
      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900101 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Shameema Akhter 

Type of School : Higher Secondary 

Name of School : HS Chancer 

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

2. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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

meal under MDM scheme? 

No system. 

 

 

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

displayed in the school? 

SMC/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? 

 

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

Yes:one day 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? 

VEC MEMBERS 

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

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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. 

 

13-Aug 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

02/tin 



 

5(iii). What 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. 

10 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 4 

 

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

facility/counters with soap? If yes, give their number. 

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. 

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. 

 

 

 

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

 

0 

 

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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900101 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Shameema Akhter 

Type of School : Higher Secondary 

Name of School : HS Chancer 

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

4. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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

meal under MDM scheme? 

No system. 

 

 

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

displayed in the school? 

SMC/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? 

 

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

Yes:one day 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? 

VEC MEMBERS 

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

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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. 

 

13-Aug 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

02/tin 



 

5(iii). What 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. 

10 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 4 

 

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

facility/counters with soap? If yes, give their number. 

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. 

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. 

 

 

 

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

 

0 

 

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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900102 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javaid Ah Malik 

Type of School :  

Name of School : GMS Chancer 

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

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? 

fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

load carier 

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

and supply of fruits, eggs etc. are ensured? 

eggs pulses 

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

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

every child at upper primary level) ensured? 

1 

 

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

meal under MDM scheme? 

normal. 

 

 

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

displayed in the school? 

headmaster yes 

 

 

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

evaluation of menus and quality of food served under the 

programme? 



yes 

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

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

normal 

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? 

vec 

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

quality is monitored on weekly basis? 

no 

 

4(iv). Whether quantity 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 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

0 km 



 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

self 

 

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

and nature of bins. 

yes 20 no. 

 

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

their number and size. 

20no.s 

 

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

(plate, glass, bowl, spoon, 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. 

varenda 10/10 

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

traditional method of firewood, kerosene, etc.) 

 

lpg 

 

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? 

good 

 

7(ii). Has a training 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 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. 

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

 

vec zeo ceo yes 

 

 

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

constraints in this regard). 

no 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

 

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

local 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900102 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javaid Ah Malik 

Type of School :  

Name of School : GMS Chancer 

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

8. 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? 

fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

load carier 

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

and supply of fruits, eggs etc. are ensured? 

eggs pulses 

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

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

every child at upper primary level) ensured? 

1 

 

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

meal under MDM scheme? 

normal. 

 

 

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

displayed in the school? 

headmaster yes 

 

 

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

evaluation of menus and quality of food served under the 

programme? 



yes 

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

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

normal 

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? 

vec 

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

quality is monitored on weekly basis? 

no 

 

4(iv). Whether quantity 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 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

0 km 



 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

self 

 

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

and nature of bins. 

yes 20 no. 

 

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

their number and size. 

20no.s 

 

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

(plate, glass, bowl, spoon, 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. 

varenda 10/10 

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

traditional method of firewood, kerosene, etc.) 

 

lpg 

 

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? 

good 

 

7(ii). Has a training 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 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. 

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

 

vec zeo ceo yes 

 

 

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

constraints in this regard). 

no 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

 

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

local 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900103 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javaid Ah Malik 

Type of School : Middle 

Name of School : Bps Chancer 

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

10. 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? 

Through CA&PD Dept. 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 CA&PD Dept. 

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

and supply of fruits, eggs etc. are ensured? 

Menu is prepared as per the food norms of MHRD 

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

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

every child at upper primary level) ensured? 

1000 

 

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

meal under MDM scheme? 

MDM committee and MDM incharge. 

 

 

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

displayed in the school? 

DIET sopore 

 

 

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 MDM committee and MDM incharge 

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

Yes it is kept in weekly menu 

 

4(i). 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 committee and Management Committee 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes it is by 4.2 by 9 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What 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. 

No 

 

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

their number and size. 

Yes 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 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. 

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? 

 

Experts are engaged Training programmes conducted by deptt 

 

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

Monitoring committee), MTAs (mothers-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. 

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 deptt 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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 and district nodal officer 

 

 

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

constraints in this 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? 

Parents are made aware of the meal served to the children 

 

 

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

 

Surprise checks are conducted by the implementation committee to the 

schools 

 

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 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900103 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javaid Ah Malik 

Type of School : Middle 

Name of School : Bps Chancer 

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

12. 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? 

Through CA&PD Dept. 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 CA&PD Dept. 

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

and supply of fruits, eggs etc. are ensured? 

Menu is prepared as per the food norms of MHRD 

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

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

every child at upper primary level) ensured? 

1000 

 

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

meal under MDM scheme? 

MDM committee and MDM incharge. 

 

 

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

displayed in the school? 

DIET sopore 

 

 

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 MDM committee and MDM incharge 

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

Yes it is kept in weekly menu 

 

4(i). 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 committee and Management Committee 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes it is by 4.2 by 9 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What 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. 

No 

 

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

their number and size. 

Yes 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 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. 

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? 

 

Experts are engaged Training programmes conducted by deptt 

 

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

Monitoring committee), MTAs (mothers-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. 

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 deptt 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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 and district nodal officer 

 

 

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

constraints in this 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? 

Parents are made aware of the meal served to the children 

 

 

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

 

Surprise checks are conducted by the implementation committee to the 

schools 

 

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 



 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900201 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Nabizah Akhter 

Type of School : Middle 

Name of School : Ms Shouch 

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

14. 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? 

CAPD SUPPLY 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vehicle 

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

and supply of fruits, eggs etc. are ensured? 

By physical examination of the ingridents 

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

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

every child at upper primary level) ensured? 

100 

 

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? 

Yes 

 

 

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



evaluation of menus and quality of food served under the 

programme? 

Education department evaluates the menus 

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? 

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. 

 

Only kitchen 8×12 no store and no dinning hall 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 



school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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 tin bin of 100kgs capacity 

 

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

their number and size. 

2+1 two bottoms 15ltrs and 10 let's and a pressure cooker 10 ltrs 

 

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 water supply line bucket water is available for 

 

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

drinking water? 

Yes bucket water from nearby spring 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes bucket water from a nearby spring 

 

5(x). Whether the school/center has a suitable and 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 dinning hall we serve in classroom 

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? 

 

Once in a month 

 

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

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

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

Yes teachers orientation workshops are held time to time in this regard 

 

7(ii). Has a training 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 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. 

Yes 

 

 

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

cook and (iv) helper. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Yes 

 

 

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? 

Positive effect 

 

 

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

 

Various there is VEC, CRC, and others 

 

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? 

 



 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900201 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Nabizah Akhter 

Type of School : Middle 

Name of School : Ms Shouch 

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

16. 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? 

CAPD SUPPLY 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vehicle 

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

and supply of fruits, eggs etc. are ensured? 

By physical examination of the ingridents 

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

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

every child at upper primary level) ensured? 

100 

 

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? 

Yes 

 

 

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



evaluation of menus and quality of food served under the 

programme? 

Education department evaluates the menus 

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? 

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. 

 

Only kitchen 8×12 no store and no dinning hall 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 



school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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 tin bin of 100kgs capacity 

 

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

their number and size. 

2+1 two bottoms 15ltrs and 10 let's and a pressure cooker 10 ltrs 

 

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 water supply line bucket water is available for 

 

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

drinking water? 

Yes bucket water from nearby spring 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes bucket water from a nearby spring 

 

5(x). Whether the school/center has a suitable and 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 dinning hall we serve in classroom 

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? 

 

Once in a month 

 

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

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

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

Yes teachers orientation workshops are held time to time in this regard 

 

7(ii). Has a training 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 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. 

Yes 

 

 

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

cook and (iv) helper. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Yes 

 

 

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? 

Positive effect 

 

 

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

 

Various there is VEC, CRC, and others 

 

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? 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900203 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Nabizah Akhter 

Type of School : primary 

Name of School : Ps bonpora shouch 

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

18. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

A teacher checks quality of cooked food daily before serving it to 

students while as vegetables and other supplies are purchased from a 

vendor daily as per the menu. 

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

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

every child at upper primary level) ensured? 

150 

 

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

meal under MDM scheme? 

It is decided by a committee after examining the students, their health, 

family condition etc. 

 

 

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

displayed in the school? 

MDM incharge and school committee frames menu..yes it 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? 

Yes there is a standard. 

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

Yes. Egss are served on weekly basis while as fruits arre seldom 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 MDM incharge and headteacher. 

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

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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 it is monitored daily but not entered in separate register 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes..172sft 

 

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



yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

It is not procured from centralised 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? 

Not applicable 

 

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

and nature of bins. 

Yes 1 

 

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

their number and size. 

Yes 4 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

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

facility/counters with soap? If yes, give their number. 

Yes,. 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. 

Yes. 60sft 

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

traditional method of firewood, kerosene, etc.) 

 

LPG 

 



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. 

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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

By school committee 

 

 

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? 

Yes. Monetered once in 3 months 

 

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

local 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 them. 

 

 

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

 

Continued quality checks by school,zonal and other agencies 

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

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 



 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900203 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Nabizah Akhter 

Type of School : primary 

Name of School : Ps bonpora shouch 

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

20. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

A teacher checks quality of cooked food daily before serving it to 

students while as vegetables and other supplies are purchased from a 

vendor daily as per the menu. 

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

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

every child at upper primary level) ensured? 

150 

 

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

meal under MDM scheme? 

It is decided by a committee after examining the students, their health, 

family condition etc. 

 

 

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

displayed in the school? 

MDM incharge and school committee frames menu..yes it 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? 

Yes there is a standard. 

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

Yes. Egss are served on weekly basis while as fruits arre seldom 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 MDM incharge and headteacher. 

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

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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 it is monitored daily but not entered in separate register 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes..172sft 

 



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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

It is not procured from centralised 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? 

Not applicable 

 

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

and nature of bins. 

Yes 1 

 

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

their number and size. 

Yes 4 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

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

facility/counters with soap? If yes, give their number. 

Yes,. 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. 

Yes. 60sft 

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

traditional method of firewood, kerosene, etc.) 

 

LPG 



 

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. 

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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

By school committee 

 

 

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? 

Yes. Monetered once in 3 months 

 

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

local 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 them. 

 

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

Continued quality checks by school,zonal and other agencies 

 

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

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 



 

 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900301 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Zahoor Ah Rather 

Type of School : Middle 

Name of School : MS V.b Pora 

21. Total No. of students enrolled in the school? : 55 

22. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No arrangements 

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? 

450 

 

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? 

Headteacher, 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, All staff members 

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

quality is monitored on weekly basis? 

yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

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

 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

just by tasting 

 

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, 3 of big 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? 

 

several measures taken by zonal body 

 

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

Monitoring committee), MTAs (mothers-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 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. 

yes 

 

 

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? 

 

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? 

yes 

 

 

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

 

Monetered by school staff and 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 

 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900301 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Zahoor Ah Rather 

Type of School : Middle 

Name of School : MS V.b Pora 

23. Total No. of students enrolled in the school? : 55 

24. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No arrangements 

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? 

450 

 

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? 

Headteacher, 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, All staff members 

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

quality is monitored on weekly basis? 

yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

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

 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

just by tasting 

 

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, 3 of big 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? 

 

several measures taken by zonal body 

 

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

Monitoring committee), MTAs (mothers-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 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. 

yes 

 

 

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? 

 

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? 

yes 

 

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

 

Monetered by school staff and 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 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900401 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mohd Younis Hakeem 

Type of School : middle 

Name of School : BMS  Khandipora 

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

26. 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? 

Through CA&PD department 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 CA&PD department 

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

and supply of fruits, eggs etc. are ensured? 

Menu is prepared as per the food norms of MHRD 

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

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

every child at upper primary level) ensured? 

 

 

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

meal under MDM scheme? 

MDM Committee and Head incharge. 

 

 

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, by MDM Committee and incharge MDM 

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

YES, ACCORDING TO THE MENU 

 

4(i). 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 OF THE SCHOOL 

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

quality is monitored on weekly basis? 

YES 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

YES 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

YES 

 

 

 

 

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

NA 

 

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

and nature of bins. 

2 STEEL BOXES 

 

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

their number and size. 

YES, 5 

 

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

(plate, glass, bowl, spoon, 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.) 

 

LPG 

 

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? 

 

Training programmes conducted by 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? 

 

 

7(ii). Has a training 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. 



YES 

 

 

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 CONCERNED DEPARTMENT 

 

 

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

constraints in this regard). 

NO, REASONS UNKNOWN 

 

 

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? 

Parents are made aware of the meals served to the children 

 

 

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

 

MONITORING DONE BY THE HEAD OF THE SCHOOL 

 

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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900401 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mohd Younis Hakeem 

Type of School : middle 

Name of School : BMS  Khandipora 

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

28. 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? 

Through CA&PD department 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 CA&PD department 

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

and supply of fruits, eggs etc. are ensured? 

Menu is prepared as per the food norms of MHRD 

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

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

every child at upper primary level) ensured? 

 

 

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

meal under MDM scheme? 

MDM Committee and Head incharge. 

 

 

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, by MDM Committee and incharge MDM 

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

YES, ACCORDING TO THE MENU 

 

4(i). 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 OF THE SCHOOL 

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

quality is monitored on weekly basis? 

YES 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

YES 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

YES 

 

 

 

 

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

NA 

 

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

and nature of bins. 

2 STEEL BOXES 

 

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

their number and size. 

YES, 5 

 

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

(plate, glass, bowl, spoon, 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.) 

 

LPG 

 

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? 

 

Training programmes conducted by 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? 

 

 

7(ii). Has a training 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. 



YES 

 

 

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 CONCERNED DEPARTMENT 

 

 

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

constraints in this regard). 

NO, REASONS UNKNOWN 

 

 

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? 

Parents are made aware of the meals served to the children 

 

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

 

MONITORING DONE BY THE HEAD OF THE SCHOOL 

 

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 

 

 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900402 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Gulzar Ahmad Padder 

Type of School : primary 

Name of School : Ps Lonepora Khandipora 

29. Total No. of students enrolled in the school? : 6 

30. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Transport through private veichle 

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

and supply of fruits, eggs etc. are ensured? 

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? 

 

 

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

meal under MDM scheme? 

Assessed by concerned teacher on daily basis. 

 

 

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? 

concerned 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? 

Nil 

 

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 10 lit tub 

 

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? 

yes 

 

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

 

Firewood 

 

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

convert. 

No funds available 



 

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? 

No 

 

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. 

 

Yes 

 

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

 

0 

 

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? 

Nil 

 

 

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

 

weekly inspection by higher authority. to create teams at zonal lavel 

 

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

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 
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SNO : 1 
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31. Total No. of students enrolled in the school? : 6 

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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Transport through private veichle 

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

and supply of fruits, eggs etc. are ensured? 

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? 

 

 

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

meal under MDM scheme? 

Assessed by concerned teacher on daily basis. 

 

 

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? 

concerned 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? 

Nil 

 

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 10 lit tub 

 

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? 

yes 

 

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

 

Firewood 

 

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

convert. 

No funds available 



 

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? 

No 

 

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. 

 

Yes 

 

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

 

0 

 

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? 

Nil 

 

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

 

weekly inspection by higher authority. to create teams at zonal lavel 

 

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

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900501 
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33. Total No. of students enrolled in the school? : 30 

34. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Food grains are lifted from Zonal food store 

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

and supply of fruits, eggs etc. are ensured? 

MDM menu is followed 

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

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

every child at upper primary level) ensured? 

450 

 

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

meal under MDM scheme? 

Meals are prepared according to the 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? 



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? 

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 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

 

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? 

 

Yes 

 

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

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

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

Yes 

 

7(ii). Has a training 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. 

 

Yes 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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 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? 

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 

 

 

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

 

Monitoring teams 

 

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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900501 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Fayaz Ah Sofi 

Type of School : Middle 

Name of School : MS Bon Khandipora 

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

36. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Food grains are lifted from Zonal food store 

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

and supply of fruits, eggs etc. are ensured? 

MDM menu is followed 

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

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

every child at upper primary level) ensured? 

450 

 

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

meal under MDM scheme? 

Meals are prepared according to the 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? 



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? 

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 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

 

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? 

 

Yes 

 

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

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

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

Yes 

 

7(ii). Has a training 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. 

 

Yes 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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 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? 

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 

 

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

 

Monitoring teams 

 

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 

 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 



Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900601 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Abdul Rashid 

Type of School : higher secondary 

Name of School : HS Mohammadpora 

37. Total No. of students enrolled in the school? : 89 

38. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

it is sent by zeo office in a load carrier 

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

and supply of fruits, eggs etc. are ensured? 

yes ,as per menu devised by Diet 

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

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

every child at upper primary level) ensured? 

 

 

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

meal under MDM scheme? 

checked manually by the concerned teacher. 

 

 

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

displayed in the school? 

Diet,yes 

 

 

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

evaluation of menus and quality of food served under the 

programme? 

may be the DIET sopore have involved 



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

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

As per menu ,every day a diferent variety is cooked including 

dals,vegetables,cheese,eggs 

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 by the incharge 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? 

no on monthly basis 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

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

 



 

5(iii). What 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. 

1 

 

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

their number and size. 

yes 3 large pateelas,1 pressure cooker,30 plates,2buntons 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

yes not one for each 

 

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? 

yes 

 

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

yes 

 

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

head teacher 

 

7(ii). Has a training 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. 

 

1000 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

MLAS 

 

 

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

constraints in this regard). 

no 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

 

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

local 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 invited by the teachers on rotation basis 

 

 

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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39. Total No. of students enrolled in the school? : 89 

40. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

it is sent by zeo office in a load carrier 

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

and supply of fruits, eggs etc. are ensured? 

yes ,as per menu devised by Diet 

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

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

every child at upper primary level) ensured? 

 

 

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

meal under MDM scheme? 

checked manually by the concerned teacher. 

 

 

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

displayed in the school? 

Diet,yes 

 

 

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

evaluation of menus and quality of food served under the 

programme? 



may be the DIET sopore have involved 

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

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

As per menu ,every day a diferent variety is cooked including 

dals,vegetables,cheese,eggs 

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 by the incharge 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? 

no on monthly basis 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

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



 

 

5(iii). What 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. 

1 

 

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

their number and size. 

yes 3 large pateelas,1 pressure cooker,30 plates,2buntons 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

yes not one for each 

 

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? 

yes 

 

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

yes 

 

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

head teacher 

 

7(ii). Has a training 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. 

 

1000 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

MLAS 

 

 

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

constraints in this regard). 

no 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

 

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

local 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 invited by the teachers on rotation basis 

 

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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 
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SNO : 1 
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41. Total No. of students enrolled in the school? : 23 

42. 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? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

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? 

30 

 

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

meal under MDM scheme? 

Good. 

 

 

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



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? 

No 

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

quality is monitored on weekly basis? 

No 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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(iii). What 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 

 

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 

 

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. 

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. 

Yes 

 



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

 

No 

 

6(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? 

Good 

 

7(ii). Has a training 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 

 

No 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

Yes 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

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

cook and (iv) helper. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

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 

 

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

local 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? 

 

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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900602 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Abdul Rashid 

Type of School : primary 

Name of School : Ps Gadipora 

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

44. 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? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

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? 

30 

 

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

meal under MDM scheme? 

Good. 

 

 

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



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? 

No 

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

quality is monitored on weekly basis? 

No 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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(iii). What 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 

 

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 

 

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. 

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. 

Yes 

 



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

 

No 

 

6(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? 

Good 

 

7(ii). Has a training 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 

 

No 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

Yes 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

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

cook and (iv) helper. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

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 

 

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

local 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? 

 

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 

 

 
 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900603 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Shabir Ahmad 

Type of School :  

Name of School : Ps mohammadpora Dalganie 

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

46. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No arrangement . 

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

and supply of fruits, eggs etc. are ensured? 

By tasting sample daily also sample is kept in container till next day for 

further assesment 

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

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

every child at upper primary level) ensured? 

440 

 

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

meal under MDM scheme? 

Teacher incharge assesment on daily basis as well as officers time to time 

also take assessment.. 

 

 

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

displayed in the school? 

Weekly menu is planned by zeo and 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 following weekly menu 

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

Eggs 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? 

School athority is involved in process 

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

quality is monitored on weekly basis? 

Yes 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? 

Yes 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 and daily consumption 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. 

 

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? 

2 minutes served hot 

 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Test on daily basis 

 

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

and nature of bins. 

One bin about 4 feet height 

 

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

their number and size. 

Yes somewhat 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes only plate 

 

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

facility/counters with soap? If yes, give their number. 

Yes hand wash facility is availaible 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes availaible 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes veranda 

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 

 

 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 



cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

 

 

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

cook and (iv) helper. 

 

0 

 

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? 

 

 

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

local 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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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900603 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 
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47. Total No. of students enrolled in the school? : 13 

48. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No arrangement . 

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

and supply of fruits, eggs etc. are ensured? 

By tasting sample daily also sample is kept in container till next day for 

further assesment 

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

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

every child at upper primary level) ensured? 

440 

 

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

meal under MDM scheme? 

Teacher incharge assesment on daily basis as well as officers time to time 

also take assessment.. 

 

 

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

displayed in the school? 

Weekly menu is planned by zeo and 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 following weekly menu 

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

Eggs 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? 

School athority is involved in process 

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

quality is monitored on weekly basis? 

Yes 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? 

Yes 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 and daily consumption 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. 

 

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? 

2 minutes served hot 

 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Test on daily basis 

 

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

and nature of bins. 

One bin about 4 feet height 

 

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

their number and size. 

Yes somewhat 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes only plate 

 

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

facility/counters with soap? If yes, give their number. 

Yes hand wash facility is availaible 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes availaible 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes veranda 

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 

 

 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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



cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

 

 

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

cook and (iv) helper. 

 

0 

 

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? 

 

 

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

local 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? 



 

 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 
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49. Total No. of students enrolled in the school? : 13 

50. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Transport 

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

and supply of fruits, eggs etc. are ensured? 

Teacher concerned tasted first 

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

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

every child at upper primary level) ensured? 

400 

 

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

meal under MDM scheme? 

Not any. 

 

 

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

displayed in the school? 

Teacher concerned 

 

 



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

evaluation of menus and quality of food served 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? 

Very rarely 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? 

Teacher concerned 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Ni 

 

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

yes, then give the distance of the centralized kitchen from the 



school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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 available 

 

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. 

No 

 

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? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

 

Traditional method 

 

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



convert. 

money is not disbursed timely 

 

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

 

Not any training is held 

 

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

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

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

Make raw food items available 

 

7(ii). Has a training 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. 

 

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 

 

A lady from Adina village 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 



washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

 

 

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

cook and (iv) helper. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Teacher 

 

 

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

constraints in this regard). 

No 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

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

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

No 

 

 

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

 

Not any good mechanism 

 

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

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 



No 

 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900604 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Altaf Hussain Sheikh 

Type of School : primary 

Name of School : Ps Gundbal Muhmmadpora 

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

52. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Transport 

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

and supply of fruits, eggs etc. are ensured? 

Teacher concerned tasted first 

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

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

every child at upper primary level) ensured? 

400 

 

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

meal under MDM scheme? 

Not any. 

 

 

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

displayed in the school? 

Teacher concerned 

 

 



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

evaluation of menus and quality of food served 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? 

Very rarely 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? 

Teacher concerned 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Ni 

 

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

yes, then give the distance of the centralized kitchen from the 



school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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 available 

 

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. 

No 

 

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? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

 

Traditional method 

 

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



convert. 

money is not disbursed timely 

 

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

 

Not any training is held 

 

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

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

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

Make raw food items available 

 

7(ii). Has a training 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. 

 

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 

 

A lady from Adina village 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 



washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

 

 

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

cook and (iv) helper. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Teacher 

 

 

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

constraints in this regard). 

No 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

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

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

No 

 

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

 

Not any good mechanism 

 

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

district institutes of 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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53. Total No. of students enrolled in the school? : 66 

54. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Handcart 

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? 

400 

 

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

meal under MDM scheme? 

Freshness and quality of rice. 

 

 

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? 

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? 

 

 

 

4(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? 

Yed 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 



school and whether it comes hot, in good and eatable condition? 

No 

 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 

 

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

and nature of bins. 

Yes 

 

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

their number and size. 

Yes 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

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

facility/counters with soap? If yes, give their number. 

No 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Gas 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. 

 

 

 

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

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Yes 

 

 

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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55. Total No. of students enrolled in the school? : 66 

56. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Handcart 

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? 

400 

 

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

meal under MDM scheme? 

Freshness and quality of rice. 

 

 

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? 

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? 

 

 

 

4(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? 

Yed 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 



school and whether it comes hot, in good and eatable condition? 

No 

 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 

 

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

and nature of bins. 

Yes 

 

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

their number and size. 

Yes 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

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

facility/counters with soap? If yes, give their number. 

No 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Gas 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. 

 

 

 

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

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Yes 

 

 

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

taken from fair price shop? 

From fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Branded items 

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

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

every child at upper primary level) ensured? 

700 

 

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

meal under MDM scheme? 

Science teacher expert. 

 

 

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

displayed in the school? 

MDM teacher incharge.Yes the 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? 

Brand check 

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 the teacher incharge himself 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Not applicable 

 

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

and nature of bins. 

Yes /2 /tin of 24 gauge 

 

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

their number and size. 

Yes/2 big buntans and 1big pressure cooke 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

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

facility/counters with soap? If yes, give their number. 

Yes 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

 

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

The orienting teachers shall monitor 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. 

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 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Village education committee.They are appointed on the basis of 

experience.proper attendance register has been maintained by the 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? 

2 meetings 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? 

The HOI should ask them supervise the scheme 

 

 

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

 

It should handover to some NGO 

 

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

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 



No 

 

 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900702 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mohd Ramzan Dar 

Type of School : primary 

Name of School : Ps galwanpora Tazipora 

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

60. 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? 

From fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Branded items 

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

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

every child at upper primary level) ensured? 

700 

 

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

meal under MDM scheme? 

Science teacher expert. 

 

 

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

displayed in the school? 

MDM teacher incharge.Yes the 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? 

Brand check 

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 the teacher incharge himself 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes 

 

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

yes, then give the distance of the centralized kitchen from the 



school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Not applicable 

 

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

and nature of bins. 

Yes /2 /tin of 24 gauge 

 

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

their number and size. 

Yes/2 big buntans and 1big pressure cooke 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

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

facility/counters with soap? If yes, give their number. 

Yes 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

 

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

The orienting teachers shall monitor 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. 

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 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Village education committee.They are appointed on the basis of 

experience.proper attendance register has been maintained by the 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? 

2 meetings 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? 

The HOI should ask them supervise the scheme 

 

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

 

It should handover to some NGO 

 

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

district institutes of 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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SNO : 1 
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61. Total No. of students enrolled in the school? : 82 

62. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

One cook and an escort teacher receive the foodgrains from fci 

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

and supply of fruits, eggs etc. are ensured? 

By purchasing the same after proper quality 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? 

450 

 

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? 

Principal DIET. 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, by proper checking of the meals served 

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 headteacher of the School 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes. 15 by 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? 

Not applicable 

 

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

and nature of bins. 

Yes. 3 numbers 

 

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

their number and size. 

Yes, ten 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 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 15 by 20 

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. 



N. A 

 

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

 

Cooks are being trained by experts 

 

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

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

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

Yes at zonal level 

 

7(ii). Has a training 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 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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Concerned ZEOs engage the cooks. 

 

 

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

constraints in this regard). 

No 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

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

local 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 parent teacher meetings 

 

 

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

 

Monitoring committee at zonal and district level 

 

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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63. Total No. of students enrolled in the school? : 82 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

One cook and an escort teacher receive the foodgrains from fci 

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

and supply of fruits, eggs etc. are ensured? 

By purchasing the same after proper quality 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? 

450 

 

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? 

Principal DIET. 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, by proper checking of the meals served 

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 headteacher of the School 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Yes. 15 by 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? 

Not applicable 

 

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

and nature of bins. 

Yes. 3 numbers 

 

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

their number and size. 

Yes, ten 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 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 15 by 20 

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. 



N. A 

 

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

 

Cooks are being trained by experts 

 

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

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

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

Yes at zonal level 

 

7(ii). Has a training 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 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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Concerned ZEOs engage the cooks. 

 

 

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

constraints in this regard). 

No 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

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

local 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 parent teacher meetings 

 

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

 

Monitoring committee at zonal and district level 

 

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

66. 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? 

From fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Three wheeler 

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

and supply of fruits, eggs etc. are ensured? 

Served under hygienic conditions 

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

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

every child at upper primary level) ensured? 

600 

 

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

meal under MDM scheme? 

Teachers consume occasionally by themselves. 

 

 

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 at weekends 

 

4(i). 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 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 12/ 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? 

N.A 

 

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

and nature of bins. 

Yes 2 tin container 

 

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

their number and size. 

Yes 20 plates glasses 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? 

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. 

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. 

Gas based 



 

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

 

Confined to 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? 

No 

 

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

Mudasir Qadir GH Hassan Zahoor Ahamad 

 

7(ii). Has a training 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. 

No 

 

 

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

cook and (iv) helper. 

 

0 

 

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 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? 

N.A 

 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900802 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javaid Rahter 

Type of School : middle 

Name of School : Bps Malikpora Khee 

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

68. 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? 

From fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Three wheeler 

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

and supply of fruits, eggs etc. are ensured? 

Served under hygienic conditions 

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

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

every child at upper primary level) ensured? 

600 

 

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

meal under MDM scheme? 

Teachers consume occasionally by themselves. 

 

 

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 at weekends 

 

4(i). 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 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 12/ 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? 

N.A 

 

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

and nature of bins. 

Yes 2 tin container 

 

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

their number and size. 

Yes 20 plates glasses 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? 

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. 

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. 

Gas based 



 

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

 

Confined to 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? 

No 

 

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

Mudasir Qadir GH Hassan Zahoor Ahamad 

 

7(ii). Has a training 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. 

No 

 

 

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

cook and (iv) helper. 

 

0 

 

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 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? 

N.A 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900803 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mohd Ramzan Dar 

Type of School : primary 

Name of School : Gps  Jogipora 

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

70. 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? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

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? 

99 

 

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

meal under MDM scheme? 

Yes. 

 

 

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 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes headteacher 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes headteacher 

 

 

 

 

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

Yes 1 tin 2m height 

 

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

their number and size. 

Yes 6 20L 2no 4L 4no 

 

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

(plate, glass, bowl, spoon, 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 30*18 

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. 

Gas 

 



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

 

No 

 

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

Monitoring committee), MTAs (mothers-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. 

4 

 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

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

engaged by the department/village panchayat. (ii) Self help groups 

(iii) NGOs (iv) Mothers groups (v) Any other 

 

Engaged by zeo 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. 

 

0 

 

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? 

It is good to involve them 

 

 

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

 

On daily 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? 

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

72. 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? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

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? 

99 

 

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

meal under MDM scheme? 

Yes. 

 

 

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 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes headteacher 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes headteacher 

 

 

 

 

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

Yes 1 tin 2m height 

 

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

their number and size. 

Yes 6 20L 2no 4L 4no 

 

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

(plate, glass, bowl, spoon, 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 30*18 

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. 

Gas 

 



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

 

No 

 

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

Monitoring committee), MTAs (mothers-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. 

4 

 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

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

engaged by the department/village panchayat. (ii) Self help groups 

(iii) NGOs (iv) Mothers groups (v) Any other 

 

Engaged by zeo 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. 

 

0 

 

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? 

It is good to involve them 

 

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

 

On daily 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? 

No 
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SNO : 1 
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73. Total No. of students enrolled in the school? : 0 

74. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

School room 

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? 

450 

 

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

meal under MDM scheme? 

Good. 

 

 

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

displayed in the school? 

Hm 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? 

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 kitchen 



 

5(iii). What 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. 

No 

 

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. 

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 20×4 

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

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

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

convert. 

No funds 

 



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

 

Cooking trianing to 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? 

Yes 

 

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

Both teachers used to serve water and food to students 

 

7(ii). Has a training 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 and 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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo,s 

 

 

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

constraints in this regard). 

Need of our that self help groups must be tapped for the programme 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

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

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Not much need 

 

 

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

 

On Daily basis by vlec 

 

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

district institutes of 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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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200900804 
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CRC : Tariq Ah Rather 

Type of School :  

Name of School : Bps Akipora 

75. Total No. of students enrolled in the school? : 0 

76. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

School room 

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? 

450 

 

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

meal under MDM scheme? 

Good. 

 

 

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

displayed in the school? 

Hm 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? 

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 kitchen 



 

5(iii). What 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. 

No 

 

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. 

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 20×4 

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

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

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

convert. 

No funds 

 



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

 

Cooking trianing to 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? 

Yes 

 

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

Both teachers used to serve water and food to students 

 

7(ii). Has a training 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 and 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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo,s 

 

 

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

constraints in this regard). 

Need of our that self help groups must be tapped for the programme 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

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

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Not much need 

 

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

 

On Daily basis by vlec 

 

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

district institutes of 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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77. Total No. of students enrolled in the school? : 6 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Self 

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

and supply of fruits, eggs etc. are ensured? 

By the Headmaster 

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

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

every child at upper primary level) ensured? 

1 

 

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

meal under MDM scheme? 

Measurement. 

 

 

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, By providing calculated amount of pulses, vegetables,rice etc. 

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

Eggs are provided 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? 

By Headmaster of School 

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

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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. 

 

Yes,10 by 15feet 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

Within school premises. 



 

5(iii). What 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 

 

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

their number and size. 

4 , capacity 40 litres 

 

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? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes,14 by 16 

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

traditional method of firewood, kerosene, etc.) 

 

Gas based smokeless chula 

 

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 

 

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

Monitoring committee), MTAs (mothers-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. 

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. 

 

0 

 

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 

 

 

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

constraints in this 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? 

 

 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Self 

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

and supply of fruits, eggs etc. are ensured? 

By the Headmaster 

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

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

every child at upper primary level) ensured? 

1 

 

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

meal under MDM scheme? 

Measurement. 

 

 

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, By providing calculated amount of pulses, vegetables,rice etc. 

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

Eggs are provided 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? 

By Headmaster of School 

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

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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. 

 

Yes,10 by 15feet 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

Within school premises. 



 

5(iii). What 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 

 

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

their number and size. 

4 , capacity 40 litres 

 

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? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes,14 by 16 

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

traditional method of firewood, kerosene, etc.) 

 

Gas based smokeless chula 

 

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 

 

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

Monitoring committee), MTAs (mothers-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. 

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. 

 

0 

 

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 

 

 

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

constraints in this 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? 

 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Manual transport 

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

and supply of fruits, eggs etc. are ensured? 

Fresh vegetables are used 

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

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

every child at upper primary level) ensured? 

 

 

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

meal under MDM scheme? 

balanced diet Menu is followed. 

 

 

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

displayed in the school? 

School management ...menu is displayed in school kitchen 

 

 

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

evaluation of menus and quality of food served under the 

programme? 



No 

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

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

Dal, one vegetable and salad is being served daily 

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 school head 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Pacca kitchen is 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? 

Kitchen is available within 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? 

 

 

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

and nature of bins. 

Yes....bins are made of tin 

 

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

their number and size. 

Yes....sufficient number 

 

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. 

Yes...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. 

Yes....separate room is meant for the same 

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

traditional method of firewood, kerosene, etc.) 

 

Gas chullhas 

 

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? 

 

2Days workshop organized by education 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? 

 

 

7(ii). Has a training 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 engaged by education department 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



Yes..2days training workshop organized by education department 

 

 

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

cook and (iv) helper. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Education department....zonal education officer 

 

 

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

constraints in this regard). 

No 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

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

local 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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901001 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Bilal Ahmad Shah 

Type of School :  

Name of School : Bms Chakoo 

83. Total No. of students enrolled in the school? : 45 

84. 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? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Manual transport 

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

and supply of fruits, eggs etc. are ensured? 

Fresh vegetables are used 

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

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

every child at upper primary level) ensured? 

 

 

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

meal under MDM scheme? 

balanced diet Menu is followed. 

 

 

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

displayed in the school? 

School management ...menu is displayed in school kitchen 

 

 

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

evaluation of menus and quality of food served under the 

programme? 



No 

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

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

Dal, one vegetable and salad is being served daily 

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 school head 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

Pacca kitchen is 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? 

Kitchen is available within 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? 

 

 

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

and nature of bins. 

Yes....bins are made of tin 

 

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

their number and size. 

Yes....sufficient number 

 

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. 

Yes...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. 

Yes....separate room is meant for the same 

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

traditional method of firewood, kerosene, etc.) 

 

Gas chullhas 

 

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? 

 

2Days workshop organized by education 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? 

 

 

7(ii). Has a training 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 engaged by education department 

 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



Yes..2days training workshop organized by education department 

 

 

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

cook and (iv) helper. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Education department....zonal education officer 

 

 

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

constraints in this regard). 

No 

 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

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

local 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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 

 

 
 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901002 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mohd Farooq Bhat 

Type of School : primary 

Name of School : Ps Herchakoo 

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

86. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 carriage 

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

and supply of fruits, eggs etc. are ensured? 

Protein rich 

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

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

every child at upper primary level) ensured? 

450 

 

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

meal under MDM scheme? 

N a. 

 

 

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

displayed in the school? 

Principal Diet 

 

 

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

evaluation of menus and quality of food served under the 

programme? 



Block medical officer 

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? 

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 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

N a 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

N a 



 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

N a 

 

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

and nature of bins. 

5 now 

 

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

their number and size. 

7 nos 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

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

facility/counters with soap? If yes, give their number. 

Yes 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

20x5 

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. 

N a 

 



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

 

Cook's are being 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? 

Yes 

 

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

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

teacher training conducted in this regard. 

20 

 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

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

 

 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

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? 

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? 

By frequent MT meeting 

 

 

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

 

Zonal level commeette 

 

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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901002 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mohd Farooq Bhat 

Type of School : primary 

Name of School : Ps Herchakoo 

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

88. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 carriage 

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

and supply of fruits, eggs etc. are ensured? 

Protein rich 

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

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

every child at upper primary level) ensured? 

450 

 

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

meal under MDM scheme? 

N a. 

 

 

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

displayed in the school? 

Principal Diet 

 

 

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

evaluation of menus and quality of food served under the 

programme? 



Block medical officer 

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? 

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 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

N a 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

N a 



 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

N a 

 

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

and nature of bins. 

5 now 

 

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

their number and size. 

7 nos 

 

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

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

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

facility/counters with soap? If yes, give their number. 

Yes 

 

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

drinking water? 

Yes 

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

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

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

20x5 

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. 

N a 

 



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

 

Cook's are being 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? 

Yes 

 

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

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

teacher training conducted in this regard. 

20 

 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

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

 

 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

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? 

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? 

By frequent MT meeting 

 

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

 

Zonal level commeette 

 

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 

 

 
 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901101 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 
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89. Total No. of students enrolled in the school? : 71 

90. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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? 

 

 

 

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? 

 

 

4(i). 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? 

 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 



 

5(iii). What 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.) 

 

Traditional method of firewood 

 

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

convert. 

Not available 

 



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 

 

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

92. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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? 

 

 

 

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? 

 

 

4(i). 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? 

 

 

 

 

 

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

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

details of kitchen and store, both separately. 

 

 

 

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

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 



 

5(iii). What 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.) 

 

Traditional method of firewood 

 

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

convert. 

Not available 

 



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 

 

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

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

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? 

21 

 

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

meal under MDM scheme? 

Yes. 

 

 

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 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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) ? 

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? 

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 

 

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

convert. 

NA 

 



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

 

2 

 

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

Monitoring committee), MTAs (mothers-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. 

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 

 

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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Yes 

 

 

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

constraints in this 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? 

Better 

 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

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? 

21 

 

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

meal under MDM scheme? 

Yes. 

 

 

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 

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

quality is monitored on weekly basis? 

Yes 

 

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

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

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

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

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

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) ? 

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? 

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 

 

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

convert. 

NA 

 



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

 

2 

 

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

Monitoring committee), MTAs (mothers-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. 

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 

 

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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

Yes 

 

 

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

constraints in this 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? 

Better 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

We are hiring a vehicle for the same. 

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

and supply of fruits, eggs etc. are ensured? 

We are maintaining a taste register and HOI herself checks the quality of 

cooked meal on daily basis. 

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

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

every child at upper primary level) ensured? 

500 

 

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

meal under MDM scheme? 

MDM MENU framed after consulting dietician.. 

 

 

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

displayed in the school? 

HOI in consultation with all the staff members. 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, by maintaining daily MDM register. 

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, HOI 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. 

 

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 centralized kitchen 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? 

 

 

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. 

5 

 

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

(plate, glass, bowl, spoon, 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? 

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. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

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

convert. 

Not provided by the concerned authority. 



 

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

 

Orientation program by the zonal education 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 

 

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

HOI and 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. 

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 

 

Cooks 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. 

 

 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO in consultation with HOI 

 

 

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

constraints in this regard). 

No, not necessary. 

 

 

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 PTM. 

 

 

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

 

Regular delebrations between HOI, VEC and parents. 

 

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

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

We are hiring a vehicle for the same. 

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

and supply of fruits, eggs etc. are ensured? 

We are maintaining a taste register and HOI herself checks the quality of 

cooked meal on daily basis. 

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

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

every child at upper primary level) ensured? 

500 

 

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

meal under MDM scheme? 

MDM MENU framed after consulting dietician.. 

 

 

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

displayed in the school? 

HOI in consultation with all the staff members. 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, by maintaining daily MDM register. 

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, HOI 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. 

 

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 centralized kitchen 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? 

 

 

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. 

5 

 

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

(plate, glass, bowl, spoon, 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? 

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. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

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

convert. 



Not provided by the concerned authority. 

 

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

 

Orientation program by the zonal education 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 

 

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

HOI and 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. 

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 

 

Cooks 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. 

 

 

 

 

 

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

 

1 

 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO in consultation with HOI 

 

 

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

constraints in this regard). 

No, not necessary. 

 

 

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 PTM. 

 

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

 

Regular delebrations between HOI, VEC and parents. 

 

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

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 means 

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

and supply of fruits, eggs etc. are ensured? 

Using utensils of neat and clean quality and a properly managed kitchen 

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

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

every child at upper primary level) ensured? 

 

 

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. 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? 

 

 

4(i). 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? 

Headmaster 

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

quality is monitored on weekly basis? 

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? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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. 

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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional Chinese method 

 

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. 

 

 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 means 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Using utensils of neat and clean quality and a properly managed kitchen 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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. 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? 

 

 

4(i). 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? 

Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

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? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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. 

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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional Chinese method 

 

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. 

 

 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

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? 

300 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

yes. 

 

 

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. 

 

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 no distance 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Monotoring officers are deputed by department 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

yes 1 number bins 3*6 tin 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

yes 3 numbers 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 

 

5(x). Whether the school/center has a suitable and child 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? 

 

Giving training through department 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

yes 

 

7(ii). Has a training 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 cum 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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

village Education committer 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

yes 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

through VEC 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Monitored by Monitoring wing 

 

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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901401 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 
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107. Total No. of students enrolled in the school? : 116 

108. 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? 

fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

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? 

300 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

yes. 

 

 

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. 

 

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 no distance 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Monotoring officers are deputed by department 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

yes 1 number bins 3*6 tin 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

yes 3 numbers 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 

 

5(x). Whether the school/center has a suitable and child 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? 

 

Giving training through department 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

yes 

 

7(ii). Has a training 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 cum 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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

village Education committer 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

yes 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

through VEC 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Monitored by Monitoring wing 

 

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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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901402 
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School Educational Zone : ZEO H.C.GAM 
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109. Total No. of students enrolled in the school? : 35 

110. 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? 

Fair price 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 riksha 

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? 

5 

 

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? 

Department, 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,by weighing 

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 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 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 , medium 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes ,41 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

No 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

By councilling 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 mushtaq ahmad ,Shamla Bano 

 

7(ii). Has a training 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. 



Yes 

 

 

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? 

 

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? 

Bychecking cooked meals 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

By tasting cooked food 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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111. Total No. of students enrolled in the school? : 35 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 riksha 

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? 

5 

 

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? 

Department, 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,by weighing 

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 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 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 , medium 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes ,41 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

No 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

By councilling 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 mushtaq ahmad ,Shamla Bano 

 

7(ii). Has a training 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. 



Yes 

 

 

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? 

 

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? 

Bychecking cooked meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

By tasting cooked food 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

THROUGH CA & PD DEPTT 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 CA & PD DEPTT 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Menu is prepared as per the food norm of MHRD 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

MDM committee and incharge head. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

DIET Sopore 

 

 

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, it is kept in weekly menu 

 

4(i). 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 Committee and school management committee 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily 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. 

 

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? 

Not applicable 

 

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. 

No 

 

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.) 

 

Kerosene 

 

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? 

 

0 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

0 

 

7(ii). Has a training 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 deptt 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Parents are made aware of the meal served to the children 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Surprise checks are made by the implementation committee to the schools 

 

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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Name of School : Ps Dugpora Nillow 

115. Total No. of students enrolled in the school? : 37 

116. 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? 

THROUGH CA & PD DEPTT 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 CA & PD DEPTT 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Menu is prepared as per the food norm of MHRD 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

MDM committee and incharge head. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

DIET Sopore 

 

 

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, it is kept in weekly menu 

 

4(i). 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 Committee and school management committee 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily 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. 

 

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? 

Not applicable 

 

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. 

No 

 

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.) 

 

Kerosene 

 

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? 

 

0 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

0 

 

7(ii). Has a training 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 deptt 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

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 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Parents are made aware of the meal served to the children 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Surprise checks are made by the implementation committee to the schools 

 

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 

 

 
 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901502 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javid Ah Rather 

Type of School : middle 

Name of School : Bps khanpora pariwan 

117. Total No. of students enrolled in the school? : 72 

118. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Proper checking by H/M 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By following the prescribed menu of MDM chart. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

H/M of school and menu not displayed but remembered by 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 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes and implementation inspected byH/M 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Only eggs served once in a weak or a fort 

 

4(i). 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 H/M and I/Ç MDM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected 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(7 *10)and store(7*7) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What 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 measures for it 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes,only one bin(3quintals) 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes,plates(50).glasses(20).patilas(03).rice pots(03) 

 

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. 

Yes(02 counters) 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes ,(18*15 square feet 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? 

 

Proper timely instructions 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 on daily basis 

 

7(ii). Has a training 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 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo ,after following set 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? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Supervision conducted by teachers on their respective turns 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Surprise visits by concerned 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 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901502 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javid Ah Rather 

Type of School : middle 

Name of School : Bps khanpora pariwan 

119. Total No. of students enrolled in the school? : 72 

120. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Proper checking by H/M 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By following the prescribed menu of MDM chart. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

H/M of school and menu not displayed but remembered by 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 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes and implementation inspected byH/M 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Only eggs served once in a weak or a fort 

 

4(i). 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 H/M and I/Ç MDM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected 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(7 *10)and store(7*7) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 



school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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 measures for it 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes,only one bin(3quintals) 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes,plates(50).glasses(20).patilas(03).rice pots(03) 

 

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. 

Yes(02 counters) 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes ,(18*15 square feet 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? 

 

Proper timely instructions 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 on daily basis 

 

7(ii). Has a training 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 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 



cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo ,after following set 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? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Supervision conducted by teachers on their respective turns 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Surprise visits by concerned 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 
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121. Total No. of students enrolled in the school? : 58 

122. 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? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

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? 

 

 

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? 

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? 

 

 

4(i). 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? 

 

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? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



 

 

5(iii). What 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) ? 

No 

 

5(vii). Whether the school/centre has functional hand 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. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Yes 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Yes 



 

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. 

 

 

 

8(i). Who is cooking the meal? (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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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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123. Total No. of students enrolled in the school? : 58 

124. 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? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

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? 

 

 

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? 

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? 

 

 

4(i). 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? 

 

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? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



 

 

5(iii). What 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) ? 

No 

 

5(vii). Whether the school/centre has functional hand 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. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Yes 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Yes 



 

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. 

 

 

 

8(i). Who is cooking the meal? (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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901505 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Zahoor Ah Shah 

Type of School : primary 

Name of School : Ps ganiemohalla pariwan 

125. Total No. of students enrolled in the school? : 33 

126. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labourer 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Food cooked according to menu 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

70 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Through menu by govt. 

 

 

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? 

Menu provided by govt 

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? 

Commitee members 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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. 



Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Govt 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200901505 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 
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127. Total No. of students enrolled in the school? : 33 

128. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labourer 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Food cooked according to menu 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

70 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Through menu by govt. 

 

 

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? 

Menu provided by govt 

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? 

Commitee members 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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. 



Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Govt 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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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129. Total No. of students enrolled in the school? : 67 

130. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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? 

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? 

 

 

4(i). 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? 

 

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. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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) ? 

 

 

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.) 

 

 

 

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 

 

1 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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? 

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? 

 

 

4(i). 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? 

 

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. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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) ? 

 

 

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.) 

 

 

 

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 

 

1 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Proper cooked 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Good. 

 

 

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? 

Proper planning 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Yes 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? 

By headteacher 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes monitor 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Kaccha 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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 school premises 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Before cooking grains is testing 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

No storage bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Plate 20 .glass 20.. cooker 2.no 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes but not for every child 

 

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? 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas is not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No training given yet 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Vec 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

01 teacher 

 

7(ii). Has a training 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. 

 

Yes 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No training given yet 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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 appointed by zeo with the recommendation of vec 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No self help group 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

Vec. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No training 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No perimaters 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Proper cooked 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Good. 

 

 

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? 

Proper planning 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Yes 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? 

By headteacher 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes monitor 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Kaccha 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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 school premises 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Before cooking grains is testing 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

No storage bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Plate 20 .glass 20.. cooker 2.no 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes but not for every child 

 

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? 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas is not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No training given yet 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Vec 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

01 teacher 

 

7(ii). Has a training 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. 

 

Yes 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No training given yet 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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 appointed by zeo with the recommendation of vec 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No self help group 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

Vec. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No training 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No perimaters 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 godown 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

All 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

70 

 

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? 

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. 

 

Yes 9/11 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. 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(iii). What 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 

 

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 15 plates patela 2 cooker 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Only plates and glass 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Varanda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

No gas connection of school 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Yes 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Yes 

 

7(ii). Has a training 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. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Cook engaging by the department 

 

 

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? 

Local bodies 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Zonal level commeti 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 godown 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

All 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

70 

 

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? 

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. 

 

Yes 9/11 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. 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(iii). What 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 

 

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 15 plates patela 2 cooker 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Only plates and glass 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Varanda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

No gas connection of school 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Yes 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Yes 

 

7(ii). Has a training 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. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Cook engaging by the department 

 

 

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? 

Local bodies 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Zonal level commeti 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 horse 

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? 

400 

 

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? 

No 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served 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? 

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? 

 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

H o i 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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(iii). What 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. 

No 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Insufficient funds 

 



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? 

 

 

7(ii). Has a training 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. 

 

0 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 horse 

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? 

400 

 

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? 

No 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served 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? 

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? 

 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

H o i 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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(iii). What 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. 

No 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Insufficient funds 

 



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? 

 

 

7(ii). Has a training 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. 

 

0 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Fair place to school through mules 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By 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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Checked after cooking & tasting. 

 

 

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? 



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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 



 

5(iii). What 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 40kg 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes pressure cookers 10 litres 2 

 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas stove is not avilable 

 



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 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. 

 

 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Dept 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Not 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Fair place to school through mules 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By 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? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Checked after cooking & tasting. 

 

 

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? 



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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 



 

5(iii). What 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 40kg 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes pressure cookers 10 litres 2 

 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas stove is not avilable 

 



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 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. 

 

 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Dept 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Not 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

On horses 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

A balanced diet is cooked and checked by headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

800 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By wieghing it with 100 grams we can calculate calories. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Palnned by DIET body. And 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? 



Nil 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes. MDM Incharge ensures it 

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? 

Yes. MDM Incharge ensures it 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes. MDM Incharge ensures it 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 shed has been constructed by authorities 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

Food is cooked in the 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? 

Food is cooked in the school and checked by headmaster on daily basisq 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes 4 bins of measure 3*2.5*2.5ft 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 4 big patilas 1 pressure cooker of 20ltr 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

30 plates 30 glass 30 spoon 7 bowls 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 1 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 15*12 ft 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas cooking facilities not avilable 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Frequent trainings are organised at CRC 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? 

Bachan Singh master and Girdhari Lal headmaster along with vipan Raj 

teacher of school 

 

7(ii). Has a training 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 ngo 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Headmaster 

 

 

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? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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. Positive effect 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Headmaster monitres 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

On horses 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

A balanced diet is cooked and checked by headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

800 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By wieghing it with 100 grams we can calculate calories. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Palnned by DIET body. And 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? 

Nil 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes. MDM Incharge ensures it 

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? 

Yes. MDM Incharge ensures it 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes. MDM Incharge ensures it 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 shed has been constructed by authorities 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



Food is cooked in the 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? 

Food is cooked in the school and checked by headmaster on daily basisq 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes 4 bins of measure 3*2.5*2.5ft 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 4 big patilas 1 pressure cooker of 20ltr 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

30 plates 30 glass 30 spoon 7 bowls 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 1 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 15*12 ft 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas cooking facilities not avilable 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Frequent trainings are organised at CRC 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? 

Bachan Singh master and Girdhari Lal headmaster along with vipan Raj 

teacher of school 

 

7(ii). Has a training 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 ngo 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Headmaster 

 

 

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? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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. Positive effect 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Headmaster monitres 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 source 

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? 

 

 

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? 

Teacher 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? 

 

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? 

Yed 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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? 



2 minutes 

 

5(iii). What 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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

10 plates 10 glass 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

No budget 



 

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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Education deptt. 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 source 

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? 

 

 

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? 

Teacher 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? 

 

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? 

Yed 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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? 



2 minutes 

 

5(iii). What 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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

10 plates 10 glass 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

No budget 



 

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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Education deptt. 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Taken from F C I 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By purchasing 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? 

27 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By providing balanced diet. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Zonal authority.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 proper chek 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Sometime 

 

4(i). 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 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Pacca kitchen of size 8by15 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

It takes 2 minutes to serve hot MDM to children . 



 

5(iii). What 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 proper check by headmaster 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes 2 bins of steel of 1 quintal each 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes almost all utensils i.e 20 glasses 20 plates 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, two 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes , big space 

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. 

Using gas based cooking 

 



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? 

Training for same 

 

7(ii). Has a training 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. 



Yes 

 

 

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 zonal authority local cooks are appointed 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Supervisions make scheme more effective 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Sudden checks by committee 

 

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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159. Total No. of students enrolled in the school? : 40 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Taken from F C I 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By purchasing 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? 

27 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By providing balanced diet. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Zonal authority.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 proper chek 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Sometime 

 

4(i). 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 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Pacca kitchen of size 8by15 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

It takes 2 minutes to serve hot MDM to children . 



 

5(iii). What 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 proper check by headmaster 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes 2 bins of steel of 1 quintal each 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes almost all utensils i.e 20 glasses 20 plates 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, two 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes , big space 

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. 

Using gas based cooking 

 



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? 

Training for same 

 

7(ii). Has a training 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. 



Yes 

 

 

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 zonal authority local cooks are appointed 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Supervisions make scheme more effective 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Sudden checks by committee 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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? 

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? 

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? 

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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

2 minute 



 

5(iii). What 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. 

7 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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. 

 

0 

 

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? 

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? 

Monthly meeting 

 

 

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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163. Total No. of students enrolled in the school? : 44 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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? 

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? 

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? 

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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

2 minute 



 

5(iii). What 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. 

7 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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. 

 

0 

 

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? 

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? 

Monthly meeting 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Labourer 

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? 

 

 

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 ,yed 

 

 

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? 

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? 

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. 

 

Yed 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

4 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

6 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yed 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Yes 

 

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 

 

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. 

 

0 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

 

 

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? 
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168. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Labourer 

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? 

 

 

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 ,yed 

 

 

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? 

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? 

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. 

 

Yed 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

4 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

6 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yed 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Yes 

 

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 

 

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. 

 

0 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

 

 

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? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

From fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 pony 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Bought locally 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Food given as per SSA norms. 

 

 

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? 

Cluster Head 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 kitchen,meals are cooked 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? 

 

 

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. 

2 no pressure cookers 6lits and two patellas 22 lits capicity 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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 room 12×15sq.ft 

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. 

Not sufficient funds and carriage charges high from Doda 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Yes 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 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. 

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 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job 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? 

 

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? 

Meetings 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Inspections 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

From fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 pony 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Bought locally 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Food given as per SSA norms. 

 

 

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? 

Cluster Head 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 kitchen,meals are cooked 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? 

 

 

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. 

2 no pressure cookers 6lits and two patellas 22 lits capicity 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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 room 12×15sq.ft 

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. 

Not sufficient funds and carriage charges high from Doda 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Yes 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 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. 

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 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job 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? 

 

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? 

Meetings 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Inspections 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Usually transported from FCI and in case of shortage of grains grains are 

being taken from fair price shops on loan basis. 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transported in trucks in a safe manner. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

According to menu provided by ZEO Ghat. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per guide lines of the department.. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Weekly menu is being planned by the ZEO and Headmaster and yes the 

menu is displaced 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? 

Yes. Many officers have visited the school for the same 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes as per quantity given in the menu. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

No.Not prescribed in menu. 

 

4(i). 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 monitered on daily basis by the HOI. 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes by HOI 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 



school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Nothing 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes 3 bins are available with storage capacity of 200 kgs each 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes all utensils are available. 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Washrooms are available for the same purpose which are 4 in no. 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 



Funds are not available to purchase. 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Cook needs 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? 

Not available 

 

7(ii). Has a training 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. 

Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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 CEO. 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

VLECs are making surprise visits to check the mdm 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Online 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Usually transported from FCI and in case of shortage of grains grains are 

being taken from fair price shops on loan basis. 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transported in trucks in a safe manner. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

According to menu provided by ZEO Ghat. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per guide lines of the department.. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Weekly menu is being planned by the ZEO and Headmaster and yes the 

menu is displaced 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? 

Yes. Many officers have visited the school for the same 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Yes as per quantity given in the menu. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

No.Not prescribed in menu. 

 

4(i). 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 monitered on daily basis by the HOI. 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes by HOI 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 



yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Nothing 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes 3 bins are available with storage capacity of 200 kgs each 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes all utensils are available. 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Washrooms are available for the same purpose which are 4 in no. 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Firewood 

 



5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Funds are not available to purchase. 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Cook needs 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? 

Not available 

 

7(ii). Has a training 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. 

Yes 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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 CEO. 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

VLECs are making surprise visits to check the mdm 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Online 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

No 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

4 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Yes. 

 

 

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? 

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? 

No 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Yes 

 

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? 

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. 

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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo bhagwah 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

No 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

4 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Yes. 

 

 

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? 

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? 

No 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Yes 

 

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? 

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. 

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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo bhagwah 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

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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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902208 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Ashraf Ganie Sheikh 
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Name of School : Ps zeewani Nehama 

181. Total No. of students enrolled in the school? : 17 

182. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 source 

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? 

 

 

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? 

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? 

 

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? 

 

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. 

 

None 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What 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) ? 

 

 

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. 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Fire wood 

 

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 

 

 

 

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. 

 

0 

 

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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  Zone :-ZEO H.C.GAM 

SNO : 1 
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183. Total No. of students enrolled in the school? : 17 

184. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 source 

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? 

 

 

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? 

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? 

 

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? 

 

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. 

 

None 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What 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) ? 

 

 

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. 

 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Fire wood 

 

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 

 

 

 

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. 

 

0 

 

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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185. Total No. of students enrolled in the school? : 75 

186. 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? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

4900 

 

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? 

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? 

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? 

Cook and H/M 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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? 

50 m 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

MDM INCHARGE AND H/M 

 

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 big kettle, small kettle fir daal etc 

 

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.) 

 

Firework 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

2 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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. 

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. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

H/M 

 

 

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? 

Y 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 effect 

 

 

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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187. Total No. of students enrolled in the school? : 75 

188. 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? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

4900 

 

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? 

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? 

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? 

Cook and H/M 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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? 

50 m 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

MDM INCHARGE AND H/M 

 

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 big kettle, small kettle fir daal etc 

 

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.) 

 

Firework 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

2 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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. 

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. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

H/M 

 

 

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? 

Y 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 effect 

 

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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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902302 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Shaheed Jan 

Type of School : primary 

Name of School : Ps Bonpora Samnoo 

189. Total No. of students enrolled in the school? : 39 

190. 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? 

yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

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? 

 

 

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? 

ZEO GUNDNA.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 

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.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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

no 



 

5(iii). What 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. 

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? 

yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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. 

 

 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers 

engaged by the department/village panchayat. (ii) Self help groups 

(iii) NGOs (iv) Mothers groups (v) Any other 

 

by ZEO 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 
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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902302 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Shaheed Jan 

Type of School : primary 

Name of School : Ps Bonpora Samnoo 

191. Total No. of students enrolled in the school? : 39 

192. 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? 

yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

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? 

 

 

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? 

ZEO GUNDNA.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 

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.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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

no 



 

5(iii). What 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. 

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? 

yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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. 

 

 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers 

engaged by the department/village panchayat. (ii) Self help groups 

(iii) NGOs (iv) Mothers groups (v) Any other 

 

by ZEO 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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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193. Total No. of students enrolled in the school? : 33 

194. 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? 

fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

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? 

 

 

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? 

Higher authorities .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? 

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? 

 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes.by Hoi and vec 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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. 

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.veranda 

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? 

 

 

7(ii). Has a training 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. 

 

0 

 

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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195. Total No. of students enrolled in the school? : 33 

196. 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? 

fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

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? 

 

 

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? 

Higher authorities .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? 

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? 

 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes.by Hoi and vec 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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. 

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.veranda 

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? 

 

 

7(ii). Has a training 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. 

 

0 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Only vegetables 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

12 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

100grm per std. 

 

 

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? 

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? 

Cleanliness is yes and daily basis monitored by head master 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Pacca 10"10 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



20mtr 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

School committee 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes small size 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 20 plates 20 glass and cooking utensils 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes plate .glass bowl spoon 

 

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. 

Suitable eating place .no dining room.veranda yes 10by 7 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firehood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

I dont know 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Both teacher are train but cooks untrained 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Kishore singh Asha kumari 

 

7(ii). Has a training 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 

 

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. 

 

0 

 

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? 

Good effect becz cooks aware to this initative and teacher also 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Through committee made by supperior officer 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902403 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Aijaz Ah Bhat 

Type of School : primary 

Name of School : Ps Bonpora Rambhama 

199. Total No. of students enrolled in the school? : 22 

200. 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? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Only vegetables 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

12 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

100grm per std. 

 

 

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? 

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? 

Cleanliness is yes and daily basis monitored by head master 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Pacca 10"10 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



20mtr 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

School committee 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes small size 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 20 plates 20 glass and cooking utensils 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes plate .glass bowl spoon 

 

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. 

Suitable eating place .no dining room.veranda yes 10by 7 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firehood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

I dont know 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Both teacher are train but cooks untrained 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Kishore singh Asha kumari 

 

7(ii). Has a training 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 

 

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. 

 

0 

 

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? 

Good effect becz cooks aware to this initative and teacher also 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Through committee made by supperior officer 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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SNO : 1 
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Province : Kashmir  
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201. Total No. of students enrolled in the school? : 27 

202. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Menu already circulated and quality checked on daily basis 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Menu. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Zonal level, 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? 

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? 

I/c MDM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes, inside school premises a 10 x 8 ft kitchen is available where food is 

stored and cooked 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What 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, a pressure cooker, a rice cooking utensil. 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Only plates and glasses 

 

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, a bucket of water is available 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Water is brought from a nearby spring 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes a verandah of 10 x 5 ft 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Proposal under consideration of higher authorities 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Training at zonal and district 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? 

 

 

7(ii). Has a training 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 

 

i 

 

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. 

Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO after reccomendation of VLEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Yes VLEC is active which helps in maintaining quality food on daily 

basis 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Teams at zonal and district level are framed 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Menu already circulated and quality checked on daily basis 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Menu. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Zonal level, 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? 

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? 

I/c MDM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes, inside school premises a 10 x 8 ft kitchen is available where food is 

stored and cooked 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 



school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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, a pressure cooker, a rice cooking utensil. 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Only plates and glasses 

 

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, a bucket of water is available 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Water is brought from a nearby spring 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes a verandah of 10 x 5 ft 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 



convert. 

Proposal under consideration of higher authorities 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Training at zonal and district 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? 

 

 

7(ii). Has a training 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 

 

i 

 

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. 

Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO after reccomendation of VLEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Yes VLEC is active which helps in maintaining quality food on daily 

basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Teams at zonal and district level are framed 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Manually 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

From open 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? 

20 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per chart. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

School management yes 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 



programme? 

NoNo 

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? 

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 schoolmanagement 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 

 

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 

 

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. 

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 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902502 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mushtaq Ah Pashwal 

Type of School : primary 

Name of School : Ps peerpora Lakhdipora 

207. Total No. of students enrolled in the school? : 16 

208. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Manually 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

From open 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? 

20 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per chart. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

School management yes 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 



programme? 

NoNo 

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? 

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 schoolmanagement 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 

 

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 

 

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. 

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 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902601 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Sayed Arshid Andrabi 

Type of School : middle 

Name of School : Bms Hariweth 

209. Total No. of students enrolled in the school? : 80 

210. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Godown 

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? 

4501270020 

 

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 and yes 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 



ZEO 

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? 

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 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. 

 

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(iii). What 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. 

2 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

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. 

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. 

Veranda of measuring 20*8 feet 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional method of firewood 

 

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? 

1 

 

7(ii). Has a training 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. 

 

0 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902601 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Sayed Arshid Andrabi 

Type of School : middle 

Name of School : Bms Hariweth 

211. Total No. of students enrolled in the school? : 80 

212. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Godown 

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? 

4501270020 

 

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 and yes 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 



ZEO 

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? 

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 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. 

 

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(iii). What 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. 

2 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

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. 

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. 

Veranda of measuring 20*8 feet 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional method of firewood 

 

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? 

1 

 

7(ii). Has a training 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. 

 

0 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902701 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Ab Hamid Malik 

Type of School : primary 

Name of School : Ps Bonpora Gadihama 

213. Total No. of students enrolled in the school? : 22 

214. 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? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

Zero gundna 

 

 

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? 

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 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What 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. 

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? 

Yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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. 

 

 

 

8(i). Who is cooking the meal? (Please 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. 

 

 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo gundna 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

 

 

 

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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902701 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Ab Hamid Malik 

Type of School : primary 

Name of School : Ps Bonpora Gadihama 

215. Total No. of students enrolled in the school? : 22 

216. 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? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

Zero gundna 

 

 

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? 

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 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What 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. 

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? 

Yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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. 

 

 

 

8(i). Who is cooking the meal? (Please 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. 

 

 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo gundna 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

 

 

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? 

 

 

 
 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902702 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Ab Hamid Malik 

Type of School : middle 

Name of School : Bps Gadihama 

217. Total No. of students enrolled in the school? : 31 

218. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Dealers 

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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Central Govt.. 

 

 

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? 



Nil 

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? 

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,HOD 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Nil 

 

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. 

Nil 

 

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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Because no gas provided to school. 

 



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. 

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. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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 school and ZEO. 

 

 

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? 

 

 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

no 
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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902702 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Ab Hamid Malik 
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219. Total No. of students enrolled in the school? : 31 

220. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Dealers 

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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Central Govt.. 

 

 

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? 



Nil 

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? 

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,HOD 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Nil 

 

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. 

Nil 

 

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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Because no gas provided to school. 

 



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. 

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. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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 school and ZEO. 

 

 

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? 

 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

no 
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  Zone :-ZEO H.C.GAM 

SNO : 1 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

450 

 

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? 

Teacher/SMC 

 

 

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? 

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/teachers 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

N.A 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes,2, 7f×3f 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 5 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 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. 

Yes 6×20 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas connection not issued by company 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Yes 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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. 

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 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Govt 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Through 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? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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SNO : 1 
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223. Total No. of students enrolled in the school? : 35 

224. 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? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

450 

 

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? 

Teacher/SMC 

 

 

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? 

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/teachers 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

N.A 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes,2, 7f×3f 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 5 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 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. 

Yes 6×20 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas connection not issued by company 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Yes 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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. 

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 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Govt 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Through 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? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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225. Total No. of students enrolled in the school? : 22 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Head loaded 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

No 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

73 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Good. 

 

 

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? 

Good quality 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected 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. 

 

Normal 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



At kitchen shed 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

15by 10 

 

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.) 

 

Kerosene 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Funds 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

1 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

1 

 

7(ii). Has a training 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. 

 

V l e c 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

1 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Shafeqa begum 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

1 

 

 

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? 

Gram panchyat 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

V lec 

 

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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227. Total No. of students enrolled in the school? : 22 

228. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Head loaded 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

No 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

73 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Good. 

 

 

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? 

Good quality 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected 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. 

 

Normal 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



At kitchen shed 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

15by 10 

 

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.) 

 

Kerosene 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Funds 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

1 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

1 

 

7(ii). Has a training 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. 

 

V l e c 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

1 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Shafeqa begum 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

1 

 

 

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? 

Gram panchyat 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

V lec 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

By poney 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

District authority. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

District authourity 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 



Na 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

By local shop 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs and local vegtable 

 

4(i). 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. 

No 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

5 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

60 

 

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.) 

 

Fire wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Fund not available 

 



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? 

Na 

 

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. 

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 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VEC AND 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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902901 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Syed Ruqaya 

Type of School : middle 

Name of School : Bps Chinarchowk Khokerhama 

231. Total No. of students enrolled in the school? : 46 

232. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

By poney 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

District authority. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

District authourity 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 



Na 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

By local shop 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Eggs and local vegtable 

 

4(i). 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. 

No 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

5 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

60 

 

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.) 

 

Fire wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Fund not available 

 



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? 

Na 

 

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. 

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 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VEC AND 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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

 

 
 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200902902 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Syed Ruqaya 

Type of School : middle 

Name of School : MS Khokerhama 

233. Total No. of students enrolled in the school? : 32 

234. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 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? 

22038 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Human resource department. 

 

 

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? 

Prescribed menu chart and board 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Yes, one day 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? 

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? 

Nil 

 

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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, 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. 

Nil 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional methods of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No detail 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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. 

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. 

 

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. 

 

1000 

 

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? 

Nil 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

ARMS 

 

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 
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SNO : 1 
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Province : Kashmir  
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235. Total No. of students enrolled in the school? : 32 

236. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 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? 

22038 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Human resource department. 

 

 

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? 

Prescribed menu chart and board 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Yes, one day 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? 

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? 

Nil 

 

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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, 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. 

Nil 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional methods of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No detail 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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. 

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. 

 

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. 

 

1000 

 

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? 

Nil 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

ARMS 

 

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 
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  Zone :-ZEO H.C.GAM 
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237. Total No. of students enrolled in the school? : 36 

238. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Checked by Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

1 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

VLEC. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

ZEO. YES menu 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? 

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? 

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 .VLEC 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

15/10 common 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



Two metres 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Checked by Headmaster 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes .1PlasticDrum. 1steel containers 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes .2sliver patilas.1cooker. 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one 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 washroom 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

10-Jun 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not Avilable 



 

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 

 

Cook/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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

Positive 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

VLEC 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Checked by Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

1 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

VLEC. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

ZEO. YES menu 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? 

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? 

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 .VLEC 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

15/10 common 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



Two metres 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Checked by Headmaster 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes .1PlasticDrum. 1steel containers 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes .2sliver patilas.1cooker. 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one 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 washroom 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

10-Jun 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not Avilable 



 

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 

 

Cook/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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

Positive 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

VLEC 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903002 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Hamiduallah Ganie 

Type of School : middle 

Name of School : Ms Bagoumohalla Ladgoo 

241. Total No. of students enrolled in the school? : 44 

242. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labrours 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Checked by HOI and village level comittee 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Balanced diet and daily following the menu allotted. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

ZEO have listed the proper menu and 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? 



Not aware of that, it's planned at central and zonal level 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Following the menu listed to us 

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 HOI and VLEC Members 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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, we are using a classroom as 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, we have our own kitchen 



 

5(iii). What 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, we don't have 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes, 4 cooking utincils of 10kg 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 2 taps but not counters 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes a room with 12x6 feets varanda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

LPG 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? 

Yes, MDM Incharge have taken few trainings regarding 

 

7(ii). Has a training 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. 



Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO by interview method 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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, one 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? 

 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Committees constituted by CEO AND ZEO 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labrours 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Checked by HOI and village level comittee 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Balanced diet and daily following the menu allotted. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

ZEO have listed the proper menu and 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? 



Not aware of that, it's planned at central and zonal level 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Following the menu listed to us 

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 HOI and VLEC Members 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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, we are using a classroom as 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, we have our own kitchen 



 

5(iii). What 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, we don't have 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes, 4 cooking utincils of 10kg 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 2 taps but not counters 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes a room with 12x6 feets varanda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

LPG 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? 

Yes, MDM Incharge have taken few trainings regarding 

 

7(ii). Has a training 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. 



Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO by interview method 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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, one 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? 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Committees constituted by CEO AND ZEO 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair Price Shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No... Transport arrangement made by MDM incharge 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

High and Healthy 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

370 

 

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? 

yes... MDM incharge 

 

 

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? 

Fruits ( Once in a Week) only because maximum. students are vegeterian 

 

4(i). 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? 

 

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. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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) ? 

 

 

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.) 

 

 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903101 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Ali Mohd Wagay 

Type of School : Higher Secondary 

Name of School : HS Gopalpora 

247. Total No. of students enrolled in the school? : 69 

248. 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? 

Fair Price Shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No... Transport arrangement made by MDM incharge 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

High and Healthy 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

370 

 

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? 

yes... MDM incharge 

 

 

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? 

Fruits ( Once in a Week) only because maximum. students are vegeterian 

 

4(i). 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? 

 

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. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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) ? 

 

 

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.) 

 

 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

 

 

 
 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903102 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mushtaq Ah Laway 

Type of School : primary 

Name of School : Gps Gopalpora 

249. Total No. of students enrolled in the school? : 15 

250. 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? 

fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labourer 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

tasting food 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

providing balanced diet. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

VEC 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 



yes .measuring quantity 

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? 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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. 

yes .container.drum 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

yes.4.7 liter 

 

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. 

yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

yes.veranda 200sq.ft 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

fire wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

NA 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

guide 

 

7(ii). Has a training 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO VEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Nil 

 

 

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? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903102 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 
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251. Total No. of students enrolled in the school? : 15 

252. 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? 

fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labourer 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

tasting food 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

providing balanced diet. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

VEC 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 



yes .measuring quantity 

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? 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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. 

yes .container.drum 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

yes.4.7 liter 

 

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. 

yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

yes.veranda 200sq.ft 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

fire wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

NA 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

guide 

 

7(ii). Has a training 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO VEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Nil 

 

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? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 
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253. Total No. of students enrolled in the school? : 0 

254. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Carried by Labrour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By HOI 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

CEO 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? 

 

 

4(i). 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? 

HOI 

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? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 



 

5(iii). What 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 5kg 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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 vec 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Training for mdm massage 

 

7(ii). Has a training 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 

 

(i)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. 

 

 

 

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? 

 

 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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256. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Carried by Labrour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By HOI 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

CEO 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? 

 

 

4(i). 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? 

HOI 

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? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 



 

5(iii). What 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 5kg 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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. 

 

 



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 vec 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Training for mdm massage 

 

7(ii). Has a training 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 

 

(i)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. 

 

 

 

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? 

 

 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

NA 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

NA 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

. 

 

 

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? 

 

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? 

NA 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

YES 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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. 

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) ? 

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.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

DUE TO SHORTAGE OF FUNDS AND UNAVAILABLE OF 



CYCLENDER 

 

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. 

 

NO 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VLEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 often visit the school and look into the matter wheater food cooking 

properly and they they also chcek the auality of food. 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

THROUGH VLEC 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes 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 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

NA 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

NA 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

. 

 

 

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? 

 

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? 

NA 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

YES 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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. 

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) ? 

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.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 



convert. 

DUE TO SHORTAGE OF FUNDS AND UNAVAILABLE OF 

CYCLENDER 

 

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. 

 

NO 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 



cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VLEC 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 often visit the school and look into the matter wheater food cooking 

properly and they they also chcek the auality of food. 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

THROUGH VLEC 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes 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 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Good quality 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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

well systems. 

 

 

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? 

Teacher and VLEC Of school 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. 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(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

good 

 

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. 

6 

 

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? 

yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 

 

5(x). Whether the school/center has a suitable and 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. 

no 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

02teacher 01cook 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

VEC 

 

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. 

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 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. 

 

0 

 

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). 

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? 

good results 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

best 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Good quality 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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

well systems. 

 

 

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? 

Teacher and VLEC Of school 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. 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(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

good 

 

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. 

6 

 

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? 

yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 

 

5(x). Whether the school/center has a suitable and 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. 

no 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

02teacher 01cook 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

VEC 

 

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. 

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 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. 

 

0 

 

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). 

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? 

good results 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

best 

 

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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903202 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javaid Ahmad Tali 

Type of School : primary 

Name of School : Ps Tilwanipora Adijan 

265. Total No. of students enrolled in the school? : 23 

266. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Vehicle and mules 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Daily checkup 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

 

 

 

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? 

 

 

4(i). 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? 

 

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. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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) ? 

 

 

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.) 

 

 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903202 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Javaid Ahmad Tali 

Type of School : primary 

Name of School : Ps Tilwanipora Adijan 

267. Total No. of students enrolled in the school? : 23 

268. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Vehicle and mules 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Daily checkup 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

 

 

 

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? 

 

 

4(i). 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? 

 

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. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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) ? 

 

 

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.) 

 

 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903203 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mr. Manzoor Ahmad Padder 

Type of School : primary 

Name of School : Ps LoneMOhalla  Adijan 

269. Total No. of students enrolled in the school? : 38 

270. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transport 

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? 

1200 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Menu. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Ceo Doda 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 



Incharge MDM 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Through SMC 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Partly pucca 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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. 

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 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Fire wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Ceo 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Yes 

 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

15 

 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

8(i). Who is cooking the meal? (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 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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job 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? 

 

VLEC/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? 

BLOCK 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? 

VLEC ACTIVE 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

COMMITTEE and block level 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

No 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 
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  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903203 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mr. Manzoor Ahmad Padder 
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Name of School : Ps LoneMOhalla  Adijan 

271. Total No. of students enrolled in the school? : 38 

272. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transport 

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? 

1200 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Menu. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Ceo Doda 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 



Incharge MDM 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Through SMC 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Partly pucca 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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. 

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 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Fire wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Ceo 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Yes 

 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

15 

 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

8(i). Who is cooking the meal? (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 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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job 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? 

 

VLEC/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? 

BLOCK 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? 

VLEC ACTIVE 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

COMMITTEE and block level 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

vec 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

20 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

smc. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

smc 

 

 

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? 

yes 

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? 

 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

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. 

 

10-Aug 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



nil 

 

5(iii). What 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. 

nil 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

35 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

nil 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

yes 

 

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? 

yes 

 

7(ii). Has a training 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. 

 

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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

vec 

 

 

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? 

 

vec 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

do not know 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

nil 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

vec 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

20 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

smc. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

smc 

 

 

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? 

yes 

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? 

 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

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. 

 

10-Aug 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



nil 

 

5(iii). What 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. 

nil 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

35 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

nil 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

yes 

 

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? 

yes 

 

7(ii). Has a training 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. 

 

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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

vec 

 

 

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? 

 

vec 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

do not know 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

nil 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Best 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Proper check. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

ZEO, 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? 



Yes 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

By follow weekly 

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 and 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. 

 

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? 

 



 

5(iii). What 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 2 bins tin 2"-4" 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 2 big and 2 small 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 5 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes veranda 6"-50" 

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? 

 

With the help of Head , teachers 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 counselling 

 

7(ii). Has a training 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 by debates .seminars .morning assembly lectures 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers 

engaged by the department/village panchayat. (ii) Self help groups 

(iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook helpers engaged by deptt. 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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 

 

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). 

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 or twice 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? 

Postive effect 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

By regular checking 

 

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? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labour 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Best 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Proper check. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

ZEO, 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? 



Yes 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

By follow weekly 

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 and 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. 

 

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? 

 



 

5(iii). What 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 2 bins tin 2"-4" 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 2 big and 2 small 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 5 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes veranda 6"-50" 

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? 

 

With the help of Head , teachers 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 counselling 

 

7(ii). Has a training 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 by debates .seminars .morning assembly lectures 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers 

engaged by the department/village panchayat. (ii) Self help groups 

(iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook helpers engaged by deptt. 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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 

 

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). 

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 or twice 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? 

Postive effect 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

By regular checking 

 

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? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Labouror 

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? 

300 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Zeo Bhaderwah. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Ceo doda 

 

 

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? 

 

 

4(i). 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? 

Hoi 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 



 

5(iii). What 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 5kg size 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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? 

 

Trained by zeo Bhaderwah 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

VEC 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

YES 

 

7(ii). Has a training 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. 



 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO BHADERWAH 

 

 

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? 

NO 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Labouror 

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? 

300 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Zeo Bhaderwah. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Ceo doda 

 

 

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? 

 

 

4(i). 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? 

Hoi 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 



 

5(iii). What 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 5kg size 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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? 

 

Trained by zeo Bhaderwah 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

VEC 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

YES 

 

7(ii). Has a training 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. 



 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

ZEO BHADERWAH 

 

 

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? 

NO 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 ponies .and horses 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Are brought 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per guide lines of department. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

It 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? 

Prescribed by the department 

3(vii). Are eggs, fruits etc. being served and how frequently? 

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 by 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? 

Yse 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

It has pucca one 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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 the schools premises 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Staff check the quality 

 

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 one pressure cooker one pitala etc 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes one per student 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes have 15by20 room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not provided by you department 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No such 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? 

Guidelines of 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. 

 

 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

8(i). Who is cooking the meal? (Please 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 department 

 

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. 



Not given 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

They are awared 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Department 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 ponies .and horses 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Are brought 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per guide lines of department. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

It 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? 

Prescribed by the department 

3(vii). Are eggs, fruits etc. being served and how frequently? 

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 by 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? 

Yse 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

It has pucca one 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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 the schools premises 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Staff check the quality 

 

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 one pressure cooker one pitala etc 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes one per student 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes have 15by20 room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not provided by you department 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No such 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? 

Guidelines of 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. 

 

 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

8(i). Who is cooking the meal? (Please 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 department 

 

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. 



Not given 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

They are awared 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Department 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair Price Shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Supply is carried to the school on foot. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

The whole cooking process and the quality of the items used is 

thoroughly inspected and checked by the head of the institution and 

other authorities too. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Meals are served according to the given standards and charts. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Head of the school is planning the menu and is displayed on 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. Head of the school ensures the same 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Yes. Vegetables are given daily, eggs 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 the head of the school 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 of the kitchen is 10×8 and the size of store is 6×6 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 



school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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. Each bin accomodate 50 kgs of rice. There are two bins of steel. 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes. Three large size patilas and 2 cookers. 

 

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? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes. The size of veranda is 15 × 4 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas and firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 



convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No plans 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 role of 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 

 

1 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 



washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Government engages them on the basis of experience 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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. Meetings are held monthly 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 with panchayats ans vecs. The pay regular visits and 

monitor the prosecc. 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Panchayats and 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair Price Shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Supply is carried to the school on foot. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

The whole cooking process and the quality of the items used is 

thoroughly inspected and checked by the head of the institution and 

other authorities too. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Meals are served according to the given standards and charts. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



Head of the school is planning the menu and is displayed on 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. Head of the school ensures the same 

3(vii). Are eggs, fruits etc. being served and how frequently? 

Yes. Vegetables are given daily, eggs 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 the head of the school 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 of the kitchen is 10×8 and the size of store is 6×6 



 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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. Each bin accomodate 50 kgs of rice. There are two bins of steel. 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes. Three large size patilas and 2 cookers. 

 

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? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes. The size of veranda is 15 × 4 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 



Gas and firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

NA 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No plans 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 role of 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 

 

1 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 



cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Government engages them on the basis of experience 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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. Meetings are held monthly 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 with panchayats ans vecs. The pay regular visits and 

monitor the prosecc. 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Panchayats and 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

There is not any arrangement of transportation. We have to do 

ourselves. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By purchasing local farmers and shopkeepers. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

There is no proper system of testing .. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Yes, It's already standard fixed by the government. 

 

 



3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No, no body take care of this. 

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? 

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 only 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? 

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 but only kitchen 7 f by 10f 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 



school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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, one rice cooking tub, one cooker, etc 

 

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. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes, but only verandah 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based chullhas 

 

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? 

 

There is not any 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, VEC 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

MDM have to do every thing regarding 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 

 

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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Education 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? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Positive effect 

 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

There is not any arrangement of transportation. We have to do 

ourselves. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By purchasing local farmers and shopkeepers. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

There is no proper system of testing .. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Yes, It's already standard fixed by the government. 

 



 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No, no body take care of this. 

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? 

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 only 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? 

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 but only kitchen 7 f by 10f 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 



yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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, one rice cooking tub, one cooker, etc 

 

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. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes, but only verandah 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based chullhas 

 



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? 

 

There is not any 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, VEC 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

MDM have to do every thing regarding 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 

 

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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Education 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? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Positive effect 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No arrangements 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

No fruit available 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

0 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nil. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Students 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served 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? 

Ni 

 

4(i). 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? 

Staff 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

No need 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What 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 no 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

4 no 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

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.) 

 

Fire wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No 

 

6(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. 

 

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 

 

Govt 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Ddo 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

Self monitor 

 

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? 

No 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No arrangements 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

No fruit available 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

0 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nil. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Students 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served 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? 

Ni 

 

4(i). 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? 

Staff 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

No need 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What 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 no 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

4 no 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

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.) 

 

Fire wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

No 

 

6(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. 

 

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 

 

Govt 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Ddo 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

Self monitor 

 

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? 

No 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Manual labourer 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By buying fresh vegetables from the local villagers. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

600 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutritional chart. 

 

 

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? 

Yes, it is ensured by matching with a diet chart 

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 the HOI 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Not regularly but periodically 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 only) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

Yes, 15 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? 

None 

 

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 but the condition of the cooking utensils is not is not so good. 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes, but inadequate. 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yrs (Varandah) 

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. 

N/A 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Training of cooks annually 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Lekh Raj. 

 

7(ii). Has a training 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. 



Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

N/A 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Weekly visits by VEC 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

Occasionally 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Manual labourer 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By buying fresh vegetables from the local villagers. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

600 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutritional chart. 

 

 

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? 

Yes, it is ensured by matching with a diet chart 

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 the HOI 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Not regularly but periodically 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 only) 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

Yes, 15 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? 

None 

 

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 but the condition of the cooking utensils is not is not so good. 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes, but inadequate. 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yrs (Varandah) 

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. 

N/A 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Training of cooks annually 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Lekh Raj. 

 

7(ii). Has a training 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. 



Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

N/A 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Weekly visits by VEC 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

Occasionally 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

500 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Good. 

 

 

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? 



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, School administration. VLC. Members 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 8 by 10 and store 4 by 6 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. 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 the school premises 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Self test. 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes... 4 by 6 ft. 

 

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. 91 plates and 91 glass 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes. 3-5 numbers 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes, 14feet long 12 feet wide.light and air pass, door and windows 

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? 

 

No 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 through SSA 

 

7(ii). Has a training 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/helpers 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. 

 

3 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VEC's and zonal level committee 

 

 

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? 

Good 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Local government and government administration 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

500 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Good. 

 

 

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? 



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, School administration. VLC. Members 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 8 by 10 and store 4 by 6 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. 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 the school premises 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Self test. 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes... 4 by 6 ft. 

 

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. 91 plates and 91 glass 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes. 3-5 numbers 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes, 14feet long 12 feet wide.light and air pass, door and windows 

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? 

 

No 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 through SSA 

 

7(ii). Has a training 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/helpers 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. 

 

3 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VEC's and zonal level committee 

 

 

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? 

Good 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Local government and government administration 

 

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 

 

 
 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903602 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Nisar Ahamd 

Type of School : middle 

Name of School : MS takia Begam 

309. Total No. of students enrolled in the school? : 21 

310. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

FCIGODOWN 

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? 

8103 

 

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? 

Zeo 

 

 

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? 

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 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? 

Yrs 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 10/12and store4/10 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What 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. 

Yesno.1 3/2.50 

 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not avialable 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Incharge tr pinkey devicook rattna devi 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Vec 

 

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. 

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. 

0 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

Panchyat good 

 

 

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? 

0 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

FCIGODOWN 

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? 

8103 

 

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? 

Zeo 

 

 

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? 

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 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? 

Yrs 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 10/12and store4/10 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What 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. 

Yesno.1 3/2.50 

 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not avialable 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Incharge tr pinkey devicook rattna devi 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Vec 

 

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. 

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. 

0 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

Panchyat good 

 

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? 

0 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 
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SNO : 1 

UDISE Code of School : 01200903603 
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313. Total No. of students enrolled in the school? : 41 

314. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 goods carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegetables 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

. 

 

 

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. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Nil 

 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Availability 

 



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. 

4 

 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

8(i). Who is cooking the meal? (Please 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

HOI and VEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Vecs 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 goods carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegetables 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

. 

 

 

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. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Nil 

 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Availability 

 



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. 

4 

 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

8(i). Who is cooking the meal? (Please 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

HOI and VEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Vecs 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Govt.Sale Store 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labourer 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Supplied by MDM incharge in presence of VLEC 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Trough proper inspection. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Zonal Level and 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? 



Yes 

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? 

According to menu 

 

4(i). 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. 

 

Yes Pucca Kitchen. Size is 14×8 

 

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? 

 

 

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. 2 patilas one presser cooker 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

20 plates and glasses 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Tap water with soap 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes. tap water 

 

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. 

Yes. veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

LPG Gas Stove 

 

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? 

VLCs 

 

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 

 

By 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

By VECs 

 

 

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? 

Monitering committee 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

By VECs 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Govt.Sale Store 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 labourer 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Supplied by MDM incharge in presence of VLEC 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Trough proper inspection. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Zonal Level and 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? 



Yes 

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? 

According to menu 

 

4(i). 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. 

 

Yes Pucca Kitchen. Size is 14×8 

 

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? 

 

 

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. 2 patilas one presser cooker 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

20 plates and glasses 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Tap water with soap 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes. tap water 

 

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. 

Yes. veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

LPG Gas Stove 

 

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? 

VLCs 

 

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 

 

By 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

By VECs 

 

 

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? 

Monitering committee 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

By VECs 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Ponies 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegetables 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

standard. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

HM/VEC 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served 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? 

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? 

HM VEC 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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/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. 

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. 

Yes 15×18 

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? 

 

 

7(ii). Has a training 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. 

 

0 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

ZEO 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Ponies 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegetables 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

standard. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

HM/VEC 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served 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? 

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? 

HM VEC 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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/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. 

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. 

Yes 15×18 

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? 

 

 

7(ii). Has a training 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. 

 

0 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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? 

 

ZEO 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Loadcarrier 

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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Zeo office. 

 

 

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? 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 

 

5(iii). What 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 

 

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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand 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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Wood 

 

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 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Yes 

 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

15 

 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

8(i). Who is cooking the meal? (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. 

15 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Headmaster 

 

 

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? 

Yes 

 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

Yes 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Loadcarrier 

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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Zeo office. 

 

 

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? 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 

 

5(iii). What 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 

 

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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand 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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Wood 

 

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 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Yes 

 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

15 

 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 

 

8(i). Who is cooking the meal? (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. 

15 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Headmaster 

 

 

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? 

Yes 

 

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? 

Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

Yes 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903705 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Kalida Yousuf 
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329. Total No. of students enrolled in the school? : 49 

330. 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? 

CAPD Dealer 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vehicle and Monitor by HOI and Incharge MDM 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

we purchase fresh vegetables from nearby shop 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Standardized System. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Higher Authorities. Yes the MDM menu is displayed on Board 

 

 

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? 

Eggs 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/ Incharge Mid Day meal 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

yes Pacca Kitchen is available,10x15 feet 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What 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. 

Plastic Drums of size 200 Ltr are available 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes, 3 Cooking Pot and 1 Cooker 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

35 Plates, 35 Glass, 30 Bowls , 30 Spoons 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Tap water is available 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Tap Water is available for drinking 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

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. 

meal is served in Veranda of size 9x40 ft 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Insufficient Funds for Gas 

 



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 

 

Cooks engaged by VEC Member & ZEO of concerned Zone 

 

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. 



Nil 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Recommended by VEC and Approved by Zonal Education Officer of 

concerned Zone 

 

 

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, 2 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? 

Yes 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

ZEO's and CEO and Panchayat Members are regularly monitor the 

scheme 

 

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 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

CAPD Dealer 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vehicle and Monitor by HOI and Incharge MDM 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

we purchase fresh vegetables from nearby shop 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Standardized System. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Higher Authorities. Yes the MDM menu is displayed on Board 

 

 

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? 

Eggs 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/ Incharge Mid Day meal 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

yes Pacca Kitchen is available,10x15 feet 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 



school and whether it comes hot, in good and eatable condition? 

No 

 

5(iii). What 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. 

Plastic Drums of size 200 Ltr are available 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes, 3 Cooking Pot and 1 Cooker 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

35 Plates, 35 Glass, 30 Bowls , 30 Spoons 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Tap water is available 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Tap Water is available for drinking 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

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. 

meal is served in Veranda of size 9x40 ft 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 



Insufficient Funds for Gas 

 

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 

 

Cooks engaged by VEC Member & ZEO of concerned Zone 

 

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. 

Nil 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Recommended by VEC and Approved by Zonal Education Officer of 

concerned Zone 

 

 

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, 2 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? 

Yes 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

ZEO's and CEO and Panchayat Members are regularly monitor the 

scheme 

 

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 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

No 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

0 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

No. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Self 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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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. 

 

Yes 6ft 9 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? 

Yes 

 

5(iii). What 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) ? 

No 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Yes 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 



Lake of funds 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

0 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

0 

 

7(ii). Has a training 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo bhagwah 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

No 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Yes 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

No 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

No 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

No 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

0 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

No. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Self 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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity 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. 

 

Yes 6ft 9 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? 

Yes 

 

5(iii). What 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) ? 

No 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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.) 

 

Yes 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 



Lake of funds 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

0 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

0 

 

7(ii). Has a training 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Zeo bhagwah 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

No 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Yes 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 pony 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Dal,moongi dal,local veg.,sweet rice etc 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Hm of 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 menu 

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? 

No 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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(iii). What 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. 

200 

 

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. 

Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

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? 

By 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 

 

i 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VLEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

No 

 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 pony 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Dal,moongi dal,local veg.,sweet rice etc 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Hm of 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 menu 

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? 

No 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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(iii). What 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. 

200 

 

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. 

Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 



 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

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? 

By 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 

 

i 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



mid day meal for children. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VLEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

No 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 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? 

1182 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Yes. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Ceo and 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? 

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? 

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. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

No 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 2 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one 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. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Not available 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Education deptt 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 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? 

1182 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Yes. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Ceo and 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? 

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? 

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. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

No 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 2 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one 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. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

Not available 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Education deptt 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation 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 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903803 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Nisar Ahmad Dar 

Type of School : primary 

Name of School : Ps Dar mohalla Lirrow 

345. Total No. of students enrolled in the school? : 15 

346. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Vehicle load carriers 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Pulses and vegetables are served in balaced proportion 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Use local pulses and vegetables if available and change the menue as per 

the requirements of children. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

MDM Incharge yes it is displayed 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 



programme? 

Planning and evaluation of menue is done at zoneal level for whole zone 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Use local pulse and vegetables 

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? 

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. 

 

Yes 10×12 feet 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



Yes it hardly takes 1 minute 

 

5(iii). What 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. 

 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

No 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 



 

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 

 

SHARIEFA BEGUM engaeged by education department 

 

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. 

Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Education 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? 

Rarely 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Assign the job of providing mdm to NGO or gram sabha and let teachers 

concentrate on education of children 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Public and vlcs active involvement 

 

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? 

Yes .it will ensure transparency 
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347. Total No. of students enrolled in the school? : 15 

348. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Vehicle load carriers 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Pulses and vegetables are served in balaced proportion 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Use local pulses and vegetables if available and change the menue as per 

the requirements of children. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

MDM Incharge yes it is displayed 

 

 



3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Planning and evaluation of menue is done at zoneal level for whole zone 

3(vi). Is there any standard prescription to include minimum quantity of 

vegetables, dal /lentils? How its implementation is ensured? 

Use local pulse and vegetables 

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? 

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. 

 

Yes 10×12 feet 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 



school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

Yes it hardly takes 1 minute 

 

5(iii). What 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. 

 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

No 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based 

 

5(xii). Reason for not using gas based cooking and proposal to 



convert. 

 

 

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 

 

SHARIEFA BEGUM engaeged by education department 

 

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. 

Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Education 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? 

Rarely 

 

10(i). What are the steps taken to involve mothers/representatives of 

local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Assign the job of providing mdm to NGO or gram sabha and let teachers 

concentrate on education of children 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Public and vlcs active involvement 

 

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? 

Yes .it will ensure transparency 
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349. Total No. of students enrolled in the school? : 46 

350. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Transportion is hired by incharge MDM 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Incharge MDM buys fresh vegetables according to menu displayed and 

tastes food before 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Distribution of nutritional values of meal is provided by concerned ZEO 

office. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

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? 

 

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? 

Eggs Not included in menu 

 

4(i). 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 Cleanlinessin cooking serving is monitered on daily basis 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. 

 

Pucca kitchen 10 feet/ 8 feet 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 



yes, then give the distance of the centralized kitchen from the 

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 there are 2 medium size storage bins made of 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes cooking utensils are there.. 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 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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. 

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? 

 

Zeo ghat 

 

 

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? 

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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351. Total No. of students enrolled in the school? : 46 

352. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Transportion is hired by incharge MDM 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Incharge MDM buys fresh vegetables according to menu displayed and 

tastes food before 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Distribution of nutritional values of meal is provided by concerned ZEO 

office. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



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? 

 

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? 

Eggs Not included in menu 

 

4(i). 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 Cleanlinessin cooking serving is monitered on daily basis 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. 

 



Pucca kitchen 10 feet/ 8 feet 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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 there are 2 medium size storage bins made of 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes cooking utensils are there.. 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 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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. 

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? 

 

Zeo ghat 

 

 

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? 

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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SNO : 1 
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353. Total No. of students enrolled in the school? : 49 

354. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 is hired by MDM 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Incharge MDM buys fresh vegetables according to menu. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Distribution of nutritional value provided by zeo office.. 

 

 

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? 

 

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? 

Not included in menu. 

 

4(i). 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. 

 

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, 2 storage bins medium size, nature of bins : plastic. 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes, 3 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 

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. 

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? 

 

ZEO ghat. 

 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 is hired by MDM 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Incharge MDM buys fresh vegetables according to menu. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Distribution of nutritional value provided by zeo office.. 

 

 

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? 

 

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? 

Not included in menu. 

 

4(i). 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. 

 

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, 2 storage bins medium size, nature of bins : plastic. 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes, 3 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 

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. 

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? 

 

ZEO ghat. 

 

 

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? 

 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200903703 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Mohd Yaqoob Dar 

Type of School : middle 

Name of School : MS Tengbal 

357. Total No. of students enrolled in the school? : 37 

358. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 horses 

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? 

180 

 

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? 

Ys 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served 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? 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Nil 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Two store bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

1=cooker 2=patilas 1= bucket 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

plates=60 glass=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. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not avilable nearby 



 

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? 

MDM incharge teacher Joginder Singh 

 

7(ii). Has a training 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 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. 

 

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. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

by SMC 

 

 

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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 horses 

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? 

180 

 

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? 

Ys 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served 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? 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 



No 

 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Nil 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Two store bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

1=cooker 2=patilas 1= bucket 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

plates=60 glass=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. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not avilable nearby 



 

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? 

MDM incharge teacher Joginder Singh 

 

7(ii). Has a training 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 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. 

 

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. 

No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

by SMC 

 

 

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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362. 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? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Labourer 

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? 

 

 

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? 

 

 

 

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? 

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? 

 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 



 

5(iii). What 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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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? 

 

 

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. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job 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? 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

Yes 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Labourer 

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? 

 

 

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? 

 

 

 

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? 

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? 

 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 



 

5(iii). What 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 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and child 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? 

 

 

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. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job 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? 

 

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? 

 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

ONLY FRESH VEGETABLES ARE SUPPLIED BUT EGGS AND 

FRUITS ARE NOT SUPPLIED. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

ALREADY PLANNED BY THE AUTHORITIES AND 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? 

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 SCHOOL AUTHORITIES 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes is taken out but not recorded in the register 

4(v). Whether raw material is inspected 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 



school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

NO 

 

5(iii). What 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. 

NIL 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

YES 28 PLATES, 20 GLASSES 1 PRESSURE COOKER AND 2 

PATILAS 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one 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. 

NO 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional Method 

 



5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Funds not available 

 

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. 

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 

 

Village Panchayat 

 

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. 

 

0 

 

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 Village Panchayat and Yes is made accountable by the school 

authorities 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Yes, Not Interested. 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes, meetings are not arranged or held regularly but frequently. 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 on weekly basis. 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Meetings of VLEC and Parents with teachers 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

ONLY FRESH VEGETABLES ARE SUPPLIED BUT EGGS AND 

FRUITS ARE NOT SUPPLIED. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 



ALREADY PLANNED BY THE AUTHORITIES AND 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? 

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 SCHOOL AUTHORITIES 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes is taken out but not recorded in the register 

4(v). Whether raw material is inspected 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

NO 

 

5(iii). What 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. 

NIL 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

YES 28 PLATES, 20 GLASSES 1 PRESSURE COOKER AND 2 

PATILAS 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one 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. 

NO 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 



traditional method of firewood, kerosene, etc.) 

 

Traditional Method 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Funds not available 

 

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. 

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 

 

Village Panchayat 

 

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. 

0 

 

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 Village Panchayat and Yes is made accountable by the school 

authorities 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Yes, Not Interested. 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes, meetings are not arranged or held regularly but frequently. 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 on weekly basis. 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

Meetings of VLEC and Parents with teachers 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of 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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School Educational Zone : ZEO H.C.GAM 

CRC : Idrees Ah Dar 

Type of School : primary 

Name of School : Ps Naibasti Nursingpora 

369. Total No. of students enrolled in the school? : 20 

370. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vehicle 

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? 

 

 

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? 

ZEO 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 



programme? 

V. E. C 

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? 

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? 

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 10*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 20 feet 02 min hot 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. 

No 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 20 plates &20 glass 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, 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? 

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.) 

 

Firewood 

 

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? 

 

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? 

 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 

 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200904102 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Idrees Ah Dar 

Type of School : primary 

Name of School : Ps Naibasti Nursingpora 

371. Total No. of students enrolled in the school? : 20 

372. 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? 

Fair price shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vehicle 

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? 

 

 

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? 

ZEO 

 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 



programme? 

V. E. C 

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? 

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? 

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 10*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 20 feet 02 min hot 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. 

No 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 20 plates &20 glass 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, 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? 

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.) 

 

Firewood 

 

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? 

 

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? 

 

 

11(i). Whether evaluation through external agency(s) commissioned? 

If yes, what are the parameters of the study? 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Transport through load carriers and on mule 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Purchasing locally 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By judgement. 

 

 

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 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Test teachers first 

 

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. 

2 

 

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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas not provided by the department 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

2 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Good response 

 

7(ii). Has a training 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 

 

Cooks engaged by the VEC 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 

 

 

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? 

Yes 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Transport through load carriers and on mule 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Purchasing locally 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By judgement. 

 

 

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 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

No 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Test teachers first 

 

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. 

2 

 

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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Wood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas not provided by the department 

 



6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

2 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close supervision? 

Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Good response 

 

7(ii). Has a training 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 

 

Cooks engaged by the VEC 

 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 

 

 

 

8(iii). Total No. of Organizers,cooks and helper. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 



No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

VEC 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 

 

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? 

Yes 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vehicle 

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? 

400 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By tasting the cooked meal. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Zeo gundna planned weekly menu and displayed the same in school 

 

 

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? 

Quality is ensured properly 

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? 

Yes, by HM of school 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

Within school premises 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Checked by the school staff 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes 4 no. 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

No 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

No 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Less money provided as fuel charges 

 



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? 

Orientation done 

 

7(ii). Has a training 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 NGO 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Appointed by zeo through proper channel 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Not involved 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No such committees framed 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 nice step to involve gram sabha in this regard 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

By visiting schools 

 

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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200904207 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Malik Javaid Hussain 

Type of School : middle 

Name of School : Gms Hcgam 

379. Total No. of students enrolled in the school? : 34 

380. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vehicle 

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? 

400 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By tasting the cooked meal. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Zeo gundna planned weekly menu and displayed the same in school 

 

 

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? 

Quality is ensured properly 

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? 

Yes, by HM of school 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

Within school premises 



 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Checked by the school staff 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size 

and nature of bins. 

Yes 4 no. 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

No 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

No 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

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.) 

 

Firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Less money provided as fuel charges 

 



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? 

Orientation done 

 

7(ii). Has a training 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 NGO 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. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Appointed by zeo through proper channel 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Not involved 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No such committees framed 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 nice step to involve gram sabha in this regard 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

By visiting schools 

 

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 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200904208 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Malik Javaid Hussain 

Type of School : primary 

Name of School : Ps Khospora 

381. Total No. of students enrolled in the school? : 9 

382. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

HOI 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per menu. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

DSEJ/CEO/ZEO 

 

 

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? 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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. 

no 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes.Number=55 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes. 01 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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.20 by 5 feet 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not sufficient amount to purchase 

 



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? 

As per direction by 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. 

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. 

 

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. 



no 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

good 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

vec/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 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200904208 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Malik Javaid Hussain 

Type of School : primary 

Name of School : Ps Khospora 

383. Total No. of students enrolled in the school? : 9 

384. 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? 

FCI 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

HOI 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per menu. 

 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

DSEJ/CEO/ZEO 

 

 

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? 

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 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as 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. 

no 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes.Number=55 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes. 01 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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.20 by 5 feet 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not sufficient amount to purchase 

 



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? 

As per direction by 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. 

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. 

 

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. 



no 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

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? 

good 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

vec/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 

 

 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200904210 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 
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385. Total No. of students enrolled in the school? : 31 

386. 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? 

 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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 I/C tr 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? 

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? 

 

 

 

4(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? 

 

4(v). Whether raw material is inspected 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. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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) ? 

 

 

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.) 

 

 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

Good 

 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

VLEC 

 

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? 

 

 



 

      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200904210 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Ashaq Hussain Sheikh 

Type of School : primary 

Name of School : Ps Hanad A 

387. Total No. of students enrolled in the school? : 31 

388. 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? 

 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

 

 

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 I/C tr 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? 

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? 

 

 

 

4(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? 

 

4(v). Whether raw material is inspected 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. 

 

 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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) ? 

 

 

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.) 

 

 

 

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. 

 

1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning and 

washing of food 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? 

Good 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 

VLEC 

 

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? 

 

 

 



      MID-DAY Meal Data of Chief Education Office, Kulgam 

Jammu and Kashmir 

 

  Zone :-ZEO H.C.GAM 

SNO : 1 

UDISE Code of School : 01200904214 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Aijaz Ah Khanday 

Type of School : primary 

Name of School : Ps Khodpora ward 11 

389. Total No. of students enrolled in the school? : 10 

390. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Mules 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Shopkeeper mohd. Ramzan 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

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? 

 

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? 

SMDC TEAM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 by 14 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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 2 bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 2 pitala medium size with lid 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Far flung area 

 



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. 

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. 



Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Principal hss chiralla 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 

 

 

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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SNO : 1 

UDISE Code of School : 01200904214 

Province : Kashmir  

Block of District : H.C.Gam 

School Educational Zone : ZEO H.C.GAM 

CRC : Aijaz Ah Khanday 

Type of School : primary 

Name of School : Ps Khodpora ward 11 

391. Total No. of students enrolled in the school? : 10 

392. 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? 

Fci 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school store 

room? 

Mules 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Shopkeeper mohd. Ramzan 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to 

every child at primary level & 700 calories and 20 gms. of protein to 

every child at upper primary level) ensured? 

 

 

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? 

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? 

 

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? 

SMDC TEAM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for 

cooking is recorded in register on daily basis under signature of a 

designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to use 

for cooking? Whether any register entry is maintained on daily basis 

under signature of a designated monitoring person? 

Yes 

 

 

 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 by 14 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If 

yes, then give the distance of the centralized kitchen from the 

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 2 bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

Yes 2 pitala medium size with lid 

 

5(vi) Whether the school/centre has utensils for children to have food 

(plate, glass, bowl, spoon, one each per child) ? 

Yes 

 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 

 

5(x). Whether the school/center has a suitable and 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.) 

 

Traditional method of firewood 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Far flung area 

 



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. 

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. 



Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

0 

 

8(vi). Who is engaging the cook? How they are appointed and what is 

the mechanism for ensuring accountability? Are there any norms? 

 

Principal hss chiralla 

 

 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

 

10(i). What are the steps taken to involve mothers/representatives of 

local 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 

 

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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