these agencies reaches to the school store room?

           Supervision by MDM incharge

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          Quality check by mdm incharge

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             No.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  MDM incharge .Yes

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           No

3(vii). Are eggs, fruits etc. being served and how frequently?

            Yes ,once in a week

4(i). Whether regularity, wholesomeness and overall quality of mid day
meal served to children is being monitored on daily basis, if yes, then by
whom?

            Option 1

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Yes,MDM incharge/HM

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             Yes

4(iv). Whether quantity of raw food material (each item) taken out for
cooking is recorded in register on daily basis under signature of a
designated monitoring person?

            No

4(v). Whether raw material is inspected daily before being put to use for
cooking? Whether any register entry is maintained on daily basis under
signature of a designated monitoring person?

           Yes ,No

5(i). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other details
of kitchen and store, both separately.

          No



5(ii). Whether cooked food is procured from a centralized kitchen? If yes,
then give the distance of the centralized kitchen from the school. How
much time it takes for the cooked food to reach the school and whether it
comes hot, in good and eatable condition?

           Yes,5metres,3minutes

5(iii). What measures, if any, are being adopted to test and ensure quality
and quantity of food in case food is procured from a centralized kitchen?

           No

5(iv). Whether school/centre has storage bins? If yes, give number, size and
nature of bins.

         Not sufficient

5(v). Whether the school/centre has cooking utensils? If yes, give their
number and size.

          Not sufficient

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Not sufficient

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?

         No

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Not sufficient

5(x). Whether the school/center has a suitable and child friendly eating



place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        

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.
            No

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         No

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           No

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.

            0

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes



8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cook

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HM ,no

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this regard).

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of



meetings?
          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No

10(ii). What are the mechanisms for monitoring the scheme?

         No

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No

11(i). Whether evaluation through external agency(s) commissioned? If
yes, what are the parameters of the study?

No
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