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

Jammu and Kashmir
   Zone  Hawal

SNO : 1

UDISE Code of School : 1030700202

Province : Kashmir 

Block of District : Hawal

School Educational Zone : Hawal

CRC : Zadibal

Type of School : Middle

Name of School : Boys middle school hawal

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

2.Total No. of students covered under Mid Day Meal Scheme : 15

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

           Nearest Ration Depot

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

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

          By tasting the food ourselves

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



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

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

             Eggs and pulses are given.

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...twice a week

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

            Option 1

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

           Yes 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?

           No

5(iii). What 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

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.)

       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?

         No 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?
            Teachers moniter the quality

7(ii). Has a training 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.



              N

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

          Cook Cum Helper RS.1000 per head

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

          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?

           Everyone is involved in this scheme

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

         Quality is checked

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

         Yes



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

No

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

Jammu and Kashmir
   Zone  Hawal

SNO : 2

UDISE Code of School : 1030700304

Province : Kashmir 

Block of District : Hawal

School Educational Zone : Hawal

CRC : Zadibal

Type of School : Middle

Name of School : Govt girls middle school Mashalli mohalla

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

4.Total No. of students covered under Mid Day Meal Scheme : 15

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

           Nearest Ration Depot

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

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

          By tasting ourselves

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



upper primary level) ensured?

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

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

             Through head.

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..twice a week

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

            Option 1

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

           Yes 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.incharge mdm

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

          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 2

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.)

       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?

         No

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



           Yes

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

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

            1

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

          Yes

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

            Cook

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

              No

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

            1

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

              No

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



and (iv) helper.

          Cook Cum Helper RS.1000 per head

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

          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?

           All are involved

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

         All are involved in checking quality of food

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

         Yes



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

No

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

Jammu and Kashmir
   Zone  Hawal

SNO : 3

UDISE Code of School : 1030700102

Province : Kashmir 

Block of District : Hawal

School Educational Zone : Hawal

CRC : Bms Rajouri kadal

Type of School : Middle

Name of School : Gms Bachidarwaza

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

6.Total No. of students covered under Mid Day Meal Scheme : 25

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

           Nearest Ration Depot

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

           Load carrier



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

          By tasting the meals after meal is ready

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

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

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

             By oral inspection.

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

                  Weekly menu is planned by HM of the schooll 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?

               Never as there is no such provision

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

           Yes as menu is maintained

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

            Yes eggs are provided 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 by HM and incharge and incharge of mdm

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



             Yes

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

            Yes

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

           Yes

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

         One bin of big size

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

          Sufficent 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.

         One

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

water?

         Yes

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

           Yes

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

        No classroom is used for serving the mdm

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

       Gas based

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

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

         No such provision is at school 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?



            Oriented orally

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

            1

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

          Yes

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

            Cook

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

              No

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

            1

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

              No

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

          Cook Cum Helper RS.1000 per head



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

          HM engaged the cook locally

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

            No

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

          No

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

           Locals frequently check the mdm

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

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

Jammu and Kashmir
   Zone  Hawal

SNO : 4

UDISE Code of School : 1030700632

Province : Kashmir 

Block of District : Zadibal

School Educational Zone : Hawal

CRC : Girls higher secondary school soura

Type of School : Primary

Name of School : Govt.mixed primary school dagakadal

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

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

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

           Nearest Ration Depot



2(ii). What are the arrangements for transporting food grains from FCI
godown/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 arranging transport by own self

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

          Yes

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

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

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

             .

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

                  School 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?

           

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

            Yes...one day in 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..teacher incharge

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

             Yes

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

            Yes

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

           Yes...teacher incharge monitoring

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

          No

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

           No

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

           None

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



nature of bins.
         0

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

          Utensils arranged for 30 students...

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

        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?

         1teacher 1 cook

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

            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.

              No

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

          Cook Cum Helper RS.1000 per head

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

          Self...No norm

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

            No

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

          No

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

         Nothing

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

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

Jammu and Kashmir
   Zone  Hawal

SNO : 5

UDISE Code of School : 1030700606

Province : Kashmir 

Block of District : Hawal

School Educational Zone : Hawal

CRC : Hawal

Type of School : Middle

Name of School : GMS ANCHAR

9.Total No. of students enrolled in the school? : 64

10. Total No. of students covered under Mid Day Meal Scheme : 64



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

           Nearest Ration Depot

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

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

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

             By inspections.

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

                  HOI, Yes

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

               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, 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?

            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.

          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, 1 50kg

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, 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, hall



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

       Gas based

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

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

         No

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

           Yes

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

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

            3

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

          Yes

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

            Cooks/helpers



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

              No

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

            2

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

              No

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

          Cook Cum Helper RS.1000 per head

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

          Hoi,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?

           By participation in daily school activities.

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?

         Yes

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

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

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

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

           Nearest Ration Depot

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

           By load carrier

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

          By testing

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

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

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

             Measuring weight.

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

                  Incharge mdm/yes

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

               No

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



           No

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

            Yes/often

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

            Option 1

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

           Yes 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.

          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 measures taken

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 2 5 litres

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

          Yes

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

         Yes 1

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

water?

         Yes

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

           Yes

5(x). Whether the school/center has a suitable and 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.
            No reason

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?
            No detail

7(ii). Has a training 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.

          Cook Cum Helper RS.1000 per head

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

          Head master

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?

           Parents satisfaction

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

         Vec's

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

         No

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

No
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13. Total No. of students enrolled in the school? : 54

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

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

           Nearest Ration Depot

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

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

          Meals are provided according to 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?

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

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

             It's assessed by teachers.

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

                  Incharge MDM, yes



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

               Teachers know the nutrional requirements of children

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?

            Monthly

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

            Option1

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

           Yes, 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 but need masjor repairments

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

           No

5(iii). What 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.

         Yes, 1 medium drum

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) ?

          few plates only

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?

         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, 10ft

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?

         N/A

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

           No

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

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

            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.

              N/A

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

            2

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

              No

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

          Cook Cum Helper RS.1000 per head

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

          Head master, daily attendance is ensured

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

            N/A

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



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

          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?

         Checks are organised by Vec's, 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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15. Total No. of students enrolled in the school? : 18

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

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

           Nearest Ration Depot

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

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

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

             .



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

                  Headmistress

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

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

             Yes

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

            Yes

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



           Yes

5(i). Whether school/centre has pucca kitchen cum store as 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... 10/10 size

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

           3minutes... yes it comes 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?

           Yes

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

         Yes... only one

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

          Yes

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

          Yes

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

         Yes



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

water?

         Yes

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

           Yes

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

        Yes

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

       Gas based

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

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

         One cook and one teacher

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

              Any other

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

            1

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

              Yes

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

          Cook Cum Helper RS.1000 per head

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

          Headmistress



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

            No

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

          No

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

           None

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

18. Total No. of students covered under Mid Day Meal Scheme : 71

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

           Nearest Ration Depot

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

          good quality

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



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

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

             V L C Members.

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

                  H M 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, purchasing good quality

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

            ones 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 staff member

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

             yes

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



designated monitoring person?
            yes

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

           yes

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

           we first check taste of food

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

         yes, tin box with the capacity of 1and half quintal

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

          yes, buckets two big pateela one, small pateela one,rice plates two dozen and spoons

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

          very few



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

         yes only one

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

water?

         yes

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

           yes

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

        no

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

       gas 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?

         done at ZEO 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?



            ZEO. 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.

            12

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

          yes

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

            cooks/helpers

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

              no

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

            2

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

              no

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

          Cook Cum Helper RS.1000 per head



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

          HM appointed at school level, having knowledge of cooking, health,and hygein

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

            no

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

          no

10(i). What are the steps taken to involve mothers/representatives of local
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 supervisor of VLC members and parents

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

         DIET, ZEO, HM, and VLC members

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

         no

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

yes, DIET and ZEO
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19. Total No. of students enrolled in the school? : 19

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

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

           Nearest Ration Depot

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

           Auto



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

          By In charge MDM

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

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

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

             MDM menu.

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

                  Incharge mdm

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

               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?

            Monthly

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

            Option 1

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



           Yes

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

             Yes

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

            Yes

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

           Yes

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

           NA

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

           NA

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

         Yes,1 medium

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) ?

          Plates,bowls

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

         Yes,1

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

water?

         Yes

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

           Yes

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

        Yes, 5ft 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.
            NA

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

         Cook's/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?
            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

            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.

            2

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

              No

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

          Cook Cum Helper RS.1000 per head



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

          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?

           No

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

         NA

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

         No

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

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

22. Total No. of students covered under Mid Day Meal Scheme : 20

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

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and



quantity as supplied by these agencies reaches to the school store room?

           via Mobile Auto

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

          We check and wash them before serving.

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

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

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

             By manually evaluating the nutritional value of individual food items..

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

                  Yes, its planned by Incharge MDM

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

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

             Yes

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

            Yes

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

           Yes

5(i). Whether school/centre has pucca kitchen cum store as 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's a puuca kitchen with seating arrangement for atleast 25 students at a time. Store is
combined with the kitchen itself.

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

           No

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

           

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

         3 Tin Bins, 1 Plastic Bin. Each capable of storing 1 quintal of rice.



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

          Yes. 2 Pressure cookers and 2 Generic Cooking 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, only 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, 15 x 15 ft having electricity and proper ventilation

5(xi). Nature of fuel being used (gas 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

            Through SSA 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.

            4



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

              Yes

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

          Cook Cum Helper RS.1000 per head

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

          Appointed by School Headmaster and accountability is ensured by School 
Headmaster and staff.

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?

         By daily supervision of Head Master and Incharge MDM



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

         No

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

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

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

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

           Nearest Ration Depot



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

           Auto

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

          By Mdm incharge

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

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

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

             mdm chart.

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

                  incharge mdm yes

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

               no

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

           yes

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

            weekly



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

            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 incharge mdm

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

             yes

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

            yes

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

           yes, no

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

          no

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

           no

5(iii). What 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, 1 of 60kg plastic

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

          yes 5 lt 6lt 8 lt

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, 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.
            not applicable

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?
            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

            cook

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

              no



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

            1

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

              no

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

          Cook Cum Helper RS.1000 per head

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

          head of the school

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

            no

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

          no

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



           No

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

         NA

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

         no

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

Yes

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

Jammu and Kashmir
   Zone  Hawal

SNO : 13

UDISE Code of School : 1030700629

Province : Kashmir 

Block of District : Hazratbal

School Educational Zone : Hawal

CRC : Girls middle school soura

Type of School : Primary

Name of School : Mps khalil colony soura

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

26. Total No. of students covered under Mid Day Meal Scheme : 20

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



from fair price shop?

           Nearest Ration Depot

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

          By following the chart

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

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

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

             Nutritional chart.

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?

           Yes.MDM chart

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



            Yes .once.

4(i). 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.

          Yes.5" 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?

           Yes.2meters



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

           Personal checkup

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

         Yes .3.tin

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

          Yes.12.

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

        Not separate.



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

       Gas based chula

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

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

         Training

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

           Yes

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

            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.

              Ngos are not involved



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

            1

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

              Yes

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

          Cook Cum Helper RS.1000 per head

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

          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.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?



           Good.

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

         HM

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

Office of the Chief Education Officer Srinagar
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Name of School : Bhs Amdakadal

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

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

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

           Nearest Ration Depot

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

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

          By Head of school

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

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

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

             By following nutritional chart.

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

                  Head of school and inchrge of mdm..yes

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

               No



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

           No

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

            Yes 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 Head 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.

          Yes.9/8



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

           No

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

           NA

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

         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 1

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

water?

         Yes

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

           Yes



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

        Yes

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

       Gas

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

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

         Needs attention

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

           Yes

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

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

            0

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

          Yes

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

            Cook



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

              No

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

            1

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

              No

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

          Cook Cum Helper RS.1000 per head

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

          Head of school..no

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

            No

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

          Yes once in a month



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

           Parents are called weekly

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

         Needs attention

10(iii). Whether quarterly assessment of the programme through district
institutes of 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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29. Total No. of students enrolled in the school? : 60

30. Total No. of students covered under Mid Day Meal Scheme : 60

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

           Nearest Ration Depot

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

          By proper checking and tasting

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

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

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

             Providing balanced diet.

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



the school?

                  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?

           Yes, proper and regular checking

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 HM

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

             Yes

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

            Yes

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

           Yes



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

          No

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

           No

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

           NA

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

         Yes, 1 Tin, 1 Bucket

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

          Yes, 4 utensils, 20 litre, 10 litre

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

          Yes

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

         No

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

water?

         Yes

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



for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

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

        Yes

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

       Gas

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

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

         No trainings

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

            2

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

              No

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

          Cook Cum Helper RS.1000 per head

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

          School administration

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

           Community participation

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

         Regular checks

10(iii). Whether quarterly assessment of the programme through district
institutes of 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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31. Total No. of students enrolled in the school? : 19

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

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

           Nearest Ration Depot

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

           Load carrier

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

          By proper checking and tasting

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

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



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

             Providing balanced diet.

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

                  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?

           Yes proper and regular checking

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

            Yes weekly

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

            

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

           Yes by 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?

           No

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

           NA

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

         Yes/1bucket

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

          Yes/4 cooking utensils 12 litre

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

          Yes



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

         No

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

water?

         Yes

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

           Yes

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

        Yes

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

       Gas

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

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

         No trainings

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

          Cook Cum Helper RS.1000 per head

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

          School administration

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

           Community participation

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

         Regular checks

10(iii). Whether quarterly assessment of the programme through district
institutes of 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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33. Total No. of students enrolled in the school? : 50

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

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

           Nearest Ration Depot

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

          Yes



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

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

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

             By assesing that it contains all essential nutrients.

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

                  Teacher 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?

           Yes ,we use measuring utensil

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

            Yes, once on a week

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

            

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

           Yes by Teacher incharge and HM

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



             Yes

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

            Ues

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

           Yes

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

          We have pacca kitchen without store

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

           

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

           Meals cooked wihin school primisis

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

         Yes 2 one plastic and one tin

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

          Two bontons 30lt one pressure 2 lt

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.

        Veranda 4"×22"feet

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

       Gas based

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

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

         Nil

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



for effective implementation through their close supervision?

           Yes

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

            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.

              Nil

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

            2

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



              No

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

          Cook Cum Helper RS.1000 per head

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

          Headmaster ,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?

           Yes

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

         Zonal level district level 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?

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

36. Total No. of students covered under Mid Day Meal Scheme : 17

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

           Nearest Ration Depot

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



           Load carrier

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

          By proper checking and tasting

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

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

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

             Providing balanced diet.

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

                  Mdm incharge/yesNo

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

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 H.M

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

             Yes H.M

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

            Yes

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

           Yes

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

         Yes/1 bucket



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

          Yes/4cooking utensils 12 litre

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

          Yes

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

         No

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

water?

         Yes

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

           Yes

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

        Yes

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

       Gas

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

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

         No trainings



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

            0

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



children.

              No

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

          Cook Cum Helper RS.1000 per head

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

          NA

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

           Community participation

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

         No

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



         No

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

No

Office of the Chief Education Officer Srinagar
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37. Total No. of students enrolled in the school? : 19

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

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

           Nearest Ration Depot



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

           Auotorichshaw

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

          By properly placing them in a hygienic condition and cook them in a germ free utensils..

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

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

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

             By making myself aware about all the nutritional values of different meals which we cook 
in our schools....

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

                  Higher authorities of education department in collaboration with medical 
departments.....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?

               Yes

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

           Yes....We take care that the students get the desired quantity of all nutritional values....

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

            Yes.....Almost 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?

           By concerned headmaster in collaboration with the zonal education officer hawal and
DIET officials...

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

             Yes

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

            Yes

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

           Yes

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

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.. .... 8 Litre

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

        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?
            Different meetings make them fully aware

7(ii). Has a training 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

            1 cook

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

              No



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

            1

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

              No

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

          Cook Cum Helper RS.1000 per head

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

          Headmaster

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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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39. Total No. of students enrolled in the school? : 28

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

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

           Nearest Ration Depot

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

           Private transport

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

          

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

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

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

             use of nutritional chart.

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

                  Head teacher.yes

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

               no

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



           No

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

            yes.once 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 all teachers

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.

          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

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 1

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

water?

         yes

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

           yes

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

        yes



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

       Gas

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?

         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.

            0

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

          yes

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

            cook

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

              No



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

            1

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

              No

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

          Cook Cum Helper RS.1000 per head

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

          Head teacher.No

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

            No

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

          No

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



           Parents are called once a week

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

         NA

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

         NA

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

No
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CRC : Zadibal

Type of School : Middle
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41. Total No. of students enrolled in the school? : 64

42. Total No. of students covered under Mid Day Meal Scheme : 64

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

           Nearest Ration Depot

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

          Personal checking

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

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

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

             Nutritional chart.

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

                  Head master.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 incharge

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

            Yes.once a week.

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

            Option 1

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

           Yes.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."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?

           3meters.

5(iii). What 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 .4.2plastic .2tin

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

          Yes.24.big.

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

        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.
            Already gas based.

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

         

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

           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.

            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.

            2

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

              15

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

          Cook Cum Helper RS.1000 per head

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

          HM

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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?
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43. Total No. of students enrolled in the school? : 49

44. Total No. of students covered under Mid Day Meal Scheme : 49

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

           Nearest Ration Depot

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

          Through proper Investigation byb MDM I/c.

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

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

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

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

                  The 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 offently

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

            Option 1

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

           Yes, by HM n MDM incharge

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

             Yes

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

            Yes

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

           Yes yo both



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

         Yes 4/3 (storage tins)

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

          Yes, 4 utensils for 50 students

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, 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.
            Not applicable

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

         Not 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?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            Teachers have been oriented in the field

7(ii). Has a training 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.

              Not applicable

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

            2

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

              Not yet

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

          Cook Cum Helper RS.1000 per head

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

          HM, NO



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

            Not applicable

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

          Yes, 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?

           The presence is ensured in turns. Good

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

         HM n MDM I/c also 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?

Not applicable

Office of the Chief Education Officer Srinagar
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SNO : 23

UDISE Code of School : 1030700103

Province : Kashmir 

Block of District : 45-kawdara

School Educational Zone : Hawal

CRC : BHSS zadibal

Type of School : Middle

Name of School : Boys middle school saraf kadal

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

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

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

           Nearest Ration Depot

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

          Supervising personally 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?

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

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

             Through food chart.



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

                  MDM incharge/yes

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

               No

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

           No

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

            Yes... Daily/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... HM

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

             Yes

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

            Yes

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



signature of a designated monitoring person?

           Yes

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

          No

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

           No

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

           N A

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

         Yes... 3 big steel/plastic bins

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

          5litre pressure cooker 2.Bin bunton 1 Tawa big spoon 2.1 water cooler 1 bucket 1 gas stove 
with cylinder 30 steel plates 2 jugs and 5 glasses..

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

          No

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

         Yes



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

water?

         Yes

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

           Yes

5(x). Whether the school/center has a suitable and 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...all in class rooms

5(xi). Nature of fuel being used (gas 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?

         From time to time trained them

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

           Yes

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

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



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

            1

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

          Yes

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

            Cook

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

              No

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

            1

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

              No

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

          Cook Cum Helper RS.1000 per head

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



mechanism for ensuring accountability? Are there any norms?

          Headmaster

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

           Proper involment and good results

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

         Mothers/SMC's/Headmasters for monitring

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

         No... Yearly

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

No

Office of the Chief Education Officer Srinagar
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47. Total No. of students enrolled in the school? : 34

48. Total No. of students covered under Mid Day Meal Scheme : 35

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

           Nearest Ration Depot

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

          Buying fresh vegtables

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

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



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

             Nothing.

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?

           Not implemented

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?

           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?

           Yess

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

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.

          10 big plates

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

          Yes

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



with soap? If yes, give their number.
         Yes

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

water?

         Yes

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

           Yes

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

         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

            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.

              No

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

          Cook Cum Helper RS.1000 per head

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



mechanism for ensuring accountability? Are there any norms?

          Head master

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

           Nil

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

         Nil

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

         Nil

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

Nil
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49. Total No. of students enrolled in the school? : 53

50. Total No. of students covered under Mid Day Meal Scheme : 53

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

           Nearest Ration Depot

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

          As per the availability of funds



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

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

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

             .

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

                  Weekly menu is planned by Headmaster and concerned staff and the weekly menu is 
displayed in the school.

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

               No

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

           

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

            Yes eggs and fruits are being served in the school 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 it is being monitored by 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 MDM kitchen is used in class room

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

           No

5(iii). What 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, we have 3 storage bins. (1) 200 KG (2) 100 KG (3) 60.

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



          Yes, (1) Pressure Cooker l 2×8Ltr., (2) 1×5 Ltr., (3) Pan 1×10 Ltr., (4) Pan 1×4 Ltr. (5) 
Bantan 1×8 Ltr., (6) Bantan 1×5 Ltr.

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

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.

        Corridoor 6×25 ft. No light arrengement

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

       LPG Gas

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

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?
            To check quality and quantity of food

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

            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) Cooks

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

              

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

            2

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



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

              No

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

          Cook Cum Helper RS.1000 per head

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

          Cook is engaging through headmaster.

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?

         Yes

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

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

52. Total No. of students covered under Mid Day Meal Scheme : 5

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

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/fair price shop to school to ensure that the actual quality and



quantity as supplied by these agencies reaches to the school store room?

           Local transport

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

          By daily mdm 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?

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

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

             Daily mdm menu.

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

                  Yes

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

               Yes

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

           By mdm menu

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 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.

          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?

           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?

           Manual

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 separately

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

         Yes

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

water?

         Yes

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

           Yes

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

        Yes

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

       Gas

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



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

         Qualitative approach

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

7(ii). Has a training 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.

          Yed

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

            Cook

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

              No

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

            2



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

              Yes

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

          Cook Cum Helper RS.1000 per head

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

          Zone or school head

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

            No

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

          Yes

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

           Invitation

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



         As prescribed by the mdm schedule

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

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,
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53. Total No. of students enrolled in the school? : 44

54. Total No. of students covered under Mid Day Meal Scheme : 37

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

           Nearest Ration Depot



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

          By visual inspection

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

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

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

             By providing eggs vegetables meat and chicken some times.

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

                  HOI and incharge MDM weekly menu displayed on wall

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

               Some times experts are involved

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

           Yes

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

            Yes twice a week



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

            Option 1

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

           Yes by VECs and HOI and in charge MDM

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

             Yes

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

            Yes by HOI

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

           Yes

5(i). Whether school/centre has pucca kitchen cum store as 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 7/5 and store 5/4

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

           No

5(iii). What 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 centralised kitchen



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

         Yes,two bin each 2meter in height

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

          Yes almost 40 plates,20glasses,two pans,two big pressure cookers

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one 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 counter for hand wash facility

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

water?

         Yes

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

           Yes

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

        Dining room 12/9 with two big windows but no light arrangement

5(xi). Nature of fuel being used (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?

         Don't have 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

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

7(ii). Has a training 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 time to time

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

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

              No

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

            3

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



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

              No

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

          Cook Cum Helper RS.1000 per head

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

          HOI engaging the cook under SSA norms and scheme

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

            No self help group involved

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 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,it is very helpful for Cook as well as for children



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

         By the visual inspection of DITE and team from SSA officials

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

         Yes

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

No

Office of the Chief Education Officer Srinagar
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55. Total No. of students enrolled in the school? : 105



56. Total No. of students covered under Mid Day Meal Scheme : 105

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

           Nearest Ration Depot

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

          Fresh

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

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

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

             By supervision team.

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

                  In charge MDM/HOI

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?



            After every three days

4(i). 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.

          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.

         1 500litre sintex

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

          rice patela pressure cooker 8 litres

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

          60 steel plates

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

         No

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

water?

         Yes

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

           Yes

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



for arrangements for light and air.
        Varanda

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

       Lpg gas

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

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

         

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

           Yes

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

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

            

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

          Yes

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

            Cooks/ Helpers



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

              No

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

            2

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

              No

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

          Cook Cum Helper RS.1000 per head

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

          HOI

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

            No

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

          No

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



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

           Parent mother member in committee

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

         No 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?

Yes

Office of the Chief Education Officer Srinagar
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57. Total No. of students enrolled in the school? : 26

58. Total No. of students covered under Mid Day Meal Scheme : 26

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

           Nearest Ration Depot

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

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

          By checked regularly

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

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

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

             Nil.

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

                  Mdm incharge

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

            Eggs are served once in a month

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

            Option 1

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

           Yes teachers

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 12×14

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?

           No

5(iii). What 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 bins size of each bin is 2'

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

          Yes.no.of utensils 33

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

          Yes

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

       Gas based

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

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

         No

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

           No

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

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

            0

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

          Yes



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

            Cook

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

              No

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

            1

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

              No

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

          Cook Cum Helper RS.1000 per head

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

          Head 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?

           Nil

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

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

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

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

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

          Cooked meal particularly addition of vegetables and supply of fruit Eggs etc ensured by H/
M and incharge teacher of M D 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?

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

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

             The system of assesing the Nutrition value of meal under MDM scheme is done by food i 
s taken by home science ..

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

                  The weely Menu is planning at district level and display by incharge of MDM

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



evaluation of menus and quality of food served under the programme?
               No

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

           Yes. Through as per Govt. Of India given guidlines its implementation is also ensured

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, it is monitoring by school H/M and incharge of M D 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.



          Pucca kitchen 225sq.ft

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

           No

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

           No

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

         Yes, necessary storage bins and container large size

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

          Yes large 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.

         Yes

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

water?

         Yes

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



           Yes

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

        Yes .225sq ft

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

       Gas

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

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

         Already trained teachers , cook ,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?
            To handle whole procedure of M D M scheme in the 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.

            48

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



          Yes

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

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

              No

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

            2

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

              Yes

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

          Cook Cum Helper RS.1000 per head

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

          Appointed by Department of school Education

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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. By choosing the different members of locality

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

         The mechanisms are like suggestion by students 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

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

Block of District : Soura

School Educational Zone : Hawal

CRC : B H S S Soura

Type of School : primary

Name of School : MPS  DarMohalla

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

62. Total No. of students covered under Mid Day Meal Scheme : 13

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

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

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

          By checked regularly

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

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

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

             teachers.

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



the school?

                  mdm menu

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

               No

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

           Yes.

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

            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, it is monitoring by school H/M and incharge of M D 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.

          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.

          few

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

          Yes

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

         Yes

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

water?

         Yes



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

           Yes

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

        No

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

       Gas

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

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

         N/A

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

           Yes

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

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

              No

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

            1

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

              Yes

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

          Cook Cum Helper RS.1000 per head

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

          Appointed by Department of school Education



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

         N/a

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? : 11

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

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

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal



under MDM scheme?
             teachers.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  mdm menu

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes.

3(vii). Are eggs, fruits etc. being served and how frequently?

            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, it is monitoring by school H/M and incharge of M D 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?

           No

5(iii). What 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.

          few

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes



5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        No

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

       Gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            Not applicable

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         N/A

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            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 engaged by HOI

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head



8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Appointed by Department of school Education

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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?

         N/a

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? : 25

66. Total No. of students covered under Mid Day Meal Scheme : 25

2(i). Whether the food grains are transported from FCI or supply is taken 
from fair price shop?

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?



          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             By following nutritional chart.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  mdm menu

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes.

3(vii). Are eggs, fruits etc. being served and how frequently?

            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, it is monitoring by school H/M and incharge of M D 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?

           No

5(iii). What 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.

          few

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes



5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child 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.
            Not applicable

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         N/A

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?



           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            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 engaged by HOI

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.



              Yes

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Appointed by Department of school Education

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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?

         N/a

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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67. Total No. of students enrolled in the school? : 21

68. Total No. of students covered under Mid Day Meal Scheme : 21

2(i). Whether the food grains are transported from FCI or supply is taken 
from fair price shop?

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and



supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             teachers.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  mdm menu

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes.

3(vii). Are eggs, fruits etc. being served and how frequently?

            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, it is monitoring by school H/M and incharge of M D 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?

           No

5(iii). What 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.)

       Gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            Not applicable

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         N/A



6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            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 engaged by HOI

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,



personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Appointed by Department of school Education

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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?

         N/a



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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69. Total No. of students enrolled in the school? : 12

70. Total No. of students covered under Mid Day Meal Scheme : 12

2(i). Whether the food grains are transported from FCI or supply is taken 
from fair price shop?

           Nearest Ration Depot



2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             teachers.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  mdm menu

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes.

3(vii). Are eggs, fruits etc. being served and how frequently?

            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, it is monitoring by school H/M and incharge of M D 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?

           No

5(iii). What 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.

          few

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        No

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

       Gas



5(xii). Reason for not using gas based cooking and proposal to convert.
            Not applicable

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         N/A

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            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 engaged by HOI

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No



8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Appointed by Department of school Education

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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?

         N/a

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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71. Total No. of students enrolled in the school? : 12

72. Total No. of students covered under Mid Day Meal Scheme : 12



2(i). Whether the food grains are transported from FCI or supply is taken 
from fair price shop?

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             teachers.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  mdm menu

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes.



3(vii). Are eggs, fruits etc. being served and how frequently?

            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, it is monitoring by school H/M and incharge of M D 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?



           No

5(iii). What 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.

          few

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details



for arrangements for light and air.
        No

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

       Gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            Not applicable

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         N/A

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            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 engaged by HOI

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Appointed by Department of school Education

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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?

         N/a

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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Type of School : Primary

Name of School : MPS Dullabagh

73. Total No. of students enrolled in the school? : 11

74. Total No. of students covered under Mid Day Meal Scheme : 11

2(i). Whether the food grains are transported from FCI or supply is taken 
from fair price shop?

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             teachers.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  mdm menu

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No



3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes.

3(vii). Are eggs, fruits etc. being served and how frequently?

            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, it is monitoring by school H/M and incharge of M D 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?

           No

5(iii). What 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.

          few

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          Yes

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         Yes

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating



place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        No

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

       Gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            Not applicable

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         N/A

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            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 engaged by HOI

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            1

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              Yes

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          Appointed by Department of school Education

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this 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?

         N/a

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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75. Total No. of students enrolled in the school? : 21

76. Total No. of students covered under Mid Day Meal Scheme : 21

2(i). Whether the food grains are transported from FCI or supply is taken 
from fair price shop?

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             teachers.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?



                  mdm menu

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?

            After every three days

4(i). 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.

          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.

         1 500litre sintex

5(v). Whether the school/centre has cooking utensils? If yes, give their
number and size.

          rice patela pressure cooker 8 litres

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 steel plates

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         No

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?



         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Varanda

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

       Lpg gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            

7(ii). Has a training module been developed in 20 days in service training
for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            



7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cooks/ Helpers

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the
mechanism for ensuring accountability? Are there any norms?

          HOI



8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this regard).

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           Parent mother member in committee

10(ii). What are the mechanisms for monitoring the scheme?

         No 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?

Yes

Office of the Chief Education Officer Srinagar
MID-DAY MEAL of Directorate School Education Kashmir,

Jammu and Kashmir
   Zone  Hawal



SNO : 39

UDISE Code of School : 1030700401

Province : Kashmir 

Block of District : Lalbazar

School Educational Zone : Hawal

CRC : B H S S Zadibal

Type of School : High School

Name of School : BHS Lalbazar

77. Total No. of students enrolled in the school? : 48

78. Total No. of students covered under Mid Day Meal Scheme : 30

2(i). Whether the food grains are transported from FCI or supply is taken 
from fair price shop?

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values

3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             teachers.



3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  mdm menu

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the programme?

               No

3(vi). Is there any standard prescription to  include minimum quantity of
vegetables, dal /lentils? How its implementation is ensured?

           Yes

3(vii). Are eggs, fruits etc. being served and how frequently?

            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?

            After every three days

4(ii). Whether cleanliness in cooking, serving and consumption of mid day
meal is being monitored on daily basis, if yes then by whom?

           Option 1

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is
monitored on weekly basis?

             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?

           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.

         

5(v). Whether the school/centre has cooking utensils? If yes, give their
number and size.

          1 500litre sintex

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          rice patela pressure cooker 8 litres

5(vii). Whether the school/centre has functional hand wash facility/counters
with soap? If yes, give their number.

         60 steel plates



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.)

       Varanda

5(xii). Reason for not using gas based cooking and proposal to convert.
            Lpg gas

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?
            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.

          

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Yes

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              Cooks/ Helpers

8(iii). Total No. of Organizers,cooks and helper.

            0

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              2

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the



mechanism for ensuring accountability? Are there any norms?

          1000 each

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this regard).

            HOI

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           No

10(ii). What are the mechanisms for monitoring the scheme?

         Parent mother member in committee

10(iii). Whether quarterly assessment of the programme through district
institutes of education & Training has begun?

         No mechanism

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?

           Nearest Ration Depot

2(ii). What are the arrangements for transporting food grains from FCI
godown/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, the food gains are transported from FCI supply and it is taken from fair price shop.

3(i). How quality of cooked meal, particularly addition of vegetables and
supply of fruits, eggs etc. are ensured?

          By checked regularly

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every
child at primary level & 700 calories and 20 gms. of protein to every child at
upper primary level) ensured?

          Nutraitious Meals Served to the children but there is no any process to measuring the 
Calorific values



3(iii). What is the system of assessing the nutritional value of the meal
under MDM scheme?

             teachers.

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in
the school?

                  mdm menu

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?

            After every three days

4(i). 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.

          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.

         1 500litre sintex

5(v). Whether the school/centre has cooking utensils? If yes, give their
number and size.

          rice patela pressure cooker 8 litres

5(vi) Whether the school/centre has utensils for children to have food
(plate, glass, bowl, spoon, one each per child) ?

          60 steel plates

5(vii). Whether the school/centre has functional hand wash facility/counters



with soap? If yes, give their number.
         No

5(viii). Whether the school/centre has proper arrangement for pure drinking 

water?

         Yes

5(ix). Whether the school/centre has proper arrangement for clean water
for washing vegetables, pulses, grains and cleaning used utensils?

           Yes

5(x). Whether the school/center has a suitable and child friendly eating
place, say a dining room or veranda? If yes, give its size and other details
for arrangements for light and air.

        Varanda

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

       Lpg gas

5(xii). Reason for not using gas based cooking and proposal to convert.
            

6(i). Details of plan to train teachers and organizers/cooks/helpers?

         

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc. oriented
for effective implementation through their close supervision?

           Yes

7(i). Details of orienting teachers regarding their role in the scheme?
            

7(ii). Has a training module been developed in 20 days in service training



for teachers under SSA (Sarv siksha abhiyaan)? Details of teacher training
conducted in this regard.

            

7(iii). Whether teachers are suing the scheme to educate children about
hygiene, discipline, social equity, conservation of water, etc.

          Yes

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers
engaged by the department/village panchayat. (ii) Self help groups (iii)
NGOs (iv) Mothers groups (v) Any other

            Cooks/ Helpers

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

              No

8(iii). Total No. of Organizers,cooks and helper.

            2

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness,
personal hygiene, cleaning of cooking area, cleaning and washing of food
grains, etc. before using and good practices of cooking, prior to
employing/deploying them on the job for preparing mid day meal  for
children.

              No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook
and (iv) helper.

          Cook Cum Helper RS.1000 per head

8(vi). Who is engaging the cook? How they are appointed and what is the



mechanism for ensuring accountability? Are there any norms?

          HOI

8(vii) Have self help groups been  tapped for the programme?  (if not,
constraints in this regard).

            No

9(i). Whether steering cum monitoring committees constituted at district
and block level and whether regular meeting are held, frequency of
meetings?

          No

10(i). What are the steps taken to involve mothers/representatives of local
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise
preparation of meals and feeding of children. What is the effect of this
initiative?

           

10(ii). What are the mechanisms for monitoring the scheme?

         No 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?

Yes
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