
Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 

Zone Khumriyal District Kupwara Jammu and Kashmir 
 

UDISE Code of School 
01010700925 

Province 
Kashmir 

Districts 
Kupwara 

Block of District 
Kalaroos & Wavoora 

School Educational Zone 
Khumriyal 

CRC 
Parrypora 

Type of School 
HS 

Name of School 
BHS Surkooli 

1.Total No. of students enrolled in the school? 
128 

Total No. of Students covered under Mid-Day Meal Scheme 
128 

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

FCI 

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

Govt is disbursing transportation 
charges for lifting of rice 

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

Very good 



3(ii).How is the calorific value (450 calories and 12 gms. of protein to every 
child at primary level & 700 calories and 20 gms. of protein to every child at 
upper primary level) ensured? 100 

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

No technical method 

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

zeo office is planning weekly 
menu and it is displayed in The 
school 

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

No 

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

Yes 

3(vii).Are eggs, fruits etc. being served and how frequently? 
Yes, 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 Head of the institution 

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

Yes 

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

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

5(i).Whether school/centre has pucca kitchen cum store as per specification 
of para 4.2/r/w Ann. 9? If yes then give size and other details of kitchen and 
store, both separately. 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? 50 Mtrs, 5 Min 

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

No 

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

Yes 

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

Yes 8 



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

Yes plates 4o glasses 30 

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

Yes 

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

Yes 

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

Yes 

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

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

6(i).Details of plan to train teachers and organizers/cooks/helpers? Trainings imparted from zonal 
office 

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

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

7(ii).Has a training 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 No 



children. 

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

Cook 

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

Zeo 0ffice Qaimoh 

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

No 

9(i).Whether steering cum monitoring committees constituted at district 
and block level and whether regular meeting are held, frequency of 
meetings? No 

10(i).What are the steps taken to involve mothers/representatives of local 
bodies/gram panchayats/gram sabhas, etc., taking turns to supervise 
preparation of meals and feeding of children. What is the effect of this 
initiative? No steps taken 

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

 

 

 

 

 

 

 

 

 

 

 



 

Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 
01010701502 

Province 
Kashmir 

Districts 
Kupwara 

Block of District 
Kalaroos & Wavoora 

School Educational Zone 
Khumriyal 

CRC 
Chountwari 

Type of School 
HS 

Name of School 
BHS Chountwarie Payeen 

1.Total No. of students enrolled in the 
school? 61 

Total No. of Students covered under 
Mid-Day Meal Scheme 61 

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

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



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

3(ii).How is the calorific value (450 
calories and 12 gms. of protein to every 
child at primary level & 700 calories 
and 20 gms. of protein to every child at 
upper primary level) ensured? 750 

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

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

 
 
 
 
 
 
School Management Monthly 

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

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

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

Yes weekly 

4(i).Whether regularity, 
wholesomeness and overall quality of 
mid day meal served to children is 
being monitored on daily basis, if yes, 
then by whom? Option 1 

4(ii).Whether cleanliness in cooking, 
serving and consumption of mid day 
meal is being monitored on daily basis, 
if yes then by whom? Headmaster 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. Pucca (15x8)ft 

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

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

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 

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

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



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

NA 

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

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? 

As per guidelines 

7(ii).Has a training 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 2 

8(ii).Where NGOs are involved, it may 
be specified whether their selection is 
in accordance with the guidelines of 
MDM scheme. No 

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

2 



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

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

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

8(vii)Have self help groups been tapped 
for the programme? (if not, constraints 
in this regard) No 

9(i).Whether steering cum monitoring 
committees constituted at district and 
block level and whether regular 
meeting are held, frequency of 
meetings? No 

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

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

ZEO 

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

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 
01010701402 

Province 
Kashmir 

Districts 
Kupwara 

Block of District 
Kalaroos & Wavoora 

School Educational Zone 
Khumriyal 

CRC 
Katwara 

Type of School 
HS 

Name of School 
BHS Dapal 

1.Total No. of students 
enrolled in the school? 109 

Total No. of Students 
covered under Mid-Day 
Meal Scheme 109 

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

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



agencies reaches to the 
school store room? 

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

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 
700 calories and 20 gms. 
of protein to every child at 
upper primary level) 
ensured? 600 

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

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

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

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

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

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid day 
meal served to children is Option 1 



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? Incharge & Head of The Institutation 

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

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

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

5(i).Whether 
school/centre has pucca 
kitchen cum store as 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 No 



from the 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? Check Quality & Taste 

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

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

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. NA 

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

TRAININGS ARE BEING GIVEN TO COOK & 
SERVE 

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

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

Guidelines are given regarding the said 
programmee 

7(ii).Has a training 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. III 

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

8(vii)Have self help groups 
been tapped for the 
programme? (if not, NO 



constraints in this regard) 

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

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

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

10(iii).Whether quarterly 
assessment of the 
programme through 
district institutes of 
education & Training has 
begun? NO 

11(i)Whether evaluation 
through external 
agency(s) commissioned? 
If yes, what are the 
parameters of the study? NO 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 
01010700705 

Province 
Kashmir 

Districts 
Kupwara 

Block of District 
Kalaroos & Wavoora 

School Educational Zone 
Khumriyal 

CRC 
Gagal 

Type of School 
Hs 

Name of School 
BHS Gagal 

1.Total No. of students 
enrolled in the school? 169 

Total No. of Students 
covered under Mid-Day 
Meal Scheme 169 

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

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



agencies reaches to the 
school store room? 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 
of fruits, eggs etc. are 
ensured? Tasted and checked by tr 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? 400 

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

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

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

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

3(vii).Are eggs, fruits etc. 
being served and how 
frequently? Yes once in a week 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid day 
meal served to children is Option 1 



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 concerned teacher ,head teacher 

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

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

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

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

5(ii).Whether cooked food 
is procured from a 
centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen No 



from the 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? NA 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 
size and nature of bins. 1 150lts 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 
number and size. Rice cooker 2 10ltr. Pressure cooker 2 

5(vi)Whether the 
school/centre has utensils 
for children to have food 
(plate, glass, bowl, spoon, 
one each per child) Yes 40 plates 5 glasses 

5(vii).Whether the 
school/centre has 
functional hand wash 
facility/counters with 
soap? If yes, give their 
number. No 

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

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



5(x).Whether the 
school/center has a 
suitable and 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.) Gass 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? Depends on administration 

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

7(i).Details of orienting 
teachers regarding their 
role in the scheme? Tr incharge convincing them regularly 

7(ii).Has a training module 
been developed in 20 days 
in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 
of teacher training 
conducted in this regard. 5 

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



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

8(ii).Where NGOs are 
involved, it may be 
specified whether their 
selection is in accordance 
with the guidelines of 
MDM scheme. 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. 1000Rs per month 

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

Yes by the concerned zonal officer and head 
teacher 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, No 



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? Inform them about importance of programme 

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

10(iii).Whether quarterly 
assessment of the 
programme through 
district institutes of 
education & Training has 
begun? No 

11(i)Whether evaluation 
through external 
agency(s) commissioned? 
If yes, what are the 
parameters of the study? No 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 
01010700801 

Province 
Kashmir 

Districts 
Kupwara 

Block of District 
Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC 
Khumeriyal 

Type of School 
HS 

Name of School 
BHS Khumeriyal 

1.Total No. of 
students enrolled in 
the school? 111 

Total No. of Students 
covered under Mid-
Day Meal Scheme 111 

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

2(ii).What are the 
arrangements for 
transporting food 
grains from FCI 
godown/fair price By hiring private transport 



shop to school to 
ensure that the actual 
quality and quantity 
as supplied by these 
agencies reaches to 
the school store 
room? 
3(i).How quality of 
cooked meal, 
particularly addition 
of vegetables and 
supply of fruits, eggs 
etc. are ensured? 

Quality of cooked meals is tasted by incharge mdm and school head 
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? 450 

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

Assessment of nutritional value of MDM is done by administrative 
department frequently. 

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

School head and incharge MDM is plan weekly menu displayed in the 
school. 

3(v).Have any 
nutritional experts 
been involved in 
planning and 
evaluation of menus 
and quality of food 
served under the 
programme? Assistance in this regard is taken from cocerned BMOs,CDPOs and VECs. 

3(vi).Is there any 
standard prescription 
to include minimum Yes there are standard prescriptions in this regard by following weekly menu. 



quantity of 
vegetables, dal 
/lentils? How its 
implementation is 
ensured? 
3(vii).Are eggs, fruits 
etc. being served and 
how frequently? Yes, fruits,eggs are being served. 

4(i).Whether 
regularity, 
wholesomeness and 
overall quality of mid 
day meal served to 
children is being 
monitored on daily 
basis, if yes, then by 
whom? Option 1 

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

4(iii).Whether timely 
procurement of 
ingredients, fuel, etc. 
of good quality is 
monitored on weekly 
basis? Yes it is done by head of the institution under proper supervision. 

4(iv).Whether 
quantity of raw food 
material (each item) 
taken out for cooking 
is recorded in register 
on daily basis under 
signature of a 
designated 
monitoring person? Yes it is recorded in daily consumption register and signed by mdm incharge. 

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

Raw material is inspected by MDM incharge,heamaster and concerned 
cooks on daily basis. 



Whether any register 
entry is maintained 
on daily basis under 
signature of a 
designated 
monitoring person? 
5(i).Whether 
school/centre has 
pucca kitchen cum 
store as per 
specification of para 
4.2/r/w Ann. 9? If yes 
then give size and 
other details of 
kitchen and store, 
both separately. Yes (15'×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? No 

5(iv).Whether 
school/centre has 
storage bins? If yes, 
give number, size and 
nature of bins. Yes,2(3'×3'×4') 



5(v).Whether the 
school/centre has 
cooking utensils? If 
yes, give their number 
and size. Yes 5(50 lt.each) 

5(vi)Whether the 
school/centre has 
utensils for children 
to have food (plate, 
glass, bowl, spoon, 
one each per child) Yes 60plates and 60 glasses. 

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

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

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

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

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



method of firewood, 
kerosene, etc.) 

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

6(i).Details of plan to 
train teachers and 
organizers/cooks/hel
pers? It pertains to administrative department. 

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

7(i).Details of 
orienting teachers 
regarding their role in 
the scheme? Yes they are made aware by higher ups. 

7(ii).Has a training 
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 Yes 



water, etc. 

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

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

8(iv).Are 
cooks/helpers given 
training (at least 15 
days) on cleanliness, 
personal hygiene, 
cleaning of cooking 
area, cleaning and 
washing of food 
grains, etc. before 
using and good 
practices of cooking, 
prior to 
employing/deploying 
them on the job for 
preparing mid day 
meal for children. No 

8(v).Remuneration 
being given to (i) 
organizers, (ii) head 
cook, (iii) cook and 
(iv) helper. Rs 1000 per month 



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

Cooks engaged by ZEO on the resolution passed by concerned VEC 
forwarded by 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? Yes 

10(i).What are the 
steps taken to involve 
mothers/representati
ves of local 
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 representatives of these functionaries are invited in the community 
mobilization programme and motivated to supervise the prepration of meals 
and feeding to children. It hs improved the participation of local bodies in 
monitering the scheme. 

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

The monitering is done at district level as well as zonal level by conducting 
surprise visits.corrective meeasures are initiated at school level if needed. 

10(iii).Whether 
quarterly assessment 
of the programme 
through district 
institutes of No 



education & Training 
has begun? 

11(i)Whether 
evaluation through 
external agency(s) 
commissioned? If yes, 
what are the 
parameters of the 
study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700405 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC 
Kuligam 

Type of School HS 

Name of School 
BHS Kuligam 

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

Total No. of Students 
covered under Mid-
Day Meal Scheme 24 

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

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

in the nearby vicinities.it is arranged through hand cart/labour.In the distant 
areas it is arranged by local transport. 

3(i).How quality of 
The quality of cooked meals is tasted by incharge MDM teacher and school 
head teacher regularly 



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? 700 

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

The system of assessing the nutritional value of the meal under MDM 
scheme id done by administrative department frequently. 

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

The school head teacher is planning the weekly menu which 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? Assistance in this regard is taken from concerned BMO's/CDPOs and VECs 

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

yes there are standard prescriptions in this regard.By following the weekly 
menu its standard is ensured. 

3(vii).Are eggs, fruits 
etc. being served and 
how frequently? yes,fruit etc are being served twice in aweek. 



4(i).Whether 
regularity, 
wholesomeness and 
overall quality of mid 
day meal served to 
children is being 
monitored on daily 
basis, if yes, then by 
whom? Option 1 

4(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 done by head teacher regularly 

4(iii).Whether timely 
procurement of 
ingredients, fuel, etc. 
of good quality is 
monitored on weekly 
basis? yes it is monitered by head of the institution 

4(iv).Whether 
quantity of raw food 
material (each item) 
taken out for cooking 
is recorded in register 
on daily basis under 
signature of a 
designated 
monitoring person? yes it is recorded in daily consumption register and signed by MDM incharge 

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

Raw material is inspected by head of the institution,MDM incharge and 
concern cook 

5(i).Whether 
school/centre has Yes size(15'*8'') 



pucca kitchen cum 
store as per 
specification of para 
4.2/r/w Ann. 9? If yes 
then give size and 
other details of 
kitchen and store, 
both separately. 
5(ii).Whether cooked 
food is procured from 
a centralized kitchen? 
If yes, then give the 
distance of the 
centralized kitchen 
from the school. How 
much time it takes for 
the cooked food to 
reach the school and 
whether it comes hot, 
in good and eatable 
condition? No 

5(iii).What 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,2(3'*3'*4') 

5(v).Whether the 
school/centre has 
cooking utensils? If 
yes, give their number 
and size. yes, 6, 50 ltrs each 

5(vi)Whether the 
school/centre has 
utensils for children 
to have food (plate, 
glass, bowl, spoon, yes 120 plates and 120 glasses 



one each per child) 

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

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

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

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

6(i).Details of plan to 
train teachers and 
organizers/cooks/hel It pertains to administrative department 



pers? 

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

7(i).Details of 
orienting teachers 
regarding their role in 
the scheme? incharge MDM ,teachers are made aware regularly for the 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 cook-cum helpers engaged by the department 



(iv) Mothers groups 
(v) Any other 
8(ii).Where NGOs are 
involved, it may be 
specified whether 
their selection is in 
accordance with the 
guidelines of MDM 
scheme. NA 

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

8(iv).Are 
cooks/helpers given 
training (at least 15 
days) on cleanliness, 
personal hygiene, 
cleaning of cooking 
area, cleaning and 
washing of food 
grains, etc. before 
using and good 
practices of cooking, 
prior to 
employing/deploying 
them on the job for 
preparing mid day 
meal for children. NO 

8(v).Remuneration 
being given to (i) 
organizers, (ii) head 
cook, (iii) cook and 
(iv) helper. Rs 1000pm 

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

The cook engaged by ZEO on the resolution passed by the VEC and 
forwarded by Head teacher 

8(vii)Have self help 
groups been tapped 
for the programme? No 



(if not, constraints in 
this regard) 
9(i).Whether steering 
cum monitoring 
committees 
constituted at district 
and block level and 
whether regular 
meeting are held, 
frequency of 
meetings? Yes 

10(i).What are the 
steps taken to involve 
mothers/representati
ves of local 
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 representatives of these functionaries are invited in the community 
mobilization programme and motivated to supervise the prepration of meals 
and feeding to children.It has improved the participation of local bodies in 
monitering the scheme 

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

The monitering is done at distt level as well as zonal level by conducting 
surprise visits . corrective measures are initiated at school level if needed. 

10(iii).Whether 
quarterly assessment 
of the programme 
through district 
institutes of 
education & Training 
has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 
commissioned? If yes, 
what are the 
parameters of the 
study? No 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010701002 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Wani Mohalla Nard Machil 

Type of School HS 

Name of School 
BHS Machil 

1.Total No. of students 
enrolled in the school? 36 

Total No. of Students 
covered under Mid-Day 
Meal Scheme 36 

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

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

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

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 650 



child at primary level & 
700 calories and 20 gms. 
of protein to every child at 
upper primary level) 
ensured? 
3(iii).What is the system 
of assessing the 
nutritional value of the 
meal under MDM 
scheme? Health centre 

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

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

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

3(vii).Are eggs, fruits etc. 
being served and how 
frequently? Yes, 2 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, HOI 

4(iii).Whether timely 
procurement of Yes 



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. Pucca kitchen 

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

Kitchen is available in the school 
premises 

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



from a centralized 
kitchen? 
5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 
size and nature of bins. Yes, 02 big 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 
number and size. Yes, 06 

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

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

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

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

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



firewood, kerosene, etc.) 

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

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

6(ii).Are VECs (village 
education committees), 
SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 
association), etc. oriented 
for effective 
implementation through 
their close supervision? 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. 10 

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

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

8(ii).Where NGOs are 
involved, it may be No 



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. Yes100permonth 

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 Not involved 



panchayats/gram sabhas, 
etc., taking turns to 
supervise preparation of 
meals and feeding of 
children. What is the 
effect of this initiative? 
10(ii).What are the 
mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 
programme through 
district institutes of 
education & Training has 
begun? No 

11(i)Whether evaluation 
through external 
agency(s) commissioned? 
If yes, what are the 
parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700918 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Moore 

Type of School HS 

Name of School 
BHS Moore 

1.Total No. of students 
enrolled in the school? 174 

Total No. of Students 
covered under Mid-Day 
Meal Scheme 174 

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

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

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 49000 



child at primary level & 
700 calories and 20 gms. 
of protein to every child at 
upper primary level) 
ensured? 
3(iii).What is the system 
of assessing the 
nutritional value of the 
meal under MDM 
scheme? By tasting 

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

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

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

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

4(iii).Whether timely 
procurement of Yes 



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. Yes 8 x 12 

5(ii).Whether cooked food 
is procured from a 
centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 
much time it takes for the 
cooked food to reach the 
school and whether it 
comes hot, in good and 
eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 
test and ensure quality 
and quantity of food in 
case food is procured No 



from a centralized 
kitchen? 
5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 
size and nature of bins. 01 4 x3 x5 

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) Nil 

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

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

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

5(x).Whether the 
school/center has a 
suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 
give its size and other 
details for arrangements 
for light and air. Yes 20 x 40 

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



firewood, kerosene, etc.) 

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

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

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

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

7(ii).Has a training 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's cum helpers 

8(ii).Where NGOs are 
involved, it may be N a 



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. 1000 per month 

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

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 
constraints in this regard) No 

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

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

Community mobilisation 
programmes 



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? Departmental visits 

10(iii).Whether quarterly 
assessment of the 
programme through 
district institutes of 
education & Training has 
begun? No 

11(i)Whether evaluation 
through external 
agency(s) commissioned? 
If yes, what are the 
parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700915 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Ladah 

Type of School HS 

Name of School 
BHS Nagsari 

1.Total No. of students 
enrolled in the school? 174 

Total No. of Students 
covered under Mid-Day 
Meal Scheme 174 

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

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

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

MDM INCHARGE AND HEADMASTER LOOK AFTER 
IT 

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



child at primary level & 
700 calories and 20 gms. 
of protein to every child at 
upper primary level) 
ensured? 
3(iii).What is the system 
of assessing the 
nutritional value of the 
meal under MDM 
scheme? By NDM menu 

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

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

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

3(vii).Are eggs, fruits etc. 
being served and how 
frequently? Yes once in a week 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid day 
meal served to children is 
being monitored on daily 
basis, if yes, then by 
whom? Option 1 

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

4(iii).Whether timely 
procurement of Yes 



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. 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 Na 



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

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

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

5(vii).Whether the 
school/centre has 
functional hand wash 
facility/counters with 
soap? If yes, give their 
number. No 

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

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

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

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



firewood, kerosene, etc.) 

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

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

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

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

7(ii).Has a training module 
been developed in 20 days 
in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 
of teacher training 
conducted in this regard. 0 

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

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

8(ii).Where NGOs are 
involved, it may be No 



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. N0 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 
(iv) helper. 1000 per month 

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 Regular meetings 



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? Zone level and distt level 

10(iii).Whether quarterly 
assessment of the 
programme through 
district institutes of 
education & Training has 
begun? No 

11(i)Whether evaluation 
through external 
agency(s) commissioned? 
If yes, what are the 
parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700505 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Khanbasti Ring 

Type of School HS 

Name of School 
BHS Ring Payeen 

1.Total No. of students 
enrolled in the school? 49 

Total No. of Students 
covered under Mid-Day 
Meal Scheme 49 

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

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

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 12000 



value (450 calories and 12 
gms. of protein to every 
child at primary level & 
700 calories and 20 gms. 
of protein to every child at 
upper primary level) 
ensured? 
3(iii).What is the system 
of assessing the 
nutritional value of the 
meal under MDM 
scheme? By constitute a commette headed by headmaster 

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? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 
vegetables, dal /lentils? 
How its implementation is 
ensured? By maintaing menu and ensuring by given standard 

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 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. Kacha 

5(ii).Whether cooked food 
is procured from a 
centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 
much time it takes for the 
cooked food to reach the 
school and whether it 
comes hot, in good and 
eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 
test and ensure quality No 



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 2nos steel 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 
number and size. Yes 15 litter 

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

5(vii).Whether the 
school/centre has 
functional hand wash 
facility/counters with 
soap? If yes, give their 
number. No 

5(viii).Whether the 
school/centre has proper 
arrangement for pure 
drinking water? No 

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

5(x).Whether the 
school/center has a 
suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 
give its size and other 
details for arrangements 
for light and air. Yes 15×7 

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



smokeless chullhas, 
traditional method of 
firewood, kerosene, etc.) 
5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

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

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

7(i).Details of orienting 
teachers regarding their 
role in the scheme? All the teacher are always monitoring 

7(ii).Has a training module 
been developed in 20 days 
in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 
of teacher training 
conducted in this regard. 1 

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

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



8(ii).Where NGOs are 
involved, it may be 
specified whether their 
selection is in accordance 
with the guidelines of 
MDM scheme. No 

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

8(iv).Are cooks/helpers 
given training (at least 15 
days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 
and washing of food 
grains, etc. before using 
and good practices of 
cooking, prior to 
employing/deploying 
them on the job for 
preparing mid day meal 
for children. No 

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

8(vi).Who is engaging the 
cook? How they are 
appointed and what is the 
mechanism for ensuring 
accountability? Are there 
any norms? Head of the institution no 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 
constraints in this regard) No 

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

10(i).What are the steps 
taken to involve 

yes adesiginated commette headed by headmaster and Inchrge 
mdm 



mothers/representatives 
of local 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? Supervision 

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, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700307 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Sharant 

Type of School HS 

Name of School 
BHS Sharant 

1.Total No. of students 
enrolled in the school? 132 

Total No. of Students 
covered under Mid-Day 
Meal Scheme 132 

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

2(ii).What are the 
arrangements for 
transporting food grains 
from FCI godown/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? MDM incharge HM and Smc 

3(ii).How is the calorific 
value (450 calories and   



12 gms. of protein to 
every child at primary 
level & 700 calories and 
20 gms. of protein to 
every child at upper 
primary level) ensured? 
3(iii).What is the system 
of assessing the 
nutritional value of the 
meal under MDM 
scheme? School administration and MDM menu 

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

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

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

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

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid day 
meal served to children is 
being monitored on daily 
basis, if yes, then by 
whom? Option 1 

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



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

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

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

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

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 
yes, then give the 
distance of the 
centralized kitchen from 
the school. How much 
time it takes for the 
cooked food to reach the 
school and whether it 
comes hot, in good and 
eatable condition? No 



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

5(iv).Whether 
school/centre has 
storage bins? If yes, give 
number, size and nature 
of bins. Yes 2(3×3×5) 

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 Na 



a dining room or 
veranda? If yes, give its 
size and other details for 
arrangements for light 
and air. 
5(xi).Nature of fuel being 
used (gas based, 
smokeless chullhas, 
traditional method of 
firewood, kerosene, etc.) LPG 

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

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

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

7(i).Details of orienting 
teachers regarding their 
role in the scheme? Incharge MDM are made aware regularly for the of 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 / helper 

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

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

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 
(iv) helper. 1000 per month 

8(vi).Who is engaging the 
cook? How they are 
appointed and what is 
the mechanism for 
ensuring accountability? 
Are there any norms? By ZEO ON recommendation of VEC AND Headmaster 

8(vii)Have self help 
groups been tapped for Na 



the programme? (if not, 
constraints in this regard) 
9(i).Whether steering 
cum monitoring 
committees constituted 
at district and block level 
and whether regular 
meeting are held, 
frequency of meetings? Yes 

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

Regular meetings and the awareness regarding the nutrition health and 
hygiene of stds 

10(ii).What are the 
mechanisms for 
monitoring the scheme? At distt. level and zonal level by surprise visit 

10(iii).Whether quarterly 
assessment of the 
programme through 
district institutes of 
education & Training has 
begun? No 

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

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700108 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Aafan 

Type of School HS 

Name of School 
BHS Warnow 

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

Total No. of Students covered 

under Mid-Day Meal Scheme 29 

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

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

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

The quality of cooked meals is tasted by incharge MDM teacher and 
school head teacher 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?   

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

The system of assessing the nutritional value of the meal under MDM 
scheme is done by administrative department frequently 

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

The school head teacher is planning the weekly menu which 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? 

Assistance in this regard is taken from concerned BMO'S / CDPO'S and 
VEC'S 

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

Yes there are standard precipitations in this regard. By following the 
weekly menu it's standard is ensured 

3(vii).Are eggs, fruits etc. being served and 
how frequently? Yes fruit etc are being served twice in a week 

4(i).Whether regularity, wholesomeness and 
overall quality of mid day meal served to 
children is being monitored on daily basis, if 
yes, then by whom? Option 1 

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

4(iii).Whether timely procurement of 
ingredients, fuel, etc. of good quality is 
monitored on weekly basis? Yes it is monitored by head of the school 

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

Yes it is recorded in daily consumption register and signed by MDM 
incharge 

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

Raw material is inspected by head of the school, MDM incharge and 
concern cook 

5(i).Whether school/centre has pucca 
kitchen cum store as per 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? 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? NO 

5(iv).Whether school/centre has storage 
bins? If yes, give number, size and nature of 
bins. Yes 3 

5(v).Whether the school/centre has cooking 
utensils? If yes, give their number and size. Yes 3 20ltr each 

5(vi)Whether the school/centre has utensils 
for children to have food (plate, glass, bowl, 
spoon, one each per child) Yes 60 plates 

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

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

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

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

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? na it pertains to administrative department 

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

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

Incharge MDM teacher are made aware regularly for the role in the 
scheme 

7(ii).Has a training module been developed in 20 
days in service training for teachers under SSA (Sarv 1 



siksha abhiyaan)? Details of teacher training 
conducted in this regard. 

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

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

8(ii).Where NGOs are involved, it may be 
specified whether their selection is in 
accordance with the guidelines of MDM 
scheme. No 

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

8(iv).Are cooks/helpers given training (at 
least 15 days) on cleanliness, personal 
hygiene, cleaning of cooking area, cleaning 
and washing of food grains, etc. before 
using and good practices of cooking, prior to 
employing/deploying them on the job for 
preparing mid day meal for children. No 

8(v).Remuneration being given to (i) 
organizers, (ii) head cook, (iii) cook and (iv) 
helper. 1000 per month 

8(vi).Who is engaging the cook? How they 
are appointed and what is the mechanism 
for ensuring accountability? Are there any 
norms? Cook engaged by the ZEO on the resolution passed by the VEC'S 

8(vii)Have self help groups been tapped for 
the programme? (if not, constraints in this 
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? The monitoring is done at district level as well as zonal level 



10(iii).Whether quarterly assessment of the 
programme through district institutes of 
education & Training has begun? No 

11(i)Whether evaluation through external 
agency(s) commissioned? If yes, what are 
the parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700908 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC 
Kalaroos 

Type of School UPS 

Name of School 
BMS Kalaroose 

1.Total No. of students 
enrolled in the school? 102 

Total No. of Students 
covered under Mid-
Day Meal Scheme 102 

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

shop? FCI 

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

grains from FCI 
godown/fair price 
shop to school to 

ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to 

the school store 
room? Vehical 

3(i).How quality of 
cooked meal, Tested by incharge and HM regulary 



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? 10 

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

of the meal under 
MDM scheme? 

The system of assessing the nutritional value of the meal under MDM 
scheme is done by administrative department freqently 

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

the weekly menu 
displayed in the 

school? 
The school head teacher is planning the weekly menu which 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? Assistant in the regard is taken from concern BMO,s /cDPo,s and VLCS 

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

quantity of vegetables, 
dal /lentils? How its 
implementation is 

ensured? 
Yes there are standard prescriptions in this regard .By following the weekly 
menu it's standard is ensured. 

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

how frequently? Yes, fruits etc are being served twice in a week. 

4(i).Whether 
regularity, 

wholesomeness and Option 1 



overall quality of mid 
day meal served to 

children is being 
monitored on daily 
basis, if yes, then by 

whom? 
4(ii).Whether 

cleanliness in cooking, 
serving and 

consumption of mid 
day meal is being 

monitored on daily 
basis, if yes then by 

whom? Yes it is done by head try.By the tr.regulary. 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. 
of good quality is 

monitored on weekly 
basis? Yes.it is monitored by head of the inst. 

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

for cooking is recorded 
in register on daily 

basis under signature 
of a designated 

monitoring person? 
Yes it is recorded in daily consumption register and signed by MDM in 
charge 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? 

Raw material is inspected by head of the inst.MDM in charge and concern 
cook. 

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

store as per 
specification of para 

4.2/r/w Ann. 9? If yes Yes 15+8 



then give size and 
other details of 

kitchen and store, 
both separately. 

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

If yes, then give the 
distance of the 

centralized kitchen 
from the school. How 
much time it takes for 

the cooked food to 
reach the school and 

whether it comes hot, 
in good and eatable 

condition? No 

5(iii).What 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 6(3*3*5) 

5(v).Whether the 
school/centre has 

cooking utensils? If 
yes, give their number 

and size. Yes'54 plates 54 glasses 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, 

glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash Yes 



facility/counters with 
soap? If yes, give their 

number. 
5(viii).Whether the 
school/centre has 

proper arrangement 
for pure drinking 

water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement 
for clean water for 

washing vegetables, 
pulses, grains and 

cleaning used utensils? Yes 

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

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. NA 

6(i).Details of plan to 
train teachers and 

organizers/cooks/help
ers? It pertains strative department 

6(ii).Are VECs (village 
education 

committees), SMCs 
(steering and 
Monitoring Yes 



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? Incharge MD M teacher are made aware regularly for the 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 cum helpers engaged by the department 

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

accordance with the NA 



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. Rs_1000 

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

what is the 
mechanism for 

ensuring 
accountability? Are 
there any norms? The cook engaged by CEO on the resolution passed by 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 Yes 



whether regular 
meeting are held, 

frequency of 
meetings? 

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

es of local 
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 representative of these functionaries are invited in community 
mobilization programme and motivated to supervise the preparation of 
meals and feeding to children 

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

scheme? 

The monitoring is done at district.level as well as zonal level by conducting 
by surprise visit of the school at MDM serving time corrective measures are 
initiated at school level if need. 

10(iii).Whether 
quarterly assessment 

of the programme 
through district 

institutes of education 
& Training has begun?   

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700606 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Maidanpora 

Type of School UPS 

Name of School 
BMS Madinpora 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 18 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Pravite transport 

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

of fruits, eggs etc. are 
ensured? As per menu 

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



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Following. Menu 

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

weekly menu displayed in 
the school? Hm. Ic 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Menu. Prescribed. By. dept 

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

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Hm 

4(iii).Whether timely 
procurement of Yes 



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? No 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Pucca. 12ft. 8ftyes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Yes. Nill 

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

test and ensure quality 
and quantity of food in 
case food is procured No 



from a centralized 
kitchen? 

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

size and nature of bins. Yes. 2. Tin 

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

number and size. 
Yes Decha 3 buntun 2 plates 135 trumbler 
20 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

suitable and child 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 Lpg 



firewood, kerosene, etc.) 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

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

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

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

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be No 



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. Yes 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Smcs 

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

constraints in this 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 Changed standards 



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? Ngo should be involved 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Non 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700910 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC 
Thayan 

Type of School UPS 

Name of School 
BMS Thayan 

1.Total No. of 
students enrolled in 

the school? 100 

Total No. of Students 
covered under Mid-
Day Meal Scheme 100 

2(i).Whether the food 
grains are 

transported from FCI 
or supply is taken 

from fair price shop? FCI 

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

grains from FCI 
godown/fair price 
shop to school to 

ensure that the actual 
quality and quantity 
as supplied by these 
agencies reaches to 

the school store 
room? Hand caught 

3(i).How quality of Tasted by incharge mdm teacher regularly 



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? 450 

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

of the meal under 
MDM scheme? Done by Education administration department 

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

the weekly menu 
displayed in the 

school? The school lead teacher/Yes 

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

planning and 
evaluation of menus 
and quality of food 
served under the 

programme? Yes by VEC'S 

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

quantity of 
vegetables, dal 

/lentils? How its 
implementation is 

ensured? Yes by following the weekly MENU properly 

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

how frequently? Yes twice in a week 



4(i).Whether 
regularity, 

wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid 

day meal is being 
monitored on daily 
basis, if yes then by 

whom? Yes done by lead 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 Yes (15×10) 



pucca kitchen cum 
store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and 
other details of 

kitchen and store, 
both separately. 

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

If yes, then give the 
distance of the 

centralized kitchen 
from the school. How 
much time it takes for 

the cooked food to 
reach the school and 

whether it comes hot, 
in good and eatable 

condition? No 

5(iii).What 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. No 

5(v).Whether the 
school/centre has 

cooking utensils? If 
yes, give their 

number and size. Yes two bins of 5 litres each 

5(vi)Whether the 
school/centre has 

utensils for children 
to have food (plate, 
glass, bowl, spoon, No 



one each per child) 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has 

proper arrangement 
for pure drinking 

water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement 
for clean water for 

washing vegetables, 
pulses, grains and 

cleaning used 
utensils? Yes 

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

friendly eating place, 
say a dining room or 
veranda? If yes, give 

its size and other 
details for 

arrangements for 
light and air. No 

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

based, smokeless 
chullhas, traditional 
method of firewood, 

kerosene, etc.) Gas based 

5(xii).Reason for not 
using gas based 

cooking and proposal 
to convert. NA 

6(i).Details of plan to 
train teachers and 

organizers/cooks/hel By adminstrative department 



pers? 

6(ii).Are VECs (village 
education 

committees), SMCs 
(steering and 
Monitoring 

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

oriented for effective 
implementation 

through their close 
supervision? Yes 

7(i).Details of 
orienting teachers 

regarding their role in 
the scheme? Incharge MDM 

7(ii).Has a training 
module been 

developed in 20 days 
in service training for 
teachers under SSA 

(Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this 

regard. 0 

7(iii).Whether 
teachers are suing the 

scheme to educate 
children about 

hygiene, discipline, 
social equity, 

conservation of 
water, etc. Yes 

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

department/village 
panchayat. (ii) Self 

help groups (iii) NGOs Cook/Self 



(iv) Mothers groups 
(v) Any other 

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

accordance with the 
guidelines of MDM 

scheme. NA 

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

helper. 1 

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

days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food 
grains, etc. before 

using and good 
practices of cooking, 

prior to 
employing/deploying 
them on the job for 
preparing mid day 
meal for children. No 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and 

(iv) helper. Yes/1000 

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

what is the 
mechanism for 

ensuring 
accountability? Are 
there any norms? Lead teacher 

8(vii)Have self help 
groups been tapped 
for the programme? No 



(if not, constraints in 
this regard) 

9(i).Whether steering 
cum monitoring 

committees 
constituted at district 

and block level and 
whether regular 

meeting are held, 
frequency of 

meetings? Yes 

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

ves of local 
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 representatives of this functioneries are invited in community 
mobilization programme and motivated to supervise the prepration of 
meals and feeding to children.It has improved the participation of local 
bodies in monitering the scheme. 

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

scheme? 
The monitering is done at distt.level as well as zonal levelby 
conducting by surprise visit of the school at MDM serving time 

10(iii).Whether 
quarterly assessment 

of the programme 
through district 

institutes of 
education & Training 

has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700906 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Kalaroos 

Type of School PS 

Name of School 
BPS Boinard 

1.Total No. of students 
enrolled in the school? 25 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 25 

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

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Pvt transport escorted by teachers 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply of 

fruits, eggs etc. are 
ensured? Through proper 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? 48000 

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

nutritional value of the 
meal under MDM 

scheme? Through proper chart 

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

weekly menu displayed 
in the school? Head of institution 

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, menu chart 

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

frequently? Yes, weekly 

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

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day Yes, by head and vec members 



meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is 
monitored on weekly 

basis? Yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 No 



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? NA 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes, 3 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes, 50 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 
vegetables, pulses, 

grains and cleaning used 
utensils? Yes 



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

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/helper
s? Through proper sensitization 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Making them aware through instructions from higher authorities 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 2 

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



hygiene, discipline, 
social equity, 

conservation of water, 
etc. 

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

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cook, cook engaged by head of school and vec members 

8(ii).Where NGOs are 
involved, it may 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. To cooks 

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

Head of school in collaboration with vec members, after obtaining 
an affidavit from them 



the mechanism for 
ensuring accountability? 

Are there any norms? 
8(vii)Have self help 

groups been tapped for 
the programme? (if not, 

constraints in this 
regard) Na 

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? Through meetings in the school 

10(ii).What are the 
mechanisms for 

monitoring the scheme? By visits from zeo and vec members 

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? Na 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700107 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Aafan 

Type of School PS 

Name of School 
BPS Chack Warnow 

1.Total No. of students 
enrolled in the school? 40 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 40 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
through transport escorting by concerned 
teacher 

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

of fruits, eggs etc. are 
ensured? through proper chart 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 4500 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? through proper menu 

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

weekly menu displayed in 
the school? head of 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? weekly 

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

frequently? yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes by Headmaster 

4(iii).Whether timely 
procurement of yes 



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. yes pucca 4*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 nil 



from a centralized 
kitchen? 

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

size and nature of bins. yes2 

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

number and size. yes 15 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes 2 

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

arrangement for pure 
drinking water? yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

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

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes 

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

smokeless chullhas, 
traditional method of gas based 



firewood, kerosene, etc.) 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? through proper senzitization by department 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? by department 

7(ii).Has a training 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 no 



specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. 

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

helper. 2 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. yes 

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

(iv) helper. cooks 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? vecs and department 

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

constraints in this regard) no 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram through meetings 



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? through proper channel 

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, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700309 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Sharant 

Type of School PS 

Name of School 
BPS Cheakla 

1.Total No. of students 
enrolled in the school? 42 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 42 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Pvt transport escorted by teacher 

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

of fruits, eggs etc. are 
ensured? As per menu 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 4600 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Through proper chart 

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

weekly menu displayed in 
the school? Head of 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,through proper chart 

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

frequently? Yes, weekly 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes , by vec members and head 

4(iii).Whether timely 
procurement of Yes 



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. 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 Na 



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. Yes 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

suitable and child 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 Gas 



firewood, kerosene, etc.) 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 
Through instructions from higher 
authorities 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Through proper sensitization 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

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

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

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

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook,by department 

8(ii).Where NGOs are 
involved, it may be No 



specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. 

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

helper. 2 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

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

(iv) helper. Cooks 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Department,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 Through meetings at school 



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 cheks from zeo and vecs 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010701008 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Chountwari 

Type of School PS 

Name of School 
BPS Chountwari 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 33 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Pvt transport, escorted by teacher 

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

of fruits, eggs etc. are 
ensured? From menu 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 46000 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Through proper chart 

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

weekly menu displayed in 
the school? Head of the school,yes 

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

programme? Yes 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of Yes 



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. 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 Na 



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. Yes 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

suitable and 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 Gas 



firewood, kerosene, etc.) 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 
Through instructions from higher 
authorities 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Through proper instructions 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

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

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

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

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be No 



specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. 

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

helper. 2 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

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

(iv) helper. Cooks 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Department,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 Through meetings at school 



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? Proper cheking 

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, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700502 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Khanbasti Ring 

Type of School PS 

Name of School 
BPS Dana 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 12 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Commercial load carrier 

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

of fruits, eggs etc. are 
ensured? 

It is checked by head of school 
daily. 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 600 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Sample by health/fci 

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

weekly menu displayed in 
the school? Higher authorities 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of Yes 



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. 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 Nil 



from a centralized 
kitchen? 

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

size and nature of bins. Yes 5 Quintal 

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. Veranda 

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

smokeless chullhas, 
traditional method of Gas based/ Firewood x 



firewood, kerosene, etc.) 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Nil 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 No 



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. Nil 

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

(iv) helper. Yes 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 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? Nil 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram Monthly meeting of VEC 



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? School committees and VEC 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700928 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC 
Nunwani 

Type of School PS 

Name of School 
BPS Danmi Bala 

1.Total No. of students 
enrolled in the school? 21 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 21 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? by auto 

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

of fruits, eggs etc. are 
ensured? 

vegetables and 
good 

3(ii).How is the calorific 
value (450 calories and 12 450 



gms. of protein to every 
child at primary level & 

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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? good 

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

weekly menu displayed in 
the school? PRINCIPAL 

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

programme? yes 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? good 

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

frequently? yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? daily basis 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? yes 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. PACCA 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? good 

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

test and ensure quality yes 



and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

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

size and nature of bins. no 

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

number and size. yes 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes 

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

arrangement for pure 
drinking water? yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes friendly 

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

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. friendly 

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



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
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? trs. 

6(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? good 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 5 

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

hygiene, discipline, social 
equity, conservation of 

water, etc. educate 

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

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? PRINCIPAL 

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

constraints in this regard) self 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? block level 

10(i).What are the steps 
taken to involve nothing 



mothers/representatives 
of local 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? nothing 

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, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700931 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Nunwani 

Type of School PS 

Name of School 
BPS Guddajie 

1.Total No. of students 
enrolled in the school? 52 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 52 

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

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

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

supplied by these 
agencies reaches to the 

school store room? FCI PAID VEHICLES 

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

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? 
2 staff members are given duty to taste the food before serving to 
students 

3(ii).How is the calorific 
value (450 calories and 12   



gms. of protein to every 
child at primary level & 

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

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? supervision at block ,district level 

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

weekly menu displayed in 
the school? Committee members. menu is displayed 

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

programme? as per menu issued by Zeo 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? as directed and mentioned in the chart 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Staff members 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? yes monitored by staff 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? Whether 

any register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? 1. Yes and no register is maintained 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 12/08 approx. 

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

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? no 

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



test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

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

size and nature of bins. no 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 
Yes 1 cooker 13lt , 2 tumbler , 100 spoons ,100 plates, 100 glass , 
4bowl 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one 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 yes veranda 25feet 



for light and air. 

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

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) lpg and firewood 

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

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

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

hygiene, discipline, social 
equity, conservation of 

water, etc.   

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

breakup) (i) 
Cooks/helpers engaged cooks engaged by the village panchayat 



by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

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

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

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

helper. 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. Rs1000/_pm 

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

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? village panchayat 

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

constraints in this regard) no 

9(i).Whether steering 
cum monitoring   



committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? 
10(i).What are the steps 

taken to involve 
mothers/representatives 

of local bodies/gram 
panchayats/gram sabhas, 

etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative?   

10(ii).What are the 
mechanisms for 

monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?   

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700926 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Parrypora 

Type of School PS 

Name of School 
BPS Jakadnaka 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 37 

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

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

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

supplied by these 
agencies reaches to the 

school store room? Transported upto school by dealer. 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply of 

fruits, eggs etc. are 
ensured? By maintaining hygienic conditions. 



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

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

primary level) ensured?   

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

nutritional value of the 
meal under MDM 

scheme? By providing different type of vegetables and pulses to children. 

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

weekly menu displayed 
in the school? DSE Jammu, 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, vegetables and dals are regularly served to children as per 
menu. 

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

frequently? No 

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

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day Yes, by Headmaster, MDM uncharged and VEC members 



meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is 
monitored on weekly 

basis? Yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes, size of pucca kitchen cumming store is 12'*18' 

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

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the No 



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? NA 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes, 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 
Yes, 02 cookers, 01kadahi, 02 big patila,02 small patila,01rice 
container, 06 serving spoons. 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes, 100 plates, 100 glasses. 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? Yes 



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

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. Veranda available 

5(xi).Nature of fuel 
being used (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/helper
s? NA 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Teachers check the food items 

7(ii).Has a training 
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 Yes 



hygiene, discipline, 
social equity, 

conservation of water, 
etc. 

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

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

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

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. NA 

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. They are already trained. 

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

and (iv) helper. RS.1000/- per month per cook 

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



the mechanism for 
ensuring accountability? 

Are there any norms? 
8(vii)Have self help 

groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns 
to supervise preparation 
of meals and feeding of 

children. What is the 
effect of this initiative? They regularly check the meals served to children. 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Higher authorities 

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 knowledge 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700922 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Narizab 

Type of School PS 

Name of School 
BPS Kanipora 

1.Total No. of students 
enrolled in the school? 69 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 69 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
Transporting through Matador with one staff 
member 

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

of fruits, eggs etc. are 
ensured? Without fruits and eggs 

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



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? None 

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

weekly menu displayed in 
the school? Z E O Office Akhnoor / 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? NA 

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

frequently? NA 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(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 teacher 

4(iii).Whether timely 
procurement of Yes 



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. Yes, 150sq.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? NA 

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

test and ensure quality 
and quantity of food in 
case food is procured NA 



from a centralized 
kitchen? 

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

size and nature of bins. Yes, 01 bin has capacity of 50kg rice 

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

number and size. Yes, 04 

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

(plate, glass, bowl, spoon, 
one each per child) Plate & Glass for all children 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes, 01 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. A veranda 200sq.ft. 

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

smokeless chullhas, 
traditional method of Gas based 



firewood, kerosene, etc.) 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? NA 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

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

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

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

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other (¡)Cooks/helpers engaged by the department 

8(ii).Where NGOs are 
involved, it may be NA 



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. Rs1000 per head for 02 Cooks 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Department through school Resolution 

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

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings?   

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram   



panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?   

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700914 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC 
Thayan 

Type of School PS 

Name of School 
BPS Methbagh 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 22 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through auto 

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 12 300 



gms. of protein to every 
child at primary level & 

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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? No 

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

weekly menu displayed in 
the school? Yes 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom?   

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by cook's 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as 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? No 

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

test and ensure quality No 



and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

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

size and nature of bins. Yes 

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

number and size. Yes 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, Fire wood 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert. Not available 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 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. 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. No 

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

(iv) helper. No 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Vec 

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

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve No 



mothers/representatives 
of local 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 

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, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700917 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Moore 

Type of School PS 

Name of School 
BPS Narikoote 

1.Total No. of students 
enrolled in the school? 68 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 68 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? BY LABOURER 

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

of fruits, eggs etc. are 
ensured? 

IT IS CHEKED BY VEC OR 
INCHARGE 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 500 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? sample by health/fci 

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

weekly menu displayed in 
the school? Higher Authority 

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

programme? higher Authority 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by Incharge , Higher Authority 

4(iii).Whether timely 
procurement of Yes 



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. 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 Nil 



from a centralized 
kitchen? 

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

size and nature of bins. Yes 100kg 

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. Varandah 

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

smokeless chullhas, 
traditional method of Gas Based 



firewood, kerosene, etc.) 

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? Yes 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 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 Cooks 

8(ii).Where NGOs are 
involved, it may be Nil 



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. Nil 

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

(iv) helper. Yes 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 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? Nil 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram Monthly meeting of VEC 



panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? VEC Higher Authority 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700706 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Gagal 

Type of School PS 

Name of School 
BPS Passadan 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 28 

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

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
Grains are transported using a hired vehicle under the supervision 
of mid day meal incharge 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply of 

fruits, eggs etc. are 
ensured?   



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

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

primary level) ensured?   

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

nutritional value of the 
meal under MDM 

scheme?   

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

in the school? 
Weekly Menu is planned by higher authorities, yes it 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? N/A 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured?   

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

frequently? No 

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

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
Yes, it is monitored on daily basis by incharge Mid Day Meal and 
school Incharge 



meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is 
monitored on weekly 

basis? Yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes, but registere is not maintained 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 
Yes, school has kitchen mesuring 7x12, and has a seprate store as 
well 

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

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach Its cooked within school permises 



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? N/A 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes, there are tow steel bins in the school 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes, it has 3 large 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, 2 in number 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? Yes 



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

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. 

Yes, school has three verandas sufficient to accommodate all the 
students 

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

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) LPG is used 

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

6(i).Details of plan to 
train teachers and 

organizers/cooks/helper
s?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision?   

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to   



educate children about 
hygiene, discipline, 

social equity, 
conservation of water, 

etc. 
8(i).Who is cooking the 

meal? (Please give 
breakup) (i) 

Cooks/helpers engaged 
by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks engaged by the Department 

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

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme.   

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

helper. 2 

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

15 days) on cleanliness, 
personal hygiene, 

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

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

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

and (iv) helper. 1000 per cook 

8(vi).Who is engaging 
the cook? How they are Cooks are engaged through ZEO concern 



appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? 

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

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? N/A 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns 
to supervise preparation 
of meals and feeding of 

children. What is the 
effect of this initiative? Help of SMC is taken for the purpose 

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 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700706 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Gagal 

Type of School PS 

Name of School 
BPS Passadan 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 28 

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

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
Grains are transported using a hired vehicle under the supervision 
of mid day meal incharge 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply of 

fruits, eggs etc. are 
ensured?   



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

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

primary level) ensured?   

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

nutritional value of the 
meal under MDM 

scheme?   

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

in the school? 
Weekly Menu is planned by higher authorities, yes it 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? N/A 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured?   

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

frequently? No 

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

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
Yes, it is monitored on daily basis by incharge Mid Day Meal and 
school Incharge 



meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is 
monitored on weekly 

basis? Yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes, but registere is not maintained 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 
Yes, school has kitchen mesuring 7x12, and has a seprate store as 
well 

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

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach Its cooked within school permises 



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? N/A 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes, there are tow steel bins in the school 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes, it has 3 large 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, 2 in number 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? Yes 



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

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. 

Yes, school has three verandas sufficient to accommodate all the 
students 

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

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) LPG is used 

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

6(i).Details of plan to 
train teachers and 

organizers/cooks/helper
s?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision?   

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to   



educate children about 
hygiene, discipline, 

social equity, 
conservation of water, 

etc. 
8(i).Who is cooking the 

meal? (Please give 
breakup) (i) 

Cooks/helpers engaged 
by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks engaged by the Department 

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

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme.   

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

helper. 2 

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

15 days) on cleanliness, 
personal hygiene, 

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

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

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

and (iv) helper. 1000 per cook 

8(vi).Who is engaging 
the cook? How they are Cooks are engaged through ZEO concern 



appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? 

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

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? N/A 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns 
to supervise preparation 
of meals and feeding of 

children. What is the 
effect of this initiative? Help of SMC is taken for the purpose 

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 

 

 



 

Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700318 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Sharant 

Type of School PS 

Name of School 
BPS Sharant 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 57 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Commercial load carrier 

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

of fruits, eggs etc. are 
ensured? 

It is checked by head of school 
daily 



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

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

upper primary level) 
ensured? 600 

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

nutritional value of the 
meal under MDM 

scheme? Sample by health/fci 

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

weekly menu displayed in 
the school? Higher authorities 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then Yes 



by whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 Nil 



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 50kg 

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. Veranda 



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

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Nil 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 Cooks 



other 

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

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

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

helper. 1 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Nil 

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

(iv) helper. Yes 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 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? Nil 



10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? Monthly meeting of vec 

10(ii).What are the 
mechanisms for 

monitoring the scheme? School committees and vec 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700913 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Thayan 

Type of School PS 

Name of School 
BPS Sinja 

1.Total No. of students 
enrolled in the school? 65 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 65 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? teacher collect from fair shop 

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 450 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? from chart 

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

weekly menu displayed in 
the school? yes 

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

programme? no, instruction from head office 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? vec 

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

frequently? no 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? VEC Members 

4(iii).Whether timely 
procurement of yes 



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? 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. kitchen cum store 7×10 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? no 

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

test and ensure quality 
and quantity of food in 
case food is procured no 



from a centralized 
kitchen? 

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

size and nature of bins. 2 bins 

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

number and size. 10 utensils 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes 

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

arrangement for pure 
drinking water? no only drinking water 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

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

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes 

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

smokeless chullhas, 
traditional method of gas 



firewood, kerosene, etc.) 

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? yes 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

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

hygiene, discipline, social 
equity, conservation of 

water, etc.   

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

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 
cooks engaged by the 
department 

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



specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. 

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

helper. 1 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children.   

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

(iv) helper.   

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms?   

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

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings?   

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram   



panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?   

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700306 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Sharant 

Type of School PS 

Name of School 
BPS Tariyan 

1.Total No. of students 
enrolled in the school? 47 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 47 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? LOAD CARRIER 

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

of fruits, eggs etc. are 
ensured? BY TASTING BY THE STAFF 

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



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? ACCORDING TO THE MDM MENU 

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

weekly menu displayed in 
the school? SCHOOL EDUCATION DEPPT , 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, AS PER MDM MENU 

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

frequently? NO 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? YES, BY COOK AND MDM INCHARGE 

4(iii).Whether timely 
procurement of YES 



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? MDM INCHARGE 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? YES 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. YES, KITCHEN CUM STORE 9X16 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? NO 

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

test and ensure quality 
and quantity of food in 
case food is procured NO 



from a centralized 
kitchen? 

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

size and nature of bins. YES 

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

number and size. YES, 4 IN NO. & 20 KG CAPACITY 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. YES 

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

arrangement for pure 
drinking water? YES 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? YES 

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

suitable and child 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 

GAS BASED & TRADITIONAL METHOD OF 
FIREWOOD 



firewood, kerosene, etc.) 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. AGENCY IS NOT CO-OPERATING TO SCHOOL 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? YES 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 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.   

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

hygiene, discipline, social 
equity, conservation of 

water, etc. YES 

8(i).Who is cooking the 
meal? (Please 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 NO 



specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. 

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

helper. 2 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. YES 

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

(iv) helper. 1000 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? BY VEC RESOLUTION 

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

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? YES 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram BY TAKING MONTHLY MEETINGS 



panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? NO 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? NO 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700911 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Thayan 

Type of School PS 

Name of School 
BPS Thayan Gujran 

1.Total No. of students 
enrolled in the school? 66 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 66 

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

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

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

supplied by these 
agencies reaches to the 

school store room? 
LOCAL DEALER BRING THE FOODGRAINS FROM FCI GODOWN 
TO SCHOOL 

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

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? No equipment 

3(ii).How is the calorific 
value (450 calories and 0 



12 gms. of protein to 
every child at primary 

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

primary level) ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? No 

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

weekly menu displayed 
in the school? Planned by Diet/ zeo 

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

programme? Yes 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? No 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes By Incharge 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 only pucca kitchen 12"10" 

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

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to No 



test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes one bin 50kg 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes one presure cooker, two almunium patilas 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Plate and glass one each per child 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

friendly eating place, say 
a dining room or 

veranda? If yes, give its Only 3 verandas 20"10" 



size and other details for 
arrangements for light 

and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) Gas based 

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

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? Random visit by parents and vecs 

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 



Cooks/helpers engaged 
by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 
8(ii).Where NGOs are 

involved, it may be 
specified whether their 

selection is in accordance 
with the guidelines of 

MDM scheme. No 

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

helper. 2 

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

days) on cleanliness, 
personal hygiene, 

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

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

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

(iv) helper. Yes 

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

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? Cooks are egaged in school through vecs 

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

constraints in this 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? quality of meals improved 

10(ii).What are the 
mechanisms for 

monitoring the scheme? No 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700116 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Aafan 

Type of School PS 

Name of School 
BPS Warnow 

1.Total No. of students 
enrolled in the school? 0 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 0 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By auto 

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

of fruits, eggs etc. are 
ensured? 

Purchased from 
market 

3(ii).How is the calorific   



value (450 calories and 12 
gms. of protein to every 
child at primary level & 

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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? Menu provided 

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

weekly menu displayed in 
the school? Yes 

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

programme? Yes 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? By head and I/c mdm 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

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

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 N/a 



and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

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

size and nature of bins. Yes 

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

number and size. Yes 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

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



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert. N/A 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Yes 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

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

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes111 

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



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

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme.   

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

helper. 1 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

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

(iv) helper. 1000/_ 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Yes 

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

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 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?   

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010701501 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Chountwari 

Type of School PS 

Name of School 
BPS Zadibakh 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 41 

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

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

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

supplied by these 
agencies reaches to the 

school store room? 
LOCAL DEALER BRING THE FOODGRAINS FROM FCI GODOWN 
TO SCHOOL 

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

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? No equipment 



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

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

primary level) ensured? 0 

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

nutritional value of the 
meal under MDM 

scheme? No 

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

weekly menu displayed 
in the school? Planned by Diet/ zeo 

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

programme? Yes 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? No 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored Yes By Incharge of school 



on daily basis, if yes then 
by whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? Whether 

any register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes only pucca kitchen 12"10" 

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

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 



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

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes one bin 50kg 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes one presure cooker, two almunium patilas 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Plate and glass one each per child 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

friendly eating place, say Only 3 verandas 20"10" 



a dining room or 
veranda? If yes, give its 

size and other details for 
arrangements for light 

and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) Gas based 

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

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? Random visit by parents and vecs 

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. Yes 

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

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? Cooks are egaged in school through vecs 

8(vii)Have self help 
groups been tapped for No 



the programme? (if not, 
constraints in this regard) 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? quality of meals improved 

10(ii).What are the 
mechanisms for 

monitoring the scheme? No 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700607 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Maidanpora 

Type of School UPS 

Name of School 
GMS Madinpora 

1.Total No. of students 
enrolled in the school? 48 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 48 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Private load carrier 

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

of fruits, eggs etc. are 
ensured? 

Head of institution ensured 
quality 

3(ii).How is the calorific 450 



value (450 calories and 12 
gms. of protein to every 
child at primary level & 

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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? Supervision conducted by DIET 

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

weekly menu displayed in 
the school? ZEO 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Mid day meal in charge and 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 NA 



and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

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

size and nature of bins. Yes, one 

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

number and size. Yes 2patila,1 cooker, 50 plates 

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

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, Firewood and LPG 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert. NA 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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/Helper engaged by dept. 



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

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

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

helper. 2 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

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

(iv) helper. 1000 p. m 

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 Frequent PTM 



mothers/representatives 
of local 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? DIET/ZEO/SMC 

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, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700909 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC 
Thayan 

Type of School PS 

Name of School 
GPS Dogerpora 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 28 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Self 

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

of fruits, eggs etc. are 
ensured? Higher level 

3(ii).How is the calorific 
value (450 calories and 12 600 



gms. of protein to every 
child at primary level & 

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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? Higher level 

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

weekly menu displayed in 
the school? Higher level 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes by cook 

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

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 Nothing 



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. Yes 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yee 

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

suitable and child 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, Gas based 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert. Nothing 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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. Yes 

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

(iv) helper. 1000 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

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

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve VEC 



mothers/representatives 
of local 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? Head 

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, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700805 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Khumeriyal 

Type of School PS 

Name of School 
GPS Isgund 

1.Total No. of students 
enrolled in the school? 21 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 21 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? USING HIRED VECHILE 

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

of fruits, eggs etc. are 
ensured?   

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



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme?   

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

weekly menu displayed in 
the school? 

WEEKY MENU IS PLANNED BY HIGHER 
AUTHORITIES 

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

programme? N/A 

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

vegetables, dal /lentils? 
How its implementation is 

ensured?   

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

frequently? NO 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? YES BY MDM INCHARGE 

4(iii).Whether timely 
procurement of YES 



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 BUT NO RECORDED 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. YES 7 BY 12 KITCHEN 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? ITS COOKED IN SCHOOL 

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

test and ensure quality 
and quantity of food in 
case food is procured N/A 



from a centralized 
kitchen? 

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

size and nature of bins. YES 1 STEEL BIN 

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

number and size. YES 2 LARGE UTENSILS 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. YES 

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

arrangement for pure 
drinking water? YES 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? YES 

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

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. YES IN SCHOOL VERANDA 

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

smokeless chullhas, 
traditional method of LPG 



firewood, kerosene, etc.) 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision?   

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

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

hygiene, discipline, social 
equity, conservation of 

water, etc.   

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

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other COOK ENGAGED BY DEPARTMENT 

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



specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. 

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

helper. 1 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. YES 

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

(iv) helper. 1000 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? BY ZEO 

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

constraints in this regard) NO 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? N/A 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram HELP OF SMC IS TAKEN 



panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? NO 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? NO 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700610 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Maidanpora 

Type of School PS 

Name of School 
PS Akbar Ali Khan Mohala 

1.Total No. of students 
enrolled in the school? 9 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 9 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Auto 

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

of fruits, eggs etc. are 
ensured? Vegetables 

3(ii).How is the calorific 450 



value (450 calories and 12 
gms. of protein to every 
child at primary level & 

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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? Nutritional quality 

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

weekly menu displayed in 
the school? Ic mdm 

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

programme? Yes vec members 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Dsl and vegetables 

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

frequently? Only fruits 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

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

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 Yes 



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 

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

number and size. No 

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

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

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

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

arrangement for pure 
drinking water? Yes 

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

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

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

suitable and child 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, Gay based 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 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 
Voilà helpers engaged by thé 
département 



8(ii).Where NGOs are 
involved, it may 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.   

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms?   

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

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? yes 

10(i).What are the steps 
taken to involve Yes 



mothers/representatives 
of local 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? 
 Monitored through Local VEC’s and 
ZEO 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?  No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?  No 

 

 

 

 

 

 

 

 

 

 

 

 



 

Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010701104 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Pushwari 

Type of School PS 

Name of School 
PS Akhoon Mohalla 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 32 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Commercial load carrier 

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

of fruits, eggs etc. are 
ensured? As per 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? 600 

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

nutritional value of the 
meal under MDM 

scheme? As per menu 

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

weekly menu displayed in 
the school? Higher authorities 

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

programme? As per menu 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then Yes 



by whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 Nil 



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 50 kg 

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. Veranda 



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

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Nil 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 Cooks 



other 

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

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

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

helper. 1 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Nil 

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

(iv) helper. Yes 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 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? Nil 



10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? Monthly meeting of vec 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
School committee and 
vec 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700317 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Khurhama 

Type of School PS 

Name of School 
PS Bajard Mohalla 

1.Total No. of students 
enrolled in the school? 46 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 46 

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

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
Grains are transported using a hired vehicle under the supervision 
of mid day meal incharge 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply of 

fruits, eggs etc. are 
ensured?   



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

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

primary level) ensured?   

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

nutritional value of the 
meal under MDM 

scheme?   

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

in the school? 
Weekly Menu is planned by higher authorities, yes it 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? N/A 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured?   

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

frequently? No 

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

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day Yes by MDM incharge 



meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is 
monitored on weekly 

basis? Yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes but no record mentain 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 
Yes, school has kitchen mesuring 7x12, and has a seprate store as 
well 

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

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach It's cooked within school premisis 



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? N/A 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes 2 steel bin 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes 3 large utensils 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 15 plates and 15 glasses 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 1 in numbers 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? Yes 



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

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. Yes 

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

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) Firewood 

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

6(i).Details of plan to 
train teachers and 

organizers/cooks/helper
s?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision?   

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to   



educate children about 
hygiene, discipline, 

social equity, 
conservation of water, 

etc. 
8(i).Who is cooking the 

meal? (Please give 
breakup) (i) 

Cooks/helpers engaged 
by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other   

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

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme.   

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

helper. 1 

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

15 days) on cleanliness, 
personal hygiene, 

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

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

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

and (iv) helper. 1000 

8(vi).Who is engaging 
the cook? How they are Zeo 



appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? 

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

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? N/A 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns 
to supervise preparation 
of meals and feeding of 

children. What is the 
effect of this initiative? Mothers are involve in SMC 

10(ii).What are the 
mechanisms for 

monitoring the scheme?   

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

district institutes of 
education & Training has 

begun? No 

11(i)Whether evaluation 
through external 

agency(s) 
commissioned? If yes, 

what are the parameters 
of the study? No 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700957 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Thayan 

Type of School PS 

Name of School 
PS Bandie Kalaroose 

1.Total No. of students 
enrolled in the school? 25 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 25 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Load carrier 

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

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 100 



value (450 calories and 12 
gms. of protein to every 
child at primary level & 

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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? Monitoring by smc 

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

weekly menu displayed in 
the school? Yes,deptt.of education 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by school incharge 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

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

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

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

test and ensure quality No 



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, 01bin,holding 50kg 
rice 

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 ,barandh size 20 by 05 
sq 

5(xi).Nature of fuel being 
used (gas based, Lpg cylinder 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert. N.a 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 02 teachers 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

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

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

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

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 



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

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

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

helper. 1 

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

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 0 

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

(iv) helper. Cook 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Vec 

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

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve Yes 



mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? Vec,smc 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700957 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Thayan 

Type of School PS 

Name of School 
PS Bandie Kalaroose 

1.Total No. of students 
enrolled in the school? 25 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 25 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Load carrier 

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

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 100 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Monitoring by smc 

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

weekly menu displayed in 
the school? Yes,deptt.of education 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by school incharge 

4(iii).Whether timely 
procurement of Yes 



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. 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 No 



from a centralized 
kitchen? 

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

size and nature of bins. 
Yes, 01bin,holding 50kg 
rice 

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 ,barandh size 20 by 05 
sq 

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

smokeless chullhas, 
traditional method of Lpg cylinder 



firewood, kerosene, etc.) 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 02 teachers 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

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

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

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

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be No 



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. 0 

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

(iv) helper. Cook 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Vec 

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

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram Yes 



panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? Vec,smc 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700312 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC 
Khurhama 

Type of School PS 

Name of School 
PS Bedizab 

1.Total No. of students 
enrolled in the school? 53 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 53 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Commercial load carrier 

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

of fruits, eggs etc. are 
ensured? Head of the 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? 600 

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

nutritional value of the 
meal under MDM 

scheme? Sample by health / FCI 

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

weekly menu displayed in 
the school? High Authorities 

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

programme? No 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then Yes 



by whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yesyes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

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



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 50kg 

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. Veranda 



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

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based/firewood 

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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Nil 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 Cooks 



other 

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

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

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

helper. 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. Nil 

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

(iv) helper. Yes 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 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? Nil 



10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

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

effect of this initiative? Monthly meeting of vec 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
School committees and 
vec 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? NO 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700920 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Moore 

Type of School PS 

Name of School PS Bimlawali 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 26 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Commercial load carrier 

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

of fruits, eggs etc. are 
ensured? 

It is checked by head of school 
daily 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 600 



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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? Sample by health/fci 

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

weekly menu displayed in 
the school? Higher authorities 

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

programme? As per menu 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of Yes 



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. 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 Nil 



kitchen? 

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

size and nature of bins. Yes 50kg 

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. Veranda 

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

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based/firewood 



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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Nil 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 No 



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. Nil 

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

(iv) helper. Yes 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 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? Nil 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to Monthly meeting of vec 



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? School committees and vec 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010700920 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Moore 

Type of School PS 

Name of School PS Bimlawali 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 26 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Commercial load carrier 

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

of fruits, eggs etc. are 
ensured? 

It is checked by head of school 
daily 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 600 



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

upper primary level) 
ensured? 

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

nutritional value of the 
meal under MDM 

scheme? Sample by health/fci 

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

weekly menu displayed in 
the school? Higher authorities 

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

programme? As per menu 

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

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

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

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of Yes 



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. 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 Nil 



kitchen? 

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

size and nature of bins. Yes 50kg 

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. Veranda 

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

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based/firewood 



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

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Nil 

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

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 No 



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. Nil 

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

(iv) helper. Yes 

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

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 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? Nil 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to Monthly meeting of vec 



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? School committees and vec 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700414 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Kandhar 

Type of School PS 

Name of School PS Bokada Mohala 

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

Total No. of Students 
covered under Mid-Day 

Meal Scheme 13 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? LOAD 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? 450 

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

nutritional value of the   



meal under MDM 
scheme? 

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

weekly menu displayed in 
the school? 

SCHOOL 
INCHARGE 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme?   

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? NO 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? NO 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? YES 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? YES 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis YES 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? YES 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 1 

5(v).Whether the 
school/centre has cooking YES 50 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) YES 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. YES 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? YES 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? YES 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. YES 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) GAS 

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?   

6(ii).Are VECs (village YES 



education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. YES 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other COOKS 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. NO 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 NO 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) NO 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? NO 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative?   

10(ii).What are the 
mechanisms for 

monitoring the scheme?   



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? YES 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700934 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kalaroos 

Type of School PS 

Name of School PS Bran Mohala 

1.Total No. of students 
enrolled in the school? 57 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 57 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Taken From Complex 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured?   

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the   



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed 
in the school? 

Weekly menu is planned by higher authorities,yes it 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? N/A 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured?   

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? no 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 
yes it is monitored daily by incharge mid day meal and school 
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 yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? Whether 

any register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? yes, but registere is not maintained 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 
yes school has kitchen measuring 7×12 and has a separate store as 
well 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? its cooked within school premises 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? N/A 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature tes there are two steel bins in the school 



of bins. 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. yes 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes, two in number 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. 

yes school gas three varandhas sufficient to accomodate all the 
students 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) lpg is used 

5(xii).Reason for not N/A 



using gas based cooking 
and proposal to convert. 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision?   

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc.   

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other cooks engaged by the department 

8(ii).Where NGOs are 
involved, it may be   



specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 100 per cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? cooks are engaged through zeo concern 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? N/A 

10(i).What are the steps 
taken to involve 

mothers/representatives help of smc is taken for the purpose 



of local bodies/gram 
panchayats/gram sabhas, 

etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? no 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? no 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700959 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Moore 

Type of School PS 

Name of School PS Bundwali Moore 

1.Total No. of students 
enrolled in the school? 47 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 47 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? 
Food is cooked at school addition of vegetables,pulses some time 
milk product 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 18 

3(iii).What is the system 
of assessing the 

nutritional value of the By making rotating product leaked to students 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed 
in the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? As the higher authority given us menu of meal 

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? Some time fruits 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School management committee 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for Yes 



cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a designated 

monitoring person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Kitchen is pucca of size 8×12 square feet 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Food is cooked in school premises 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Food is tasted by teachers and school committee 

5(iv).Whether 
school/centre has 

storage bins? If yes, give Yes almost same size of 2 litres 



number, size and nature 
of bins. 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 2 patilas 1 cooker 2 patilies 2 buckets 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) 25 plates 25 glass 24 spoons 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes water drumy 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes tap water 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. Veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas Indane gas 



5(xii).Reason for not 
using gas based cooking 
and proposal to convert. Nill 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? Cook cum helper sh Vijay kumar 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Smt Seema devi 

7(ii).Has a training 
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. Nill 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Sh Vijay kumar 

8(ii).Where NGOs are No 



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. No 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? VEC Targwal 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? No 

10(i).What are the steps 
taken to involve Parent teacher meeting 



mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? VEC 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700953 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Moore 

Type of School PS 

Name of School PS Bundwali Narikoote 

1.Total No. of students 
enrolled in the school? 53 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 53 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Horse cart 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Vegetables and pulses 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM By making rotating product leaked to students 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? As the higher authority given us menu of meal 

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? Some time fruits 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School management committee 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Kitchen is pucca of size 8×12 square feet 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Food is cooked in school premises 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

Food is tasted by teachers and school 
committee 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes almost same size of 2 litres 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 2 patilas 1 cooker 2 patilies 2 buckets 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) 25 plates 25 glass 24 spoons 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes water drumy 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes tap water 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas Indane gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Nill 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Cook cum helper sh Vijay kumar 

6(ii).Are VECs (village 
education committees), Yes 



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? Smt Seema devi 

7(ii).Has a training 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. Nill 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Sh Vijay kumar 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. No 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC Targwal 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local 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 teacher meeting 

10(ii).What are the 
mechanisms for 

monitoring the scheme? VEC 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701204 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Dudi 

Type of School PS 

Name of School PS Chan Mohala 

1.Total No. of students 
enrolled in the school? 54 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 54 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By goods carriear vehicle private 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 300gram 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450.7 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM   



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? CEO, Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By purchasing from market 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? IC MDM and MDM committee 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 120sq feet. 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 0 Distance 

5(iii).What 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 

100 plate, Glass 40,Tub 2, Spoon 15, cooker 1. 10 ltr, Rece spoon 
1, 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 2 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 300 sq 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.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Training by zeo 

6(ii).Are VECs (village 
education committees), Yes 



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? Weekely checked by parents 

7(ii).Has a training 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cooks 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? By ZEO with recommendation of VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? PTM, Weekly assessing by VEC 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Daily basis 

10(iii).Whether quarterly Yes 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

UDISE Code of School 01010700936 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Parrypora 

Type of School PS 

Name of School PS Changdi 

1.Total No. of students 
enrolled in the school? 50 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 50 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Transportation up to school is provided by dealer. 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Different vegetables and pulses are cooked as per 
menu. 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   



3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? 
By providing different type of nutritious items to 
children. 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? DSE Jammu, 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 providing meals as per menu. 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes, by MDM incharge and VEC. 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each Yes 



item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes, 12'*18' 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What 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, Yes,01 



size and nature of bins. 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes,02 big patila,01 cooker,02 serving spoons 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes,35 plates, 35 glasses 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes,01 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Veranda available 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) LPG 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. NA 

6(i).Details of plan to train Cook is already trained 



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? Teachers daily check the quality of meals 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please 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 1 



helper. 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Already trained 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. RS.1000/-pm 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC and higher-ups 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this 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? VEC regularly check meals 



10(ii).What are the 
mechanisms for 

monitoring the scheme? Meals are checked by 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? NA 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700417 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kandhar 

Type of School PS 

Name of School PS Changdi Bala Khan Basti 

1.Total No. of students 
enrolled in the school? 8 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 8 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Commercial load carrier 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? As per 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? 600 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM As per menu 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Higher authorities 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? As per menu 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 50kg 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. VeranadA 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Has based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Nil 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), Yes 



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? Nil 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, Nil 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

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? Nil 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Monthly meeting of vec 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
School Committes and 
vec 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700951 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Moore 

Type of School PS 

Name of School PS Charizab 

1.Total No. of students 
enrolled in the school? 41 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 41 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Commercial Load Carrier 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? As per 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? 600 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM As per Menu 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Higher Authority 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? As per Menu 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes, 200kg 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Varanda 

5(xi).Nature of fuel being 
used (gas 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), Yes 



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? 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 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, Nil 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

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? Nil 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Monthly meeting of VEC 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
School Committee and 
VEC 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700942 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Narizab 

Type of School PS 

Name of School PS Cheche Mohalla 

1.Total No. of students 
enrolled in the school? 13 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 13 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By Vehicle 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By regular supervision 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

Following weekly menu & 
Assessment 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes,ZEO Akhnoor 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes, 2 Teachers 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes ,By supervision 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Only Fruits, 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 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 Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes, 16*18 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 
Yes,distance 50m, condition very 
well 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? supervision by ic 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 2, 2'2' 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes,5 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes, 2 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes, veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. no 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 
Bachno Devi Cook,Deepika Kumari 
ic 

6(ii).Are VECs (village 
education committees), Yes 



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? Supervision 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 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, Self Trained 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO Akhnoor 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) NO 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Sometimes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Meeting, Quite & Satisfactory 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Supervision 

10(iii).Whether quarterly Occassionally 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? 
Yes, Quality & Quantity with 
Regularity 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700111 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School PS 

Name of School PS Cheki Mohala Aafan 

1.Total No. of students 
enrolled in the school? 77 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 77 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/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? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM As per ZEO office guideline 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by school staff 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 7×2 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What 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. Yes150kg 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 5kg 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 1 point 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 8×10 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Fire wood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. 

Not availability of gas 
connection 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), Yes 



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? 2 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks engaged by department 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. N/A 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC and zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Meetings withVEC 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Cleaning and hygienic 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700954 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Ladah 

Type of School PS 

Name of School PS Chilendarie 

1.Total No. of students 
enrolled in the school? 110 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 110 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
TRANSPORTED BY USING HIRED 
VEHICLE 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured?   

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM   



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 

WEEKLY MENU BY HIGHER 
AUTHORITIES 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? N/A 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured?   

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? NO 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? YES BY 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 YES 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? YES BUT NO RECORD MENTAIN 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. YES SCHOOL HAS KITCHEN 7BY 12 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? ITS COOKED WITHIN SCHOOL 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? N/A 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. YES 1 STEEL BIN 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their YES 2 LARGE COOKING UTENSILS 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) YES 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. YES 1 IN NUMBER 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? YES 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? YES 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. YES IN SCHOOL VERANDA 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) LPG 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. N/A 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees),   



SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc.   

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other BY DEPARTMENT 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme.   

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, YES 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? BY ZEO 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) NO 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? N/A 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? HELP OF SMC IS TAKEN 

10(ii).What are the 
mechanisms for 

monitoring the scheme?   

10(iii).Whether quarterly NO 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? NO 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701101 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Pushwari 

Type of School PS 

Name of School PS Chopan Mohala 'A' 

1.Total No. of students 
enrolled in the school? 38 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 38 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Private vehicle 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? As per 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? 600 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM As per menu 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Higher authority 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? As per menu 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 
Yes, by mdm incharge and School 
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 Yes but record not maintained 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes but record not maintained 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What 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 400 quintal 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes ,veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Nil 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), yes 



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? 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 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, Nil 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Monthly meeting of VEC 

10(ii).What are the 
mechanisms for 

monitoring the scheme? School committees and higher authority 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010701103 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Pushwari 

Type of School PS 

Name of School PS Chopan Mohala 'B' 

1.Total No. of students 
enrolled in the school? 32 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 32 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Private 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? 400 

3(iii).What is the system 
of assessing the By testing 



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 and 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? Vegetables and dal 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes school 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 Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 4 

5(iii).What 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 Yes 6 



school/centre has cooking 
utensils? If yes, give their 

number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Fire wood and gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Shortage of funds 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 2 



6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 2 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks/helpers 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers No 



given training (at least 15 
days) on cleanliness, 

personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. No 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? School education department 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 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 Cheek the quality of meal 



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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700901 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Madmadove 

Type of School PS 

Name of School PS Dal Payeen 

1.Total No. of students 
enrolled in the school? 20 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 20 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By transport 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Vegetable 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the Yes 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme?   

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured?   

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom?   

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 Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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?   

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins.   

5(v).Whether the 
school/centre has cooking Yes 02 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air.   

5(xi).Nature of fuel being 
used (gas 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 Yes 



education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme.   

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15   



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper.   

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms?   

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings?   

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative?   

10(ii).What are the 
mechanisms for 

monitoring the scheme?   



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? 

 Yes 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010700611 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Maidanpora 

Type of School PS 

Name of School PS Danger Mohala 

1.Total No. of students 
enrolled in the school? 18 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 18 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Private Transport 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? Good 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 250 

3(iii).What is the system Nothing 



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? Govt.Of Education 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Nothing 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children 
is being monitored on 

daily basis, if yes, then by 
whom?   

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity No 



of raw food material 
(each item) taken out for 

cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a designated 

monitoring person? Yes raw material is inspected daily. 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 
Yes,kitchen length 15 feet and breadth 8 feet.Store length 5 feet and 
breadth 4 feet. 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen? No 

5(iv).Whether Yes One 50 kg storage bin and 2kg storage bin is five 



school/centre has 
storage bins? If yes, give 
number, size and nature 

of bins. 
5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, Gas based 



traditional method of 
firewood, kerosene, etc.) 

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
? Nothing 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Nothing 

7(ii).Has a training 
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 Village Panchayat 



other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Nothing 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Nothing 

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, No 



frequency of meetings? 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns 
to supervise preparation 
of meals and feeding of 

children. What is the 
effect of this initiative? Monthly meetings 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Nothing 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700948 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kalaroos 

Type of School PS 

Name of School PS Dangerpora 

1.Total No. of students 
enrolled in the school? 34 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 34 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Tata mobile 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By 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? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM By tasting 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? District aht 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School Inchage , social worker & parents 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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,firewood 

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), Yes 



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? 
Guide to the students for good health and 
hygiene 

7(ii).Has a training 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Daily basis supervision 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700929 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Nunwani 

Type of School PS 

Name of School PS Danmi Payeen 

1.Total No. of students 
enrolled in the school? 65 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 65 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM No system 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? SMC/Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School Inchage , social worker & parents 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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,firewood 

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), Yes 



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? 
Guide to the students for good health and 
hygiene 

7(ii).Has a training 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Daily basis supervision 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701004 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Wani Mohalla Nard Machil 

Type of School PS 

Name of School PS Dar Mohala 

1.Total No. of students 
enrolled in the school? 31 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 31 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM No system 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? SMC/Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School Inchage , social worker & parents 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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,firewood 

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), Yes 



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? 
Guide to the students for good health and 
hygiene 

7(ii).Has a training 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Daily basis supervision 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701004 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Wani Mohalla Nard Machil 

Type of School PS 

Name of School PS Dar Mohala 

1.Total No. of students 
enrolled in the school? 31 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 31 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM No system 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? SMC/Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School Inchage , social worker & parents 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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,firewood 

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), Yes 



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? 
Guide to the students for good health and 
hygiene 

7(ii).Has a training 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Daily basis supervision 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010701004 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Wani Mohalla Nard Machil 

Type of School PS 

Name of School PS Dar Mohala 

1.Total No. of students 
enrolled in the school? 31 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 31 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the No system 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning the 

weekly menu? Is the 
weekly menu displayed in 

the school? SMC/Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School Inchage , social worker & parents 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. Yes 

5(v).Whether the Yes 



school/centre has cooking 
utensils? If yes, give their 

number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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,firewood 

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? 
Guide to the students for good health and 
hygiene 

7(ii).Has a training 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 No 



given training (at least 15 
days) on cleanliness, 

personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for Daily basis supervision 



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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700209 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Sever 

Type of School PS 

Name of School PS Dardban 

1.Total No. of students 
enrolled in the school? 34 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 34 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM No system 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? SMC/Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School Inchage , social worker & parents 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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,firewood 

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), Yes 



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? 
Guide to the students for good health and 
hygiene 

7(ii).Has a training 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Daily basis supervision 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700933 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Kalaroos 

Type of School PS 

Name of School PS Dilber Abad 

1.Total No. of students 
enrolled in the school? 43 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 43 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? pvt.vehicle 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? by menu 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the no mechanism 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? higher authority 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? no information 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? no 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? no 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. yes 12×6sq 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. 2 bins 

5(v).Whether the 
school/centre has cooking yes 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes one 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? handpump 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? handpump 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) lpg 

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 no 



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? 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.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please 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 no 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) no 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? no 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative?   

10(ii).What are the 
mechanisms for 

monitoring the scheme?   



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? no 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? no 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

UDISE Code of School 01010700614 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Gagal 

Type of School PS 

Name of School PS Dinga Patti  Gagal 

1.Total No. of students 
enrolled in the school? 34 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 34 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Carried by load carriers 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? By school committee 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level)   



ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme?   

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed 
in the school? 

Menu is given already given by Higher authority. Yes 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? Hoi 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? School committee 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 



4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? Whether 

any register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

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. Yes two steel 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes 40 Big and small 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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 Gas based 



firewood, kerosene, etc.) 

5(xii).Reason for not 
using gas based cooking 
and proposal to convert. Using 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Twice in a month meeting 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 



8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? By Higher authority 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 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? Monthly meeting 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701509 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Chountwari 

Type of School PS 

Name of School PS Dooni Mohalla 

1.Total No. of students 
enrolled in the school? 24 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 24 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
Teacher himself go there and bring food grains by hiring local 
rickshaw. 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? 
We have maintained taste register and assigned teachers to taste the 
meal before it is served. 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured?   

3(iii).What is the system Meal is prepared as per menu and includes veggies and lentils 



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? Weelky menu is as per instructions and yes it is displayed. 

3(v).Have any 
nutritional experts been 

involved in planning 
and evaluation of 

menus and quality of 
food served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured?   

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? Yes fruits are served sometimes. 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid day 
meal is being monitored 

on daily basis, if yes 
then by whom? Yes. By mdm incharge and head of the school. 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is Yes 



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. 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 1 big round bin and 4 small square shaped bins to store rice. 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes 2 big patila. 1 big kadai and one 7 ltr pressure cooker. 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) No. Children bring their own plate and spoon. 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes. 2 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes there is filter tank 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning 

used utensils? Yes. 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details Yes. 



for arrangements for 
light and air. 

5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) Gas 

5(xii).Reason for not 
using gas based cooking 

and proposal to 
convert.   

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpe
rs?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 

MTAs (mothers-
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, Yes 



conservation of water, 
etc. 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme.   

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food grains, 
etc. before using and 

good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. Cooks get 2000 rupees per month 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

They have been engaged by department and regular attendance is 
marked on biometric for their accountability 



the mechanism for 
ensuring 

accountability? Are 
there any norms? 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block 
level and whether 

regular meeting are 
held, frequency of 

meetings? Yes meetings are organized at zeo office once in 2 or 3 months. 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local 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? 
Daily mdm messages are sent and photos are clicked when meal is 
served and then sent on zonal group. 

10(iii).Whether 
quarterly assessment of 
the programme through 

district institutes of 
education & Training 

has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the No 



study? 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700112 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Aafan 

Type of School PS 

Name of School PS Freshwari 

1.Total No. of students 
enrolled in the school? 9 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 9 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? No 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? 
We have maintained taste register and assigned teachers to taste the 
meal before it is served. 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured?   

3(iii).What is the system Meal is prepared as per menu and includes veggies and lentils 



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? Weelky menu is as per instructions and yes it is displayed. 

3(v).Have any 
nutritional experts been 

involved in planning 
and evaluation of 

menus and quality of 
food served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured?   

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? Yes fruits are served sometimes. 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid day 
meal is being monitored 

on daily basis, if yes 
then by whom? Yes. By mdm incharge and head of the school. 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is Yes 



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. 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 1 big round bin and 4 small square shaped bins to store rice. 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes 2 big patila. 1 big kadai and one 7 ltr pressure cooker. 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) No. Children bring their own plate and spoon. 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes. 2 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes there is filter tank 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning 

used utensils? Yes. 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details Yes. 



for arrangements for 
light and air. 

5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) Gas 

5(xii).Reason for not 
using gas based cooking 

and proposal to 
convert.   

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpe
rs?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 

MTAs (mothers-
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, Yes 



conservation of water, 
etc. 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme.   

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food grains, 
etc. before using and 

good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. Cooks get 2000 rupees per month 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

They have been engaged by department and regular attendance is 
marked on biometric for their accountability 



the mechanism for 
ensuring 

accountability? Are 
there any norms? 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block 
level and whether 

regular meeting are 
held, frequency of 

meetings? Yes meetings are organized at zeo office once in 2 or 3 months. 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local 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? 
Daily mdm messages are sent and photos are clicked when meal is 
served and then sent on zonal group. 

10(iii).Whether 
quarterly assessment of 
the programme through 

district institutes of 
education & Training 

has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the No 



study? 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700205 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Sever 

Type of School PS 

Name of School PS Gadwad 

1.Total No. of students 
enrolled in the school? 33 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 33 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the   



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 2 minute 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins.   

5(v).Whether the 
school/centre has cooking 7 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village Yes 



education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 No 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Monthly meeting 

10(ii).What are the 
mechanisms for 

monitoring the scheme?   



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700119 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School PS 

Name of School PS Ganaie Mohalla 

1.Total No. of students 
enrolled in the school? 54 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 54 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labourer 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured?   

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the   



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Headmaster ,yed 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme?   

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured?   

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yed 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 5 feet 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 4 

5(v).Whether the 
school/centre has cooking 6 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yed 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Yes 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village Yes 



education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 No 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings?   

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Monthly meeting 

10(ii).What are the 
mechanisms for 

monitoring the scheme?   



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? 

 Yes 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701007 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Chountwari 

Type of School PS 

Name of School PS Gounch Dub 

1.Total No. of students 
enrolled in the school? 23 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 23 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? No 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Only vegetables 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 12 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 100grm per std 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Cleanliness is yes and daily basis monitored by head master 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Pacca 10"10 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 20mtr 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? School committee 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes small size 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 20 plates 20 glass and cooking utensils 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes plate .glass bowl spoon 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes one 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Suitable eating place .no dining room.veranda yes 10by 7 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firehood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. I dont know 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Both teacher are train but cooks untrained 

6(ii).Are VECs (village 
education committees), Yes 



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? Kishore singh Asha kumari 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 per mnth 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? 
Good effect becz cooks aware to this initative and teacher 
also 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Through committee made by supperior officer 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700709 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Gagal 

Type of School PS 

Name of School PS Hajam Mohalla Gagal 

1.Total No. of students 
enrolled in the school? 22 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 22 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 
transporting food 

grains from FCI 
godown/fair price shop 

to school to ensure 
that the actual quality 

and quantity as 
supplied by these 

agencies reaches to the 
school store room? NA 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? NA 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 450 



3(iii).What is the 
system of assessing the 
nutritional value of the 

meal under MDM 
scheme?   

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the 

school? YES 

3(v).Have any 
nutritional experts 
been involved in 

planning and 
evaluation of menus 
and quality of food 
served under the 

programme? Yes 

3(vi).Is there any 
standard prescription 
to include minimum 

quantity of vegetables, 
dal /lentils? How its 
implementation is 

ensured?   

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? No 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid 

day meal is being 
monitored on daily 
basis, if yes then by 

whom? NA 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? YES 

4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily 

basis under signature 
of a designated 

monitoring person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has 
pucca kitchen cum 

store as per 
specification of para 

4.2/r/w Ann. 9? If yes 
then give size and 

other details of kitchen 
and store, both 

separately. yes 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen 
from the school. How 
much time it takes for 

the cooked food to 
reach the school and   



whether it comes hot, 
in good and eatable 

condition? 
5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen?   

5(iv).Whether 
school/centre has 

storage bins? If yes, 
give number, size and 

nature of bins. NO 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) YES 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. NO 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? YES 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for 

washing vegetables, 
pulses, grains and 

cleaning used utensils? YES 

5(x).Whether the Yes 



school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details 
for arrangements for 

light and air. 
5(xi).Nature of fuel 

being used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, 

etc.) Traditional method of firewood 

5(xii).Reason for not 
using gas based 

cooking and proposal 
to convert. DUE TO SHORTAGE OF FUNDS AND UNAVAILABLE OF CYCLENDER 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpe
rs?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring 

committee), MTAs 
(mothers-teachers 
association), etc. 

oriented for effective 
implementation 

through their close 
supervision? YES 

7(i).Details of orienting 
teachers regarding 

their role in the 
scheme?   

7(ii).Has a training 
module been 

developed in 20 days in 
service training for 
teachers under SSA 

(Sarv siksha abhiyaan)? 
Details of teacher   



training conducted in 
this regard. 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc. YES 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other COOK 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. NO 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food grains, 
etc. before using and 

good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children.   

8(v).Remuneration YES 



being given to (i) 
organizers, (ii) head 

cook, (iii) cook and (iv) 
helper. 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring 

accountability? Are 
there any norms? VLEC 

8(vii)Have self help 
groups been tapped for 

the programme? (if 
not, constraints in this 

regard) no 

9(i).Whether steering 
cum monitoring 

committees 
constituted at district 

and block level and 
whether regular 

meeting are held, 
frequency of meetings? no 

10(i).What are the 
steps taken to involve 
mothers/representativ
es of local bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of children. 

What is the effect of 
this initiative? 

They often visit the school and look into the matter wheater food 
cooking properly and they they also chcek the auality of food. 

10(ii).What are the 
mechanisms for 
monitoring the 

scheme? THROUGH VLEC 

10(iii).Whether 
quarterly assessment 

of the programme 
through district 

institutes of education NO 



& Training has begun? 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? NA 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010701507 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Chountwari 

Type of School PS 

Name of School PS Haji Mohala Chountwari 

1.Total No. of students 
enrolled in the school? 21 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 21 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Manual labourer 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By buying fresh vegetables from the local villagers. 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 600 

3(iii).What is the system 
of assessing the Nutritional chart 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning the 

weekly menu? Is the 
weekly menu displayed in 

the school? MDM incharge 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes, it is ensured by matching with a diet chart 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes, by the HOI 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Not regularly but periodically 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes (kitchen only) 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Yes, 15 feet. 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? None 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the Yes but the condition of the cooking utensils is not is not so 



school/centre has cooking 
utensils? If yes, give their 

number and size. 

good. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes, but inadequate. 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yrs (Varandah) 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. N/A 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Training of cooks annually 



6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Lekh Raj. 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers Yes 



given training (at least 15 
days) on cleanliness, 

personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 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 Weekly visits by VEC 



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? Occasionally 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700813 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khumeriyal 

Type of School PS 

Name of School PS Haji Mohalla Khumeriyal 

1.Total No. of students 
enrolled in the school? 10 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 10 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Manual labourer 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By buying fresh vegetables from the local villagers. 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 600 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM Nutritional chart 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? MDM incharge 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes, it is ensured by matching with a diet chart 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes, by the HOI 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Not regularly but periodically 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes (kitchen only) 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Yes, 15 feet. 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? None 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

Yes but the condition of the cooking utensils is not is not so 
good. 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes, but inadequate. 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yrs (Varandah) 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. N/A 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Training of cooks annually 

6(ii).Are VECs (village 
education committees), Yes 



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? Lekh Raj. 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, Yes 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? N/A 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Weekly visits by VEC 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? Occasionally 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700961 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Parrypora 

Type of School PS 

Name of School PS Hajibal Payeen 

1.Total No. of students 
enrolled in the school? 70 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 70 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? No 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Only vegetables 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 12 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 100grm per std 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Cleanliness is yes and daily basis monitored by head master 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Pacca 10"10 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 20mtr 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? School committee 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes small size 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 20 plates 20 glass and cooking utensils 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes plate .glass bowl spoon 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes one 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Suitable eating place .no dining room.veranda yes 10by 7 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firehood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. I dont know 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Both teacher are train but cooks untrained 

6(ii).Are VECs (village 
education committees), Yes 



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? Kishore singh Asha kumari 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 per mnth 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? 
Good effect becz cooks aware to this initative and teacher 
also 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Through committee made by supperior officer 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700808 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khumeriyal 

Type of School PS 

Name of School PS Iqra Colony 

1.Total No. of students 
enrolled in the school? 27 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 27 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Measurement tool 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM According to Menu 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 

ZEO...yes it is 
displaced 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? ZEO 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 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 Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes MDM incharge 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes..10'×15' 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Zero distance 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? - 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), Yes 



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. Yes 

8(i).Who is cooking the 
meal? (Please 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper.   

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VLEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 43193 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local 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? ZEO 

10(iii).Whether quarterly Yes 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700955 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Moore 

Type of School PS 

Name of School PS Jabda 

1.Total No. of students 
enrolled in the school? 53 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 53 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through storekeeper 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply of 

fruits, eggs etc. are 
ensured? Through regular monitoring by committees 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 0 

3(iii).What is the system 
of assessing the Mdm served to student's always strictly according to menu 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning 

the weekly menu? Is the 
weekly menu displayed 

in the school? Yes. By Department 

3(v).Have any 
nutritional experts been 
involved in planning and 
evaluation of menus and 

quality of food served 
under the programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? No 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid day 
meal is being monitored 

on daily basis, if yes 
then by whom? Yes by school management committee 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 



4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily basis 

under signature of a 
designated monitoring 

person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes size 15/8 feet as per ssa norms 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach 

the school and whether 
it comes hot, in good 

and eatable condition? No 

5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a NA 



centralized kitchen? 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 
Yes 1 pressure cooker 10 liters 2 ptelaas big size 1no. Small sige 2 
no. 60 plates and 60 glass etc. 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. Yes 10/60feet veranda 

5(xi).Nature of fuel Gass based 



being used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, 

etc.) 
5(xii).Reason for not 

using gas based cooking 
and proposal to convert. NA 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helper
s? Cook got training at jammu for 15 days 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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 Cook 



by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food grains, 
etc. before using and 

good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. Cook 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? 

Are there any norms? Zeo 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, No 



constraints in this 
regard) 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block 
level and whether 

regular meeting are 
held, frequency of 

meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of children. 
What is the effect of this 

initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? By vlec, zeo and district committees 

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 

 

 

 

 



UDISE Code of School 01010700115 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School PS 

Name of School PS Kainar Aafan 

1.Total No. of students 
enrolled in the school? 32 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 32 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 240 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM No 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? HOD and mdm i/c 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? As per scale issued by department 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes HOD and i/c mdm 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. No 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 2 each 50 kg 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes no 2 big size 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Veranda 40×5.5 

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? Sandeep kumar teacher and zareena Begum cook 

6(ii).Are VECs (village 
education committees), SMCs 



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? Guiding for health and hygine 

7(ii).Has a training 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Department of education 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) 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? Only SMCs can monitor 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
Before preparation and after preparation is 
monitoring 

10(iii).Whether quarterly Yes 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700415 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kandhar 

Type of School PS 

Name of School PS Kandhar Payeen 

1.Total No. of students 
enrolled in the school? 15 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 15 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Fair price shop supplied food grain to the throug labourar 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? 
If government increases ingredients charges it ensure that school 
will provide egg fruit etc 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 450 

3(iii).What is the system 
of assessing the With the help of nutriional chart 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning 

the weekly menu? Is the 
weekly menu displayed 

in the school? Yes 

3(v).Have any 
nutritional experts been 
involved in planning and 

evaluation of menus 
and quality of food 
served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? No 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid day 
meal is being monitored 

on daily basis, if yes 
then by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly Yes 



basis? 

4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily basis 

under signature of a 
designated monitoring 

person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach 

the school and whether 
it comes hot, in good 

and eatable condition? Yes with in school premises 

5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is Measuring instruments 



procured from a 
centralized kitchen? 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. 2 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 3 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 
suitable and child 

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. Gas 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpe
rs? Training is must 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 

MTAs (mothers-
teachers association), 

etc. oriented for 
effective 

implementation 
through their close 

supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 
Teacher teach every child if you want to health eat proper nutritional 
food so mid meal food eat regularly 

7(ii).Has a training 
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. By the mdm scheme 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food grains, 
etc. before using and 

good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. No 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? Zeo 



Are there any norms? 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block 
level and whether 

regular meeting are 
held, frequency of 

meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of children. 

What is the effect of 
this initiative? Gram panchayats 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Meeting in month 

10(iii).Whether 
quarterly assessment of 
the programme through 

district institutes of 
education & Training 

has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 



UDISE Code of School 01010700946 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kalaroos 

Type of School PS 

Name of School PS Karmani Basti  

1.Total No. of students 
enrolled in the school? 0 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 0 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
School is near fàir price 
shop 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM goog quality 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? no 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) gas basèd 

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? Mudasir Javeed 

6(ii).Are VECs (village 
education committees), yes 



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? MUdasir javeed 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other village panchayat 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, yes 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VLEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) no 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 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? Daily basis check up 

10(iii).Whether quarterly no 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? no 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700412 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Nard Kuligam 

Type of School PS 

Name of School PS Katarie Mohalla 

1.Total No. of students 
enrolled in the school? 28 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 28 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the   



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? ZEO 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom?   

4(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 Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 No 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village yes 



education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 10 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 yes 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) 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? 
monthly 
inspection 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700708 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Gagal 

Type of School PS 

Name of School PS Katyanwali Bala 

1.Total No. of students 
enrolled in the school? 22 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 22 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
Labour as issued by 
department 

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? 240 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM Daily MDM menu 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes ; by 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 Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 12" 6" 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 3 bins 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 04 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. _ 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), Yes Vecs 



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? 1 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Attendance 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local 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? Department 

10(iii).Whether quarterly Yes 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701403 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Katwara 

Type of School PS 

Name of School PS Kawadji 

1.Total No. of students 
enrolled in the school? 25 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 25 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
School is near fàir price 
shop 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM goog quality 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? no 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) gas basèd 

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? Mudasir Javeed 

6(ii).Are VECs (village 
education committees), yes 



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? MUdasir javeed 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other village panchayat 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, yes 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VLEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) no 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 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? Daily basis check up 

10(iii).Whether quarterly no 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? no 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700202 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kawarie 

Type of School PS 

Name of School PS Kawarie Bala 

1.Total No. of students 
enrolled in the school? 73 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 73 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
School is near fàir price 
shop 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM goog quality 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? no 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) gas basèd 

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? Mudasir Javeed 

6(ii).Are VECs (village 
education committees), yes 



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? MUdasir javeed 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other village panchayat 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, yes 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VLEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) no 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 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? Daily basis check up 

10(iii).Whether quarterly no 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? no 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700208 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Kawarie 

Type of School PS 

Name of School PS Kawarie Payeen 

1.Total No. of students 
enrolled in the school? 24 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 24 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 
transporting food 

grains from FCI 
godown/fair price shop 

to school to ensure 
that the actual quality 

and quantity as 
supplied by these 

agencies reaches to the 
school store room? Good grains are transporting by Auto 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? Ensured by organiser and teachers 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured?   



3(iii).What is the 
system of assessing the 
nutritional value of the 

meal under MDM 
scheme? Is done by BAC { home science} 

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the 

school? 
Is planning at district kevel and display by organiser under MDM 
scheme 

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,is there standard prescription to include minimum quantity of 
vegetables dals ,lentils as per guideline given by govt.of india 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? No 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid 

day meal is being 
monitored on daily 
basis, if yes then by 

whom? Yes it is moniterd by school head and teachers and MDM oraniserwr 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily 

basis under signature 
of a designated 

monitoring person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has 
pucca kitchen cum 

store as per 
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 No 



whether it comes hot, 
in good and eatable 

condition? 
5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen?   

5(iv).Whether 
school/centre has 

storage bins? If yes, 
give number, size and 

nature of bins. Yes 3 bins are given in 25kg,50kg and 100kgs 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes ,65 ,55,45 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 20 plates 

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 at school corridor, 

5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) Firewood 

5(xii).Reason for not 
using gas based 

cooking and proposal 
to convert. Lack of funds 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpe
rs? It is provided by BRC center regularly 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring 

committee), MTAs 
(mothers-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 are handling while procedure of MDM cooking 

7(ii).Has a training 
module been 

developed in 20 days in 
service training for 
teachers under SSA 

(Sarv siksha abhiyaan)? 1 



Details of teacher 
training conducted in 

this regard. 
7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other By cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food grains, 
etc. before using and 

good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 



8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. Yes 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring 

accountability? Are 
there any norms? Good are appointed by block kevel officer 

8(vii)Have self help 
groups been tapped for 

the programme? (if 
not, constraints in this 

regard) No 

9(i).Whether steering 
cum monitoring 

committees 
constituted at district 

and block level and 
whether regular 

meeting are held, 
frequency of meetings? Yes every 2 ,3 months 

10(i).What are the 
steps taken to involve 
mothers/representativ
es of local bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of children. 

What is the effect of 
this initiative? No 

10(ii).What are the 
mechanisms for 
monitoring the 

scheme? Suggestion by parents of students 

10(iii).Whether 
quarterly assessment 

of the programme 
through district Yes 



institutes of education 
& Training has begun? 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700506 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Khanbasti Ring 

Type of School PS 

Name of School PS Khan Basti Ring 

1.Total No. of students 
enrolled in the school? 48 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 48 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 
transporting food 

grains from FCI 
godown/fair price shop 

to school to ensure 
that the actual quality 

and quantity as 
supplied by these 

agencies reaches to the 
school store room? Labourers 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? 
By School Administration and Management committee and by 
students of MDM committee. 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories 
and 20 gms. of protein 
to every child at upper 

primary level)   



ensured? 

3(iii).What is the 
system of assessing the 
nutritional value of the 

meal under MDM 
scheme? 

By school management and Administration with help of medical 
expert and food inspector some time 

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the 

school? School Admistration and Management with consent of students 

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 school management and Administration and students 
committee. 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? Yes eggs served weekly and half monthly basis some time. 

4(i).Whether 
regularity, 

wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid 

day meal is being 
monitored on daily Yes, By School Management and school Admistration and by VEC. 



basis, if yes then by 
whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. 
of good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily 

basis under signature 
of a designated 

monitoring person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes by MDM incharge 

5(i).Whether 
school/centre has 
pucca kitchen cum 

store as per 
specification of para 

4.2/r/w Ann. 9? If yes 
then give size and 

other details of kitchen 
and store, both 

separately. Yes pakka kitchen . Size 9×12.and no 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 Yes 15 meters 15 seconds. 



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? Tested by experts and by school Admistration and Management. 

5(iv).Whether 
school/centre has 

storage bins? If yes, 
give number, size and 

nature of bins. Yes 2 bins of storage capacity 150 kg and 200 kg each. 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 
2 no cooker 22 litres and 25 litres size three patilas big size , fripans . 
Small patilas 4 no. 60 plates 60 glass.and 50 spoons abd 50 bowls 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one 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 with 6 taps and soap and towel. 

5(viii).Whether the 
school/centre has 

proper arrangement 
for pure drinking 

water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement 
for clean water for 

washing vegetables, Yes 



pulses, grains and 
cleaning used utensils? 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details 
for arrangements for 

light and air. Yes . Have 2varanda size 10 ×18 and size 9×20 

5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) LPG cylinders with chullas and bhati 

5(xii).Reason for not 
using gas based 

cooking and proposal 
to convert.   

6(i).Details of plan to 
train teachers and 

organizers/cooks/help
ers? Routine training in school and also at zonal and District levels. 

6(ii).Are VECs (village 
education 

committees), SMCs 
(steering and 
Monitoring 

committee), MTAs 
(mothers-teachers 
association), etc. 

oriented for effective 
implementation 

through their close 
supervision? Yes 

7(i).Details of orienting 
teachers regarding 

their role in the 
scheme? 

1 Rajeshwar Singh Master.2 Reshi Singh Rana.3 Rohit Singh and 4 
Geetanjli. 

7(ii).Has a training 
module been 

developed in 20 days in 9 



service training for 
teachers under SSA 

(Sarv siksha abhiyaan)? 
Details of teacher 

training conducted in 
this regard. 

7(iii).Whether teachers 
are suing the scheme 
to educate children 

about hygiene, 
discipline, social 

equity, conservation of 
water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks engaged by Department 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. Yes 

8(iii).Total No. of 
Organizers,cooks and 

helper. 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 Yes 



them on the job for 
preparing mid day 
meal for children. 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. Cooks 

8(vi).Who is engaging 
the cook? How they 
are appointed and 

what is the mechanism 
for ensuring 

accountability? Are 
there any norms? Engaged by ZEO and recommended by VEC. 

8(vii)Have self help 
groups been tapped for 

the programme? (if 
not, constraints in this 

regard) No 

9(i).Whether steering 
cum monitoring 

committees 
constituted at district 

and block level and 
whether regular 

meeting are held, 
frequency of meetings? Yes 

10(i).What are the 
steps taken to involve 
mothers/representativ
es of local 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? 
Different mechanisms are .by ZEO /CEO / VEC / Sarpanch/ panch / by 
school Admistration and Management etc 

10(iii).Whether Yes 



quarterly assessment 
of the programme 

through district 
institutes of education 
& Training has begun? 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? Yes 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700812 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Khumeriyal 

Type of School PS 

Name of School PS Khan Gund 

1.Total No. of students 
enrolled in the school? 27 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 27 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Fci 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 700 

3(iii).What is the system 
of assessing the 

nutritional value of the MDM 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? HOI 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? HOI 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 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 Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 2 mtr 

5(iii).What 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. 1 

5(v).Whether the 
school/centre has cooking 3 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes4 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 4 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Fire wood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. 

No gas 
connection 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village Yes 



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? No 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 No 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? High school 



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700507 



Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khanbasti Ring 

Type of School PS 

Name of School PS Khanpora Ring Bala 

1.Total No. of students 
enrolled in the school? 33 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 33 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? By MDM incharge 



3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Department, Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes , by Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring Yes 



person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes, kitchen:- 12”15 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 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. 2 , 2 of 10kg & 1 of 20 kg 



5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes, 3 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes, 50”12(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. Gas cylinder is used 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and Yes 



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. 4 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Yes 

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 No 



of cooking area, cleaning 
and washing of food 

grains, etc. before using 
and good practices of 

cooking, prior to 
employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 
Department, after donating 
land 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Meetings 

10(ii).What are the 
mechanisms for 

monitoring the scheme? See briefly 

10(iii).Whether quarterly 
assessment of the No 



programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700114 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School PS 

Name of School PS Khar Mohala 

1.Total No. of students 
enrolled in the school? 46 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 46 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Horses 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Goodquality 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 108 

3(iii).What is the system 
of assessing the 

nutritional value of the   



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 

Higher 
authority./yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? As per menu 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes MDM Incharge 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis Yes rice only 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes only kitchen 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 1 

5(v).Whether the 
school/centre has cooking 5 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) 

Glass_50 plates 
_50 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not applicable 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village Yes 



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? 1 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please 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 No 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC and Z E O 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? No 



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700937 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Nunwani 

Type of School PS 

Name of School PS Khatian 

1.Total No. of students 
enrolled in the school? 34 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 34 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Only vegetable 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 12 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 100grm per std 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Zeo 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Zeo assar implement 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 10"10 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 20mtr 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Headmaster 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes one 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Pitla cauldron fryig pan bucket 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Plate glass etc 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Traditional tap 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and 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 dining room mdm served in 
veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firehood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not applicable 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Only two teachers 

6(ii).Are VECs (village 
education committees), VEC 



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? 2 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 15 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Panchayat taken good step 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Punctuality 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? Good 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700407 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Nard Kuligam 

Type of School PS 

Name of School PS Kooligam Bala 

1.Total No. of students 
enrolled in the school? 42 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 42 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? fair price shop is next to school 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? 
Food is checked by committe members and the quality is checked by 
food inspectors frequently 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured?   

3(iii).What is the system 
of assessing the roughly estimating the ingredients present in the meal 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning 

the weekly menu? Is the 
weekly menu displayed 

in the school? incharge mid day meal and also by HOI. 

3(v).Have any 
nutritional experts been 
involved in planning and 

evaluation of menus 
and quality of food 
served under the 

programme? no 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? no 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? 
eggs are served occassionally.dry fruits and desserts are served 
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? by incharge mid day meal and HOI 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly yes 



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. pucca kitchen. 14feet by 15 feet kitchen.store is 4 feet by 8 feet 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach 

the school and whether 
it comes hot, in good 

and eatable condition? no 

5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is not applicable 



procured from a 
centralized kitchen? 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. yes 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. yes 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes. 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details 
for arrangements for 

light and air. yes 



5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) 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/helper
s?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision? yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this 

regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc.   

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) paid cooks 



Cooks/helpers engaged 
by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 
8(ii).Where NGOs are 

involved, it may be 
specified whether their 

selection is in 
accordance with the 
guidelines of MDM 

scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 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. 1000per month 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? 

Are there any norms? ZEO Assar through noticification 

8(vii)Have self help 
groups been tapped for   



the programme? (if not, 
constraints in this 

regard) 
9(i).Whether steering 

cum monitoring 
committees constituted 

at district and block 
level and whether 

regular meeting are 
held, frequency of 

meetings? yes 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local 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 organising meetings time to time 

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? 
yes.sampling and inspection done by food inspectors.inspection 
also done by ZEOs and Principals. 

 

 

 

 



UDISE Code of School 01010700410 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kuligam 

Type of School PS 

Name of School PS Kumar Mohala 

1.Total No. of students 
enrolled in the school? 25 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 25 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Only vegetable 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 12 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 100grm per std 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Zeo 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Zeo assar implement 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 10"10 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 20mtr 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Headmaster 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes one 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Pitla cauldron fryig pan bucket 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Plate glass etc 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Traditional tap 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and 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 dining room mdm served in 
veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firehood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not applicable 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Only two teachers 

6(ii).Are VECs (village 
education committees), VEC 



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? 2 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 15 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Panchayat taken good step 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Punctuality 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? Good 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700960 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Ladah 

Type of School PS 

Name of School PS Lachipora 

1.Total No. of students 
enrolled in the school? 56 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 56 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? FCI 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 700 

3(iii).What is the system 
of assessing the 

nutritional value of the Cooked food 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? HOI 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? No 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 20×10 

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? 2 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 2 

5(v).Whether the 
school/centre has cooking Yes 3 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. No connection 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village No 



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? No 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 Ni 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO appointed 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local 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? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701404 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Katwara 

Type of School PS 

Name of School PS Lindobe 

1.Total No. of students 
enrolled in the school? 32 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 32 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Local market 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM   



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? ZEO office 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by headmaster and VC members 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes, kitchen 12by 12....store15 by 12,, 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? By tasting 

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 

Yes,cooker 10litre,patela 25 litre,patela20 
litre 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 8 by 36 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not available 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Zonal level training 

6(ii).Are VECs (village 
education committees), Yes 



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? Zonal level 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 3 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, Yes 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook@ 1000per cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO in collaboration with 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?   

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Yes 

10(ii).What are the 
mechanisms for 

monitoring the scheme? ZEO 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700210 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kawarie 

Type of School PS 

Name of School PS Lone Mohalla Harden 

1.Total No. of students 
enrolled in the school? 24 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 24 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through fci 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Through vlec 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 0 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

Zero and committee 
members 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes... Higher authority 

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 as per menu 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Fire wood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not available 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 0 

6(ii).Are VECs (village 
education committees), Yes 



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? 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
Through zeo and 
committee 

10(iii).Whether quarterly Yes 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701005 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Wani Mohalla Nard 
Machil 

Type of School PS 

Name of School PS Maidan Mohala 

1.Total No. of students 
enrolled in the school? 44 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 44 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the   



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? CEO 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? No 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition?   

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins.   

5(v).Whether the 
school/centre has cooking Yes 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Chullah 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. 

Non availablety of 
lpg 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village Smc 



education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc.   

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 No 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings?   

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative?   

10(ii).What are the 
mechanisms for 

monitoring the scheme?   



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700316 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Sharant 

Type of School PS 

Name of School PS Mailk Mohalla Gratnard 

1.Total No. of students 
enrolled in the school? 35 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 35 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Private transport 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? 
Regular check up of school headmaster and School management 
committee 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the   



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? School management committee.yes weekly menu is displayed 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

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 in a week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? Whether 

any register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes. 3ft*4ft.(02 No's) 



5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not 
using gas based cooking 
and proposal to convert.   



6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? Cooks and helpers are given 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 VEC's 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Positive approach towards scheme 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance No 



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 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? ZEO 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard) Nil 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, Annual meetings 



etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?  YES 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700416 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Nard Kuligam 

Type of School PS 

Name of School PS Margund Kooligam 

1.Total No. of students 
enrolled in the school? 32 

Total No. of Students 
covered under Mid-
Day Meal Scheme 32 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 
transporting food 

grains from FCI 
godown/fair price 
shop to school to 

ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to 

the school store room? Private transport used. 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? 
Always fresh veg's and fruits etc used. Teacher incharge checks the 
cooked food 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) 450 



ensured? 

3(iii).What is the 
system of assessing 

the nutritional value of 
the meal under MDM 

scheme? No device available 

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the 

school? Head of school. Yes displayed 

3(v).Have any 
nutritional experts 
been involved in 

planning and 
evaluation of menus 
and quality of food 
served under the 

programme? No 

3(vi).Is there any 
standard prescription 
to include minimum 

quantity of vegetables, 
dal /lentils? How its 
implementation is 

ensured? Yes, a scheduled prescription is provided by the deptt. 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? Yes, once in a week. 

4(i).Whether 
regularity, 

wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid 

day meal is being 
monitored on daily Yes by headmaster and by school mdm committee. 



basis, if yes then by 
whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. 
of good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily 

basis under signature 
of a designated 

monitoring person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has 
pucca kitchen cum 

store as per 
specification of para 

4.2/r/w Ann. 9? If yes 
then give size and 

other details of kitchen 
and store, both 

separately. 15' ×10 and 10×10 

5(ii).Whether cooked 
food is procured from 
a centralized kitchen? 

If yes, then give the 
distance of the 

centralized kitchen 
from the school. How 
much time it takes for No 



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? Not applicable 

5(iv).Whether 
school/centre has 

storage bins? If yes, 
give number, size and 

nature of bins. 2 round bins of capacity 1000cc and 1 cuboidal trunk of 800cc 

5(v).Whether the 
school/centre has 

cooking utensils? If 
yes, give their number 

and size. Yes , 7 no. with capacity 170 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, 6 number 

5(viii).Whether the 
school/centre has 

proper arrangement 
for pure drinking 

water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement 
for clean water for Yes 



washing vegetables, 
pulses, grains and 

cleaning used utensils? 
5(x).Whether the 

school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 
veranda? If yes, give 

its size and other 
details for 

arrangements for light 
and air. Yes a varana of size 60 feet×6feet 

5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) Fire wood 

5(xii).Reason for not 
using gas based 

cooking and proposal 
to convert. Because gas is costlier. 

6(i).Details of plan to 
train teachers and 

organizers/cooks/help
ers? No training 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? 

Teachers are guided by incharge mdm to participate in mdm activity. 
Monitoring is done and trs take responsibility in proper 
implementation of this scheme. 

7(ii).Has a training 1 



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 Dilshad Banoo, Nusrat Farooq and Bilal Ahmad Shaksaz all 3 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. 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 No training given. 



grains, etc. before 
using and good 

practices of cooking, 
prior to 

employing/deploying 
them on the job for 
preparing mid day 
meal for children. 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. 1000 each 

8(vi).Who is engaging 
the cook? How they 
are appointed and 

what is the mechanism 
for ensuring 

accountability? Are 
there any norms? Engaging authority is Zonal Edu. officer. 

8(vii)Have self help 
groups been tapped 

for the programme? (if 
not, constraints in this 

regard) No 

9(i).Whether steering 
cum monitoring 

committees 
constituted at district 

and block level and 
whether regular 

meeting are held, 
frequency of 

meetings? No 

10(i).What are the 
steps taken to involve 
mothers/representativ

es of local 
bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of Only parents and vEC monitor 



children. What is the 
effect of this initiative? 

10(ii).What are the 
mechanisms for 
monitoring the 

scheme? Not described mechanisms. 

10(iii).Whether 
quarterly assessment 

of the programme 
through district 

institutes of education 
& Training has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701006 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Katwara 

Type of School PS 

Name of School PS Mir Mohalla Misribakh 

1.Total No. of students 
enrolled in the school? 16 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 16 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Private transport 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

MDM menu is framed in staff meeting and then strictly 
followed. 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 500 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM Already prescribed by scheme is followed. 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Headmaster and 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? Dal and vegetables served each day. 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes, at least 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 by HEADTEACHER 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a No 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? 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. Only kitchen room and no store separately 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Kitchen within school and reaches school in hot condition. 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

No test but only tasted by headteacher before given to 
students. 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 1 500L 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 6 20L 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes Plates per child 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 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? No plan 

6(ii).Are VECs (village 
education committees), No 



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? No orientation 

7(ii).Has a training 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 i) Cooks two 

8(ii).Where NGOs are 
involved, it may 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook and helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Concerned ZEO. I don't know procedure 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No monitoring 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No involvement 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Frequently visit of incharge MDM of ZEO office. 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701003 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Wani Mohalla Nard Machil 

Type of School PS 

Name of School PS Muqdam Mohalla 

1.Total No. of students 
enrolled in the school? 22 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 22 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Load carrier 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? Proper checking by H/M 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the By following the prescribed menu of MDM chart 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 

H/M of school and menu not displayed but remembered by in 
charge MDM 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes and implementation inspected byH/M 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Only eggs served once in a weak or a fort 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by H/M and I/Ç MDM 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? Whether 

any register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? No 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes ,kitchen(7 *10)and store(7*7) 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No measures for it 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes,only one bin(3quintals) 



5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes,plates(50).glasses(20).patilas(03).rice pots(03) 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes(02 counters) 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes ,(18*15 square feet room) 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not 
using gas based cooking 
and proposal to convert.   



6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? Proper timely instructions 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Supervision on daily basis 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance   



with the guidelines of 
MDM scheme. 

8(iii).Total No. of 
Organizers,cooks and 

helper. 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 and helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? Zeo ,after following set norms 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, Supervision conducted by teachers on their respective turns 



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? Surprise visits by concerned authorities 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700940 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Ladah 

Type of School PS 

Name of School PS Naik Mohalla 

1.Total No. of students 
enrolled in the school? 98 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 98 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? To hire Auto riksha 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 600 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM Menu chart approved by higherups 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? S.I.E ., 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 demonstration by MDM 
incharge 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes, weekly each item 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(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 ,monitering team 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes ,15 by 18 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

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? 70 feet 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Cleaness 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes, 200 cubic cm 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 30 plates ,pressure cooker, buntin etc 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes, 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes,4 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes ,20*18 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) LpG 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. We used gas Chola 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? By training programmes 

6(ii).Are VECs (village 
education committees), Yes 



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? 
Every morning they chek in all 
respects 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 13 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other MDM 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Headmaster 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local 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? ZEO 

10(iii).Whether quarterly YES 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

\ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010700113 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School PS 

Name of School PS Najar Mohala warnow 

1.Total No. of students 
enrolled in the school? 23 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 23 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? School Teacher's vehicle 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? 
Head Teacher and Quality Check Committee checks the food 
everyday. 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured?   

3(iii).What is the system Balanced Diet and Food Chart as per Govt Rules 



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? Zonal Office has provided the chart, Yes Displayed in school. 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? 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, 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 Yes 



cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes, Kitchen cum Store 8*10 feet 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? NA 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, Yes, 2 trunks, 1*1*2 feet each. One Drum cylinder 



size and nature of bins. 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes, 3, 10 litre each. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 
(plate, glass, bowl, spoon, 

one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes, 2 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes, filters 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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 Trained. 



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? Weekly meetings held to ensure proper monitoring. 

7(ii).Has a training 
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. NA 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 



8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. NO 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 

accountability? Are there 
any norms? Head teacher. Appointed on basis coming experience. 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 VEC meetings 



children. What is the 
effect of this initiative? 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Regular meetings and participation of VEC. 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700962 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Narizab 

Type of School PS 

Name of School PS Narizab Bala 

1.Total No. of students 
enrolled in the school? 64 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 64 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? local vehicle. 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply of 

fruits, eggs etc. are 
ensured? 

Cooked food is first checked by concerned inchege to ensure 
quality. 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 600 

3(iii).What is the system 
of assessing the By changing cooking menu everyday to assess nutritional value 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning 

the weekly menu? Is the 
weekly menu displayed 

in the school? MDM Incharge and Headmaster.yes it 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? Sometimes naerby medical team visits to recommd food planning. 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? 
yes mimimum quantity is included. it is implented as per menu 
provided by higher ups. 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? yes, eggs fruits are served atleast twice in a week.hiii 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 

on daily basis, if yes 
then by whom? MDM incharge and Headmaste. 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? yes monitored on weekly basis. 

4(iv).Whether quantity yes quantity of raw food material is recorded in a register. 



of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily basis 

under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected 
daily before being put to 

use for cooking? 
Whether any register 

entry is maintained on 
daily basis under 

signature of a 
designated monitoring 

person? yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 
yes school has a pucca kitchen. the size of kitchen is 16X 10 feet 
and has good water faciality. 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach 

the school and whether 
it comes hot, in good 

and eatable condition? cooked food is served to students in the kitchen. 

5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen?   



5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. 2 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 
yes school has cooking utensils. 5 litres of both rice and curry 
cooker. 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) 
yes school has utensils for children like plates, glass etc per 
children. 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes school has such facility. 3 such counters. 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. veranda 30X6 ft. 

5(xi).Nature of fuel 
being used (gas based, gas based 



smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) 
5(xii).Reason for not 

using gas based cooking 
and proposal to convert.   

6(i).Details of plan to 
train teachers and 

organizers/cooks/helper
s? 

training is given to cooks from some expert team especilly by 
medical team. 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision? yes VEC andMTA are often on visit for superviseion. 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Gh Rasool master and Gh Hassan Master. 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 10 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc. yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village cook appointed by the Department. 



panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. yes 

8(v).Remuneration being 
given to (i) organizers, 
(ii) head cook, (iii) cook 

and (iv) helper. 1000 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? 

Are there any norms? Education department. 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring yes 



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/representative
s of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns 
to supervise preparation 
of meals and feeding of 

children. What is the 
effect of this initiative? Gram sabha. COOKING NORMS ARE implemented priperly. 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
Everyone ( HM, VEC's etc)is involved in this process to monitoring 
the process. 

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 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700962 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Narizab 

Type of School PS 

Name of School PS Narizab Bala 

1.Total No. of students 
enrolled in the school? 64 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 64 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? To hire Auto riksha 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 600 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM Menu chart approved by higherups 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? S.I.E ., 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 demonstration by MDM 
incharge 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes, weekly each item 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(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 ,monitering team 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes ,15 by 18 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

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? 70 feet 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Cleaness 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes, 200 cubic cm 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 30 plates ,pressure cooker, buntin etc 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes, 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes,4 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes ,20*18 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) LpG 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. We used gas Chola 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? By training programmes 

6(ii).Are VECs (village 
education committees), Yes 



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? 
Every morning they chek in all 
respects 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 13 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other MDM 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, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Headmaster 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local 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? ZEO 

10(iii).Whether quarterly YES 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700413 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Nard Kuligam 

Type of School PS 

Name of School PS Panthran 

1.Total No. of students 
enrolled in the school? 46 

Total No. of Students 
covered under Mid-
Day Meal Scheme 46 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 
transporting food 

grains from FCI 
godown/fair price 
shop to school to 

ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to 

the school store room? Private transport used. 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? 
Always fresh veg's and fruits etc used. Teacher incharge checks the 
cooked food 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) 450 



ensured? 

3(iii).What is the 
system of assessing 

the nutritional value of 
the meal under MDM 

scheme? No device available 

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the 

school? Head of school. Yes displayed 

3(v).Have any 
nutritional experts 
been involved in 

planning and 
evaluation of menus 
and quality of food 
served under the 

programme? No 

3(vi).Is there any 
standard prescription 
to include minimum 

quantity of vegetables, 
dal /lentils? How its 
implementation is 

ensured? Yes, a scheduled prescription is provided by the deptt. 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? Yes, once in a week. 

4(i).Whether 
regularity, 

wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid 

day meal is being 
monitored on daily Yes by headmaster and by school mdm committee. 



basis, if yes then by 
whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. 
of good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily 

basis under signature 
of a designated 

monitoring person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has 
pucca kitchen cum 

store as per 
specification of para 

4.2/r/w Ann. 9? If yes 
then give size and 

other details of kitchen 
and store, both 

separately. 15' ×10 and 10×10 

5(ii).Whether cooked 
food is procured from 
a centralized kitchen? 

If yes, then give the 
distance of the 

centralized kitchen 
from the school. How 
much time it takes for No 



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? Not applicable 

5(iv).Whether 
school/centre has 

storage bins? If yes, 
give number, size and 

nature of bins. 2 round bins of capacity 1000cc and 1 cuboidal trunk of 800cc 

5(v).Whether the 
school/centre has 

cooking utensils? If 
yes, give their number 

and size. Yes , 7 no. with capacity 170 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, 6 number 

5(viii).Whether the 
school/centre has 

proper arrangement 
for pure drinking 

water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement 
for clean water for Yes 



washing vegetables, 
pulses, grains and 

cleaning used utensils? 
5(x).Whether the 

school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 
veranda? If yes, give 

its size and other 
details for 

arrangements for light 
and air. Yes a varana of size 60 feet×6feet 

5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) Fire wood 

5(xii).Reason for not 
using gas based 

cooking and proposal 
to convert. Because gas is costlier. 

6(i).Details of plan to 
train teachers and 

organizers/cooks/help
ers? No training 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? 

Teachers are guided by incharge mdm to participate in mdm activity. 
Monitoring is done and trs take responsibility in proper 
implementation of this scheme. 

7(ii).Has a training 1 



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 Dilshad Banoo, Nusrat Farooq and Bilal Ahmad Shaksaz all 3 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. 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 No training given. 



grains, etc. before 
using and good 

practices of cooking, 
prior to 

employing/deploying 
them on the job for 
preparing mid day 
meal for children. 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. 1000 each 

8(vi).Who is engaging 
the cook? How they 
are appointed and 

what is the mechanism 
for ensuring 

accountability? Are 
there any norms? Engaging authority is Zonal Edu. officer. 

8(vii)Have self help 
groups been tapped 

for the programme? (if 
not, constraints in this 

regard) No 

9(i).Whether steering 
cum monitoring 

committees 
constituted at district 

and block level and 
whether regular 

meeting are held, 
frequency of 

meetings? No 

10(i).What are the 
steps taken to involve 
mothers/representativ

es of local 
bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of Only parents and vEC monitor 



children. What is the 
effect of this initiative? 

10(ii).What are the 
mechanisms for 
monitoring the 

scheme? Not described mechanisms. 

10(iii).Whether 
quarterly assessment 

of the programme 
through district 

institutes of education 
& Training has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700943 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Parrypora 

Type of School PS 

Name of School PS Parrypora 

1.Total No. of students 
enrolled in the school? 18 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 18 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Carried self on private vehicle 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? No 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 700 

3(iii).What is the system 
of assessing the 

nutritional value of the Monitoring by health department 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed 
in the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes checked 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children 
is being monitored on 

daily basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Incharge of school 

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 Yes 



cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a designated 

monitoring person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 1 plastic container of 200kg 



number, size and nature 
of bins. 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 
1of 12kg cooking capacity other 10kg cooking capacity pressure 
cooker of 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? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? No 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 



5(xii).Reason for not 
using gas based cooking 
and proposal to convert. Nill 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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 aware the students and parents about health and hygiene 

7(ii).Has a training 
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 No 



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. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? Zeo 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? No 

10(i).What are the steps Parents are invited to school to inspect the MDM 



taken to involve 
mothers/representatives 

of local 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? Frequent visits of authorities 

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 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700207 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kawarie 

Type of School PS 

Name of School PS Peer Mohala Kawaie 

1.Total No. of students 
enrolled in the school? 42 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 42 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? School Teacher's vehicle 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? 
Head Teacher and Quality Check Committee checks the food 
everyday. 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the Balanced Diet and Food Chart as per Govt Rules 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zonal Office has provided the chart, Yes Displayed in school. 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? 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, 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 Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes, Kitchen cum Store 8*10 feet 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? NA 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes, 2 trunks, 1*1*2 feet each. One Drum cylinder 

5(v).Whether the Yes, 3, 10 litre each. 



school/centre has cooking 
utensils? If yes, give their 

number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 
(plate, glass, bowl, spoon, 

one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes, 2 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes, filters 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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 Trained. 



? 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? YES 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Weekly meetings held to ensure proper monitoring. 

7(ii).Has a training 
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. NA 

8(i).Who is cooking the 
meal? (Please 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 2 



helper. 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. NO 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 

accountability? Are there 
any norms? Head teacher. Appointed on basis coming experience. 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? VEC meetings 



10(ii).What are the 
mechanisms for 

monitoring the scheme? Regular meetings and participation of VEC. 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700612 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Maidanpora 

Type of School PS 

Name of School PS Phail Mohala 

1.Total No. of students 
enrolled in the school? 22 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 22 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Mahindra and Mule 

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? 650 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM By tasting 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Smdc and HM,yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 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 Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes pucca 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes, 10,5kg, plastic 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 3 20ltr,15ltr,10ltr 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes, veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
Traditional methods of 
firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Remote area 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), Yes 



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. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, Yes 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? By tasting 

10(ii).What are the 
mechanisms for 

monitoring the scheme? VEC and HM 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700117 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School PS 

Name of School PS Piswal Mohalla 

1.Total No. of students 
enrolled in the school? 35 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 35 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? On vehicle by MDM Ic 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Frequently checking by staff 
members 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 100 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM By providing quality materials 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Higher authorities,Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Headmaster, MDM ic 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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, traditional methods of firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Insufficient gas cylinder 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), Yes 



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? No 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 4 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 1.cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook and helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? By VEC. 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Not 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? 
Checking by local bodies 
representative 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
Regular check ups by higher 
authorities 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700938 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Nunwani 

Type of School PS 

Name of School PS Pollo Mohalla 

1.Total No. of students 
enrolled in the school? 48 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 48 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Local sources 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? No 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM Nil 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? HM 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 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 Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Not yet 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. No 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Patilas 1 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) 10 plates10 glass 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Traditional method of firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not available 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), VEC + PTA 



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? Kasturi Lal MDM incharge 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Engaged by department 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) 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? 
Positive results of monitoring 
committee 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Daily basis 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700944 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Lashityal 

Type of School PS 

Name of School PS Putpora Lashityal 

1.Total No. of students 
enrolled in the school? 25 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 25 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through vehical 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? As per need 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 600 

3(iii).What is the system 
of assessing the 

nutritional value of the 
Through 
deportment 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Deportment 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Higher athorities 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom?   

4(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 Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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? Self testing 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 1 size big 

5(v).Whether the 
school/centre has cooking Yes 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. No need 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 
Through 
deportment 

6(ii).Are VECs (village Yes 



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? Positive 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 Nil 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Not 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Positive 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
Depotmental 
bodies 



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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010700935 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Lashityal 

Type of School PS 

Name of School PS Rung Lashityal 

1.Total No. of 
students enrolled in 

the school? 32 

Total No. of Students 
covered under Mid-
Day Meal Scheme 32 

2(i).Whether the 
food grains are 

transported from FCI 
or supply is taken 

from fair price shop? FCI 

2(ii).What are the 
arrangements for 
transporting food 

grains from FCI 
godown/fair price 
shop to school to 
ensure that the 

actual quality and 
quantity as supplied 

by these agencies 
reaches to the school 

store room? Private Transport 

3(i).How quality of 
cooked meal, 

particularly addition 
of vegetables and 

supply of fruits, eggs 
etc. are ensured? Yes. Good quality 

3(ii).How is the 
calorific value (450 

calories and 12 gms. 
of protein to every 700 



child at primary level 
& 700 calories and 20 

gms. of protein to 
every child at upper 

primary level) 
ensured? 

3(iii).What is the 
system of assessing 
the nutritional value 

of the meal under 
MDM scheme? Head of the School 

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the 

school? Yes 

3(v).Have any 
nutritional experts 
been involved in 

planning and 
evaluation of menus 
and quality of food 
served under the 

programme? Yes 

3(vi).Is there any 
standard prescription 
to include minimum 

quantity of 
vegetables, dal 

/lentils? How its 
implementation is 

ensured? Yes. Commitee of School 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? Yes. According to Menu. 

4(i).Whether 
regularity, 

wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 



4(ii).Whether 
cleanliness in 

cooking, serving and 
consumption of mid 

day meal is being 
monitored on daily 
basis, if yes then by 

whom? Yes. School Management Committee 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. 
of good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether 
quantity of raw food 
material (each item) 

taken out for cooking 
is recorded in register 
on daily basis under 

signature of a 
designated 

monitoring person? Yes 

4(v).Whether raw 
material is inspected 

daily before being 
put to use for 

cooking? Whether 
any register entry is 
maintained on daily 

basis under signature 
of a designated 

monitoring person? Yes 

5(i).Whether 
school/centre has 
pucca kitchen cum 

store as 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 Yes. 5 minute take to come in school and the quality of food remain 



food is procured from 
a centralized kitchen? 

If yes, then give the 
distance of the 

centralized kitchen 
from the school. How 

much time it takes 
for the cooked food 
to reach the school 

and whether it comes 
hot, in good and 

eatable condition? 

constant untill it reach to serve the students. Definately 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? Whether food is hot or not 

5(iv).Whether 
school/centre has 

storage bins? If yes, 
give number, size and 

nature of bins. Yes. 3 in number, 2 feet height and 1feet width. 

5(v).Whether the 
school/centre has 

cooking utensils? If 
yes, give their 

number and size. Yes. 60 plate, 5 Glass, 4 Tub, 1 cooker, 2 bucket, 

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 No 



proper arrangement 
for pure drinking 

water? 
5(ix).Whether the 
school/centre has 

proper arrangement 
for clean water for 

washing vegetables, 
pulses, grains and 

cleaning used 
utensils? Yes. Arrange from well approximately far from 1 km 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 
veranda? If yes, give 

its size and other 
details for 

arrangements for 
light and air. Yes. Veranda. 36 feet lenght and 5 feet width 

5(xi).Nature of fuel 
being used (gas 

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/hel
pers? 

For Teacher Training regarding washing Hand and utensils through 
Adolescent Councillor which are working in Sub division Hospital. 
These type of traing should also make mandatory for 
organizers/cooks/helpers for guiding the students regarding Hygiene, 
Discipline, Social equity and conservation of water. 

6(ii).Are VECs (village 
education 

committees), SMCs 
(steering and 
Monitoring 

committee), MTAs 
(mothers-teachers 
association), etc. 

oriented for effective Yes 



implementation 
through their close 

supervision? 
7(i).Details of 

orienting teachers 
regarding their role in 

the scheme? 

There should be an orientation training for those teacher who are 
carrying this scheme to familiarize them regarding distributions of 
Nutritional food as per Nutrient required. 

7(ii).Has a training 
module been 

developed in 20 days 
in service training for 
teachers under SSA 

(Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this 

regard. 2 

7(iii).Whether 
teachers are suing 

the scheme to 
educate children 
about hygiene, 

discipline, social 
equity, conservation 

of water, etc. Yes 

8(i).Who is cooking 
the meal? (Please 
give breakup) (i) 
Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self 

help groups (iii) NGOs 
(iv) Mothers groups 

(v) Any other Cooks/helpers engaged by the department. 

8(ii).Where NGOs are 
involved, it may be 
specified whether 
their selection is in 

accordance with the 
guidelines of MDM 

scheme.   

8(iii).Total No. of 
Organizers,cooks and 3 



helper. 

8(iv).Are 
cooks/helpers given 
training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food 
grains, etc. before 

using and good 
practices of cooking, 

prior to 
employing/deploying 
them on the job for 
preparing mid day 
meal for children. No 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and 

(iv) helper. Yes. But not monthly basis 

8(vi).Who is engaging 
the cook? How they 
are appointed and 

what is the 
mechanism for 

ensuring 
accountability? Are 
there any norms? 

Engagement of cook through ZEO through proper norms like cooking 
experience and nearest to 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/representati

ves of local 
bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of 

children. What is the 
effect of this 

initiative? 

Nobody involves to supervise the preparation of meal and feeding. Yes 
we are agree that the involvement is much needed to make effective this 
scheme for quantity and quality distributions of food. 

10(ii).What are the 
mechanisms for 
monitoring the 

scheme? VEC and SMC 

10(iii).Whether 
quarterly assessment 

of the programme 
through district 

institutes of 
education & Training 

has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 
commissioned? If 
yes, what are the 
parameters of the 

study? No 

 

 

 

 

 

 

 



 

UDISE Code of School 01010700941 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Madmadove 

Type of School PS 

Name of School PS Rungdara 

1.Total No. of students 
enrolled in the school? 7 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 7 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
Only rice no other 
grain 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured?   

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the   



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning the 

weekly menu? Is the 
weekly menu displayed in 

the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured?   

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Cook 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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? Enough 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?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. No 

5(v).Whether the Yes 



school/centre has cooking 
utensils? If yes, give their 

number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? No 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 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? 
Two teacher one 
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?   

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 School 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. 2 

8(iv).Are cooks/helpers Yes 



given training (at least 15 
days) on cleanliness, 

personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 2 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? No 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings?   

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative?   

10(ii).What are the 
mechanisms for   



monitoring the scheme? 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

UDISE Code of School 01010700949 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kalaroos 

Type of School PS 

Name of School PS Rungerpora 

1.Total No. of students 
enrolled in the school? 18 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 18 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 1 



3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Level 1 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? HM.yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by head master 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yas 

4(iv).Whether quantity of 
raw food material (each Yes 



item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 
Semi pucca cum 
store 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, No 



size and nature of bins. 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train   



teachers and 
organizers/cooks/helpers? 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks/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 2 



helper. 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? C.e.o and z.e.o 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Local bodies 



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? Yes 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010700952 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Moore 

Type of School PS 

Name of School PS Seengathi 

1.Total No. of students 
enrolled in the school? 64 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 64 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By labourers 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured?   

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured?   

3(iii).What is the system   



of assessing the 
nutritional value of the 

meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 

Menu is planned per Govt. instruction and yes displayed in the 
school. 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes. 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes as per instructions. 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yer by MDM Incharge and Head of the School 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for Yes 



cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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, No 



size and nature of bins. 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 
(plate, glass, bowl, spoon, 

one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 

proposal to convert.   

6(i).Details of plan to train   



teachers and 
organizers/cooks/helpers

? 
6(ii).Are VECs (village 

education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Yes 

7(ii).Has a training 
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.   



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. 2000 for 2 cooks 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 

accountability? Are there 
any norms? Cooks have been engaged by Zonal Education Officer 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of   



children. What is the 
effect of this initiative? 

10(ii).What are the 
mechanisms for 

monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

UDISE Code of School 01010700315 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Kuligam 

Type of School PS 

Name of School PS Shah Mohalla 
Shalgund 

1.Total No. of students 
enrolled in the school? 17 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 17 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? NO 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 30 



ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? NO 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? ZEO 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? NO 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? NO 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? No 

4(iv).Whether quantity of Headmaster 



raw food material (each 
item) taken out for 

cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? 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 kitchen 

5(iv).Whether 
school/centre has storage NO 



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. NO 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) NO 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. NO 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? NO 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. NO 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Yes 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. NO 



6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 43137 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. NO 

8(iii).Total No. of 2 



Organizers,cooks and 
helper. 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. NO 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Headcook 

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 NO 



effect of this initiative? 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Govt 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? NO 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010700605 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Maidanpora 

Type of School PS 

Name of School PS Shalpora 

1.Total No. of students 
enrolled in the school? 20 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 20 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? No 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 19400 

3(iii).What is the system 
of assessing the Propely checked by H/M 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning the 

weekly menu? Is the 
weekly menu displayed in 

the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom?   

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes checked by I/C MDM 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 Rice cooked 25 kg and 10 kg pressure cooker 



school/centre has cooking 
utensils? If yes, give their 

number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No only natural well 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes only well 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Open place 

5(xi).Nature of fuel being 
used (gas 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? Cooks 



6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Old ic mdm orient the scheme 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers Yes 



given training (at least 15 
days) on cleanliness, 

personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Head cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Yes 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Yes 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? 
Neat and clean and maintain the health higine of the 
child 

10(ii).What are the 
mechanisms for Nearest phc 



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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010700946 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Thayan 

Type of School PS 

Name of School PS Sheikh Mohala Kala. 

1.Total No. of students 
enrolled in the school? 0 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 0 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Self by MDM incharge 

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? 60 

3(iii).What is the system 
of assessing the DIET 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning the 

weekly menu? Is the 
weekly menu displayed in 

the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. No 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the Yes 



school/centre has cooking 
utensils? If yes, give their 

number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Smokeless chullas 

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? Training by diet 



6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 3 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 6 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Yes 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers Yes 



given training (at least 15 
days) on cleanliness, 

personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Gram panchayat 

10(ii).What are the 
mechanisms for By vec 



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? 
Yes.check quality of 
food 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

UDISE Code of School 01010701506 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Chountwari 

Type of School PS 

Name of School PS Sheikh Mohala Machil 

1.Total No. of students 
enrolled in the school? 27 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 27 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 5400 



3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Proper checked by i/c tr 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom?   

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Checked by i/C Tr 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each Checked by i/c tr 



item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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, No 



size and nature of bins. 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Rice cooked by 5kg 

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? Natural well 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Natural well 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Open place 

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 

6(i).Details of plan to train Cooks 



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? I/c tr 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 1 



helper. 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 1 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Head cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Yes 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) 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? 
Neat and clean meal is served the 
student 



10(ii).What are the 
mechanisms for 

monitoring the scheme? Nearest pHC 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

UDISE Code of School 01010701508 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Chountwari 

Type of School PS 

Name of School PS Shreen Karie 

1.Total No. of students 
enrolled in the school? 21 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 21 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? LABOURS 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 



3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme?   

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes ' by cook 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each yes 



item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. pucca kitchen 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? in the school kitchen 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

food cooked in school 
kitchen 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, yes ,01, 



size and nature of bins. 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) only plates 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. no 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? no 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? no 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. no 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. no 

6(i).Details of plan to train 1 



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? 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. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

8(iii).Total No. of 
Organizers,cooks and 1 



helper. 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. no 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) no 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 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? satisfactory 



10(ii).What are the 
mechanisms for 

monitoring the scheme? Through DIET 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700310 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khurhama 

Type of School PS 

Name of School PS Tankipora 

1.Total No. of students 
enrolled in the school? 46 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 46 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Vegetables and 
pulses 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 500 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM Menu 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Nil 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(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 Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 1meter 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? All 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Nil 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes madium 07 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 2 veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Lack of resources 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nil 

6(ii).Are VECs (village 
education committees), Yes 



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? Great role 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 1 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Yes 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, Nil 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 3 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Department 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Good 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Head of inst. 

10(iii).Whether quarterly No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UDISE Code of School 01010700950 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Ladah 

Type of School PS 

Name of School PS Tass Mohala 

1.Total No. of students 
enrolled in the school? 79 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 79 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Vegetables and 
pulses 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 500 

3(iii).What is the system 
of assessing the Menu 



nutritional value of the 
meal under MDM 

scheme? 
3(iv).Who is planning the 

weekly menu? Is the 
weekly menu displayed in 

the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Nil 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(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 Yes 



register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 1meter 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? All 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Nil 

5(v).Whether the Yes madium 07 



school/centre has cooking 
utensils? If yes, give their 

number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 2 veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Lack of resources 

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? Great role 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 1 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Yes 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers Nil 



given training (at least 15 
days) on cleanliness, 

personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 3 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Department 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Good 

10(ii).What are the 
mechanisms for Head of inst. 



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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

UDISE Code of School 01010700963 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Ladah 

Type of School PS 

Name of School PS Teeda Nagsari 

1.Total No. of students 
enrolled in the school? 72 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 72 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Vegetables and 
pulses 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 500 



of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Menu 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Nil 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(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 Yes 



on weekly basis? 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

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 1meter 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? All 



5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Nil 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes madium 07 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 2 veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using Lack of resources 



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? Great role 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 1 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of Yes 



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. Nil 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 3 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Department 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of Good 



meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? Head of inst. 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

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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UDISE Code of School 01010700964 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Parrypora 

Type of School PS 

Name of School PS Trailwari Parrypora 

1.Total No. of students 
enrolled in the school? 44 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 44 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken FCI 



from fair price shop? 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Transport facility 

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? 69 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? As per rates 

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 By the experts 



ensured? 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes Yes 



then give size and other 
details of kitchen and 

store, both separately. 
5(ii).Whether cooked food 

is procured from a 
centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Yes 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 



5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. 

Availability of 
firewood 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Yes 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 69 



conducted in this regard. 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are Govt 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700932 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 
8(vii)Have self help groups 

been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Good 

10(ii).What are the 
mechanisms for 

monitoring the scheme? VEC 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 



CRC Kalaroos 

Type of School PS 

Name of School PS Wangbutoo 

1.Total No. of students 
enrolled in the school? 24 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 24 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Lifted by the school from FCI store 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? Purchased from the market as per need 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 700 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Medical check up by RBSK Team 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed ZEO BANI and Yes 



in the school? 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily basis, 
if yes, then by whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes. By the Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 



4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a designated 

monitoring person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes. Pucca kitchen is available as per norms 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What 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.   

5(v).Whether the 
school/centre has 

cooking utensils? If yes, Yes. Two patila two pressure cooker two tubs and 70 plates 



give their number and 
size. 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based smokless chullhas 

5(xii).Reason for not 
using gas based cooking 
and proposal to convert. Not applicable 

6(i).Details of plan to 
train teachers and No plan 



organizers/cooks/helper
s? 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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 work related to mdm are done by teachers 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 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. 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. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 per cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? 

Yes. By the concerned zeo with the recommendation of village 
education committee 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns Very effective 



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 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700411 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kuligam 

Type of School PS 



Name of School PS Wani Mohala Kuligam 

1.Total No. of students 
enrolled in the school? 12 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 12 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Trough...vehicle and maule 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Creals and vegetables 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 5 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Proper diet 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 

HM and I/c mdm and students menu is 
displayed 

3(v).Have any nutritional 
experts been involved in No 



planning and evaluation 
of menus and quality of 
food served under the 

programme? 
3(vi).Is there any standard 

prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Head master and I /c mdm 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is Yes 



maintained on daily basis 
under signature of a 

designated monitoring 
person? 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 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? Check food before given to students 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 2 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 10 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the Yes 



school/centre has 
functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 
5(viii).Whether the 

school/centre has proper 
arrangement for pure 

drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Due to far flung area 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Cooks 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 



7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme.   

8(iii).Total No. of 
Organizers,cooks and 

helper. 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 Yes 



them on the job for 
preparing mid day meal 

for children. 
8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Yes 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Forming village education cimmittee 

10(ii).What are the 
mechanisms for 

monitoring the scheme? VEC 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external No 



agency(s) commissioned? 
If yes, what are the 

parameters of the study? 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700803 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khumeriyal 



Type of School PS 

Name of School PS Wani Mohalla Khumeriyal 

1.Total No. of students 
enrolled in the school? 37 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 37 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
2km through vehicle and 1 km through 
pooni 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Chart 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Headmaster 

3(v).Have any nutritional No 



experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? 
3(vi).Is there any standard 

prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yesyes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any No 



register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? 
5(i).Whether 

school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What 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. Noyes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 5 medium size 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 



5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yesyes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not issued 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Already trained 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through Yes 



their close supervision? 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Arif hussain 

7(ii).Has a training 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 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 No 



employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Z.E.O.Bani 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this 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? Manually 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation No 



through external 
agency(s) commissioned? 

If yes, what are the 
parameters of the study? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700958 

Province Kashmir 

Districts Kupwara 



Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Madmadove 

Type of School PS 

Name of School PS Wani Mohalla Madmadove 

1.Total No. of students 
enrolled in the school? 34 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 34 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Mules 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Not 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? 1 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? No system 

3(iv).Who is planning the 
weekly menu? Is the I/C MDM 



weekly menu displayed in 
the school? 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes By 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 Yes 



material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 4.2/r/w Ann9 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 
Yes . One continer having 1 quintal 
capacity 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 3 pantilas 1 cooker 

5(vi)Whether the 
school/centre has utensils Yes 



for children to have food 
(plate, glass, bowl, spoon, 

one each per child) 
5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 1only 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not available 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No details 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers Yes 



association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme? One teacher 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 only 

8(ii).Where NGOs are 
involved, it may 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 No 



grains, etc. before using 
and good practices of 

cooking, prior to 
employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Education department 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Not self help group is available 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? No mechanism 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of No 



education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? Not done 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700101 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 



CRC Aafan 

Type of School UPS 

Name of School UPS Aafan 

1.Total No. of students 
enrolled in the school? 130 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 130 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Mules 

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? 1 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? By tasteing 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? I c 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? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? By 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 Yes 



for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 1 40kg 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, Yes 



one each per child) 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Not provided 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective Yes 



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. 1 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks engaged by deportment 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of Nocook 



cooking, prior to 
employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Okok and helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 
Deportment on the recommandition of 
vec 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No sel help groups 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? No 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 



11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700919 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Moore 



Type of School UPS 

Name of School UPS Bangla 

1.Total No. of students 
enrolled in the school? 74 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 74 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? I/C MDM tr.pay centre lifts rice and make arrangements. 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? No 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Nil 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes I/C 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? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use Yes,register maintained 



for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes,15*8feet only kitchen 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes, drum of tin sheet' 01 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes,Four patilas with lid 

5(vi)Whether the 
school/centre has utensils 
for children to have food Yes 



(plate, glass, bowl, spoon, 
one each per child) 
5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes two taps and one wash basin 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and 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, only Veranda about 15*3 feet 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas +firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. 

Gas chulla is small to Cook rice and also Gas connection isn't 
provided 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? Cooks should be given training 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers Yes, to the some extent. 



association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme? Head teacher and one tr. 

7(ii).Has a training 
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 02 female cooks engaged by education department. 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, No 



cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. About 10000.00 Annually 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC and ZEO 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard) Nil 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Nil 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Nil 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Nil 

10(iii).Whether quarterly 
assessment of the No 



programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700702 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 



CRC Gagal 

Type of School UPS 

Name of School UPS Bat Gagal 

1.Total No. of students 
enrolled in the school? 139 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 139 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through Transport facility 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By serving 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? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Through Vec & Head of Institution 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Vec committee & 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? Vec committee & head teacher 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By serving mdm menu & vec committee 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Occassionally 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Vec committee & 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 yes 



for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Kacha house 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? yes, through school cook near 3 mtrs distance 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

Through school cook under the monitering of head 
teacher 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. yes Steel bins with 2 quintal food grain capacity 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes with 50 kg capacity of cooking utensil 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, yes 



one each per child) 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 2 Hand wash counters 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes in Veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. No transport facility 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Through head teacher & Vec 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective yes 



implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme? Routine wise scheme of teachers 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 10 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Through 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 yes through vec committee & head teacher 



cooking, prior to 
employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Through ŹEOS APPROVAL & VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) yes vec committee 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Through vec & parents meeting participation 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Through vec committee &head teacher 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? no 



11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? no 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700308 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Sharant 

Type of School UPS 

Name of School UPS Batnard 

1.Total No. of students 
enrolled in the school? 98 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 98 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Phoney 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the Non 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Non 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Vec 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Vec 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? No 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis Yes 



under signature of a 
designated monitoring 

person? 
4(v).Whether raw 

material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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?   

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins.   

5(v).Whether the 
school/centre has cooking No 



utensils? If yes, give their 
number and size. 
5(vi)Whether the 

school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? No 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 7*20 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Gas not available 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? None 

6(ii).Are VECs (village Yes 



education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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 Yes 



days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Non 

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? Non 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Zeo 



10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700604 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Maidanpora 

Type of School UPS 

Name of School UPS Bunpora 

1.Total No. of students 
enrolled in the school? 47 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 47 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Fci 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Joint monitoring 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 11 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM Joint monitoring 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? As per menu 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Eggs 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Mdm incharge and 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 Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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? Just inside the school 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? NA 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 
Yes 3 tin bins with capacity of 3 
quantils 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 30 to 40 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Verandah 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas Lpg 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. NA 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Zeo 

6(ii).Are VECs (village 
education committees), Yes 



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? Active involvement 

7(ii).Has a training 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. 3 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, Yes 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Rs 1000 each 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Vlc with 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? PT A 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Joint monitoring 

10(iii).Whether quarterly NA 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? NA 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700703 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Gagal 

Type of School UPS 

Name of School UPS Chakdar Mohala 

1.Total No. of students 
enrolled in the school? 98 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 98 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Load 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? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the Clinical Assesment 



meal under MDM 
scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed 
in the school? Headmaster Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily basis, 
if yes, then by whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes Head of the School / I/C MDM 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for Yes 



cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a designated 

monitoring person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes Kitchen is 15*12 Store not Available 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen? 
food is prepared in sc hool kitchen is being monitered by Head of 
School and IC MDM 

5(iv).Whether 
school/centre has 

storage bins? If yes, give yes 3 nos with capacity of 4 quintals and 2 quintals each 



number, size and nature 
of bins. 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. yes with capacity of 20L 30L 

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 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) LPG 



5(xii).Reason for not 
using gas based cooking 
and proposal to convert. gas is used 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helper
s? Training is necessary for cooks, helpers and organisers 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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 play active role in scheme 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other cooks 

8(ii).Where NGOs are no 



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. 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. 0 

8(v).Remuneration being 
given to (i) organizers, 
(ii) head cook, (iii) cook 

and (iv) helper. Rs 1000 pm (Cooks) 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms?   

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) 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? 

Mothers \ Local bodies are regularly visiting school to supervise the 
meals 

10(ii).What are the 
mechanisms for 

monitoring the scheme? routine checking of the prepared meal 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? no 

11(i)Whether evaluation 
through external 

agency(s) 
commissioned? If yes, 

what are the parameters 
of the study? no 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700404 

Province Kashmir 

Districts Kupwara 



Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kandhar 

Type of School UPS 

Name of School UPS Changdi 

1.Total No. of students 
enrolled in the school? 40 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 40 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? The quality is checked by incharge MDM and 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? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? No system is available 

3(iv).Who is planning the 
weekly menu? Is the 

weekly planning is provided by ZEO, Yes the menu is 
displayed 



weekly menu displayed in 
the school? 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? no 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? The menu is prescribed by ZEO and implimented accordingly 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? only eggs once in a week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes by 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 on dialy baises 

4(v).Whether raw yes by MDM incharge 



material is inspected daily 
before being put to use 

for cooking? Whether any 
register entry is 

maintained on daily basis 
under signature of a 

designated monitoring 
person? 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. yes two rooms 8:10 and 10:10 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Yes served in the kitchen 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? MDM incharge tast the cooked food 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. yes one plastic tank and two tin bins 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. three saglas each 10 kgkg and 5liter cooker 

5(vi)Whether the 
school/centre has utensils yes 



for children to have food 
(plate, glass, bowl, spoon, 

one each per child) 
5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. one tap 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes 10:10 room and veranda 5:10 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? cooks are trained at zonal level 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers yes 



association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme? all teachers assist to MDM 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 4 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 5 days to one cook 



grains, etc. before using 
and good practices of 

cooking, prior to 
employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Rs 1000 per cook/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? by 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? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? vlc and ZEO 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of no 



education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700603 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Maidanpora 

Type of School UPS 



Name of School UPS Cheepora 

1.Total No. of students 
enrolled in the school? 82 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 82 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? labourer 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? as per menu povided 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? na 

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 no 



planning and evaluation 
of menus and quality of 
food served under the 

programme? 
3(vi).Is there any standard 

prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured?   

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? no 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? head teacher and all staff members 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is yes 



maintained on daily basis 
under signature of a 

designated monitoring 
person? 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. only kitchen of size 15x6 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the 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. 2 in number 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 3 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) yes but less in number 

5(vii).Whether the 1 



school/centre has 
functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 
5(viii).Whether the 

school/centre has proper 
arrangement for pure 

drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. yes veranda of 15x6 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.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 
as per the guideline provided by the 
department 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? yes 



7(i).Details of orienting 
teachers regarding their 

role in the scheme? by close look for implementing mdm 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks/helpers engaged by the department 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 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 no 



them on the job for 
preparing mid day meal 

for children. 
8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? recommended by VEC for engagement 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) no 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? na 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
as per the guidelines provided by the 
department 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? yes 

11(i)Whether evaluation 
through external no 



agency(s) commissioned? 
If yes, what are the 

parameters of the study? 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010701503 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 



School Educational Zone Khumriyal 

CRC Chountwari 

Type of School UPS 

Name of School UPS Chountwarie Bala 

1.Total No. of students 
enrolled in the school? 74 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 74 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Head load 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Under the head of institution & vec 
members 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Asper MHRD norms 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in Zonal Education Officer 



the school? 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? VLEC 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily Yes 



before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? 
5(i).Whether 

school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Yes, 0km 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes, 02 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes /sagla big 03,pressure cooker 03, 

5(vi)Whether the 
school/centre has utensils 
for children to have food Not enough 



(plate, glass, bowl, spoon, 
one each per child) 
5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes /01 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes/18*20 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based cooking 

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? Through training's 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented Yes 



for effective 
implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. 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 No 



and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Land owner's appointed by 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? Through MTAs 

10(ii).What are the 
mechanisms for 

monitoring the scheme? DIET 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has Yes 



begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700902 

Province Kashmir 

Districts Kupwara 



Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kalaroos 

Type of School UPS 

Name of School UPS Dal bala 

1.Total No. of students 
enrolled in the school? 45 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 45 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By headload 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? By 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? 12 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Food value chart is maintained in the school 

3(iv).Who is planning the Zeo Office 



weekly menu? Is the 
weekly menu displayed in 

the school? 
3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 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 incharge mdmand 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 Yes 



person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 2bins 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 4 in no. 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 
(plate, glass, bowl, spoon, 

one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 15*6 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 

proposal to convert.   

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? To give them training from experts 

6(ii).Are VECs (village Yes 



education committees), 
SMCs (steering and 

Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 



8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? Zeo 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? By holding monthly parent teacher meetings 



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? 
Yes parameters are to check the quantity and quality of food 
ingredients 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

UDISE Code of School 01010700945 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Narizab 

Type of School UPS 

Name of School UPS Dar Mohalla Thayan 

1.Total No. of students 
enrolled in the school? 59 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 59 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Head load 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? According to menu 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to   



every child at primary 
level & 700 calories and 

20 gms. of protein to 
every child at upper 

primary level) ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? As per food value chart 

3(iv).Who is planning 
the weekly menu? Is the 
weekly menu displayed 

in the school? 
Education department is planing the weekly menu.Yes 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? Yes 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? 
Egges are not mentioned in menu but egges are being served when 
cheese is not available in the market 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid day 
meal is being monitored Yes,by HOI and in charge MDM 



on daily basis, if yes 
then by whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily basis 

under signature of a 
designated monitoring 

person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. No.school room is being used as a kitchen for preparing mdm 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach 

the school and whether No 



it comes hot, in good 
and eatable condition? 
5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen?   

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes,3 number of storage bins .one bin 200 kg of rice can be stored 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes .2 number of saglas.cooker 2 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes ,one number 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a Yes ,veranda of 30 *6 square meters 



suitable and child 
friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details 
for arrangements for 

light and air. 
5(xi).Nature of fuel 

being used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, 

etc.) Gas based 

5(xii).Reason for not 
using gas based cooking 

and proposal to 
convert.   

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpe
rs? To provide full time job to cooks and give them training from experts 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 

MTAs (mothers-
teachers association), 

etc. oriented for 
effective 

implementation 
through their close 

supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this 

regard.   



7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme.   

8(iii).Total No. of 
Organizers,cooks and 

helper. 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. Yes 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head Cook 



cook, (iii) cook and (iv) 
helper. 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? 

Are there any norms? Zonal education officer 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block 
level and whether 

regular meeting are 
held, frequency of 

meetings? Yes, Block as well as district level 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local 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 holding monthly parent teacher meeting 

10(ii).What are the 
mechanisms for 

monitoring the scheme?   

10(iii).Whether 
quarterly assessment of 
the programme through 

district institutes of 
education & Training 

has begun? Yes 

11(i)Whether 
evaluation through 
external agency(s) 

Yes.parameters are to check the quantity and quality of food 
ingridents 



commissioned? If yes, 
what are the 

parameters of the 
study? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700305 



Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Sharant 

Type of School UPS 

Name of School UPS Doban Khurhama 

1.Total No. of students 
enrolled in the school? 72 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 72 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Good quality of cooked meal addition of 
vegitables 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 6 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? As per instruction 



3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? MDM incharge. Yes displayed. 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes. 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes. 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes. 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Head of institution. 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes. 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring Yes 



person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 6feet by 7 feet only kitchen. 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Yes 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? Yes 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 2 bins of 500 kgs 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 10 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 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 only varanda 25 feet 

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? Training programmee from department 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and Yes. 



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? 1teacher. 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks engaged by department. 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning Yes 



of cooking area, cleaning 
and washing of food 

grains, etc. before using 
and good practices of 

cooking, prior to 
employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cooks 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO.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? For preparation of good quality of MDM . 

10(iii).Whether quarterly 
assessment of the Yes 



programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010701504 

Province Kashmir 



Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Chountwari 

Type of School UPS 

Name of School UPS Doban Machil 

1.Total No. of students 
enrolled in the school? 75 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 75 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/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 load carries 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Clinical Assesment 

3(iv).Who is planning the IC MDM YES 



weekly menu? Is the 
weekly menu displayed in 

the school? 
3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 



4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. No 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 1 no with 200 kg 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes with capacty of 20L 

5(vi)Whether the No 



school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) 
5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 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. Gas is used 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? No 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), Yes 



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? 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 NGO buts parents and local bodies are 
watching 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 0 



and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Rs 1000 per month 

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? Local bodies are playing active role 

10(ii).What are the 
mechanisms for 

monitoring the scheme? IC MDM is monitoring 

10(iii).Whether quarterly 
assessment of the 

programme through No 



district institutes of 
education & Training has 

begun? 
11(i)Whether evaluation 

through external 
agency(s) commissioned? 

If yes, what are the 
parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010701201 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Dudi 

Type of School UPS 

Name of School UPS Dudi 

1.Total No. of students 
enrolled in the school? 102 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 102 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/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? 

Fresh ingridients daily 
bases 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM SMC 



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? HO D.and yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom?   

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 
Yes.HOI and MDM 
incharge 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 No 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Nil 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Nil 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Nil 

5(x).Whether the 
school/center has a 

suitable and 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.) Nil 

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), Nil 



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? 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 Nil 

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. 0 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, No 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Nil 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Nil 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local 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 No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

UDISE Code of School 01010700203 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Kawarie 

Type of School UPS 

Name of School UPS Harden 

1.Total No. of students 
enrolled in the school? 74 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 74 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Yes 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 



3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 375 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme?   

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then Yes 



by whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? No 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? No 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to No 



test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being Yes 



used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 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. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve   



mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

UDISE Code of School 01010700102 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School UPS 

Name of School UPS Hemil 

1.Total No. of students 
enrolled in the school? 46 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 46 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Daily routine checking 

3(ii).How is the calorific 450 



value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? 
By giving them vegeatables pulses and 
proteins 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Higher authorities. Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Nono 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes. By 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. 10/12feet kitchen 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality NA 



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. 3nos 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes. 5 nos 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes but no soap counters 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes size of varandha (20/8) 

5(xi).Nature of fuel being 
used (gas based, Gas based 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Trainings organised by zeo 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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. 3 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are No 



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. 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. Only 01 day training has been given to cooks 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo banihal. 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this 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 No 



of local bodies/gram 
panchayats/gram sabhas, 

etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

UDISE Code of School 01010700408 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kuligam 

Type of School UPS 

Name of School UPS Ikhwan Mohalla Kooligam 

1.Total No. of students 
enrolled in the school? 73 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 73 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labourer 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? as per menu provide 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every   



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Na 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured?   

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 
Head teacher and other staff 
members 

4(iii).Whether timely 
procurement of Yes 



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. Kitchen 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured NA 



from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 2 in numbers 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 3 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Only few numbers 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 1 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Veranda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of Gas 



firewood, kerosene, etc.) 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 
As per the guideline providing by 
dept 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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 close look for implementing 
Mdm 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook cut helpers 

8(ii).Where NGOs are 
involved, it may be 

specified whether their No 



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. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Recommended by vec 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this 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, N A 



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? As per the guideline 

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?   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UDISE Code of School 01010700904 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kalaroos 

Type of School UPS 

Name of School UPS Kalaroose 

1.Total No. of students 
enrolled in the school? 66 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 66 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By pony 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By purchasing 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 700 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM   



scheme? 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo /yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes/head of institution 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a Yes 



designated monitoring 
person? 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their Yes 



number and size. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes/but not sufficient 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? No 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes/veranda/8 by 20 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), Yes 



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? Head of school and i/c mdm 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 
Cook cum 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, Yes 



personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook and helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo with the recomedation of vecs 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings?   

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local 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 No 



assessment of the 
programme through 
district institutes of 

education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700403 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 



School Educational Zone Khumriyal 

CRC Kandhar 

Type of School UPS 

Name of School UPS Kandhar 

1.Total No. of students 
enrolled in the school? 28 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 28 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Transportation and labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? 
By providing quality and quantity 
food 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in Mdm incharge and yes 



the school? 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Eggs once in week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 
Yes by school head and mdm 
incharge 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? No 

4(v).Whether raw 
material is inspected daily Yes 



before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? 
5(i).Whether 

school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Kaccha kitchen 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 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, 10 size 5 to10 kgs 

5(vi)Whether the 
school/centre has utensils 
for children to have food Yes 



(plate, glass, bowl, spoon, 
one each per child) 
5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented Yes 



for effective 
implementation through 
their close supervision? 
7(i).Details of orienting 
teachers regarding their 

role in the scheme? 1 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc.   

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 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 Yes 



and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? School head and mdm incharge... 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Monthly meetings 

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 No 



begun? 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

UDISE Code of School 01010700802 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khumeriyal 

Type of School UPS 

Name of School UPS Kashta 

1.Total No. of students 
enrolled in the school? 122 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 122 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Head load 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Vegetables dall paneer 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 2.5 



upper primary level) 
ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? 
By providing mdm as per 
menu 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 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. 12#12kitchen only 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? Yes 

5(iii).What 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 2 nos 



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. 3nos 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child 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 Nil 



proposal to convert. 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 
By providing proper trg. to 
cooks 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? One 

7(ii).Has a training 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 engaged by the deptt 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 



8(iii).Total No. of 
Organizers,cooks and 

helper. 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. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? By the deptt 

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 Good 



children. What is the 
effect of this initiative? 

10(ii).What are the 
mechanisms for 

monitoring the scheme? By monitoring on daily basis 

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? By the deptt 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

UDISE Code of School 01010701401 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Katwara 

Type of School UPS 

Name of School UPS Katwara 

1.Total No. of students 
enrolled in the school? 120 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 120 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labourers 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? As per menu of MDM 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 450 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Serving as manu 

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? Through guidance of higher authority 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Once a week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Head and concerned teacher 

4(iii).Whether timely 
procurement of Yes 



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? 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 NA 



from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 
Yes. 10plates. 2Patela. 1cooker. 
8glasses 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Varanda 22×8 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of Gas 



firewood, kerosene, etc.) 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Gas 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? ZEO Banohal. 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? No 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Good 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their No 



selection is in accordance 
with the guidelines of 

MDM scheme. 
8(iii).Total No. of 

Organizers,cooks and 
helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo office 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, No step 



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? department itself 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

UDISE Code of School 01010701401 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Katwara 

Type of School UPS 

Name of School UPS Katwara 

1.Total No. of students 
enrolled in the school? 120 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 120 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labourers 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are As per menu of MDM 



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? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Serving as manu 

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? Through guidance of higher authority 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Once a week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored Head and concerned teacher 



on daily basis, if yes then 
by whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? 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 NA 



any, are being adopted to 
test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 
Yes. 10plates. 2Patela. 1cooker. 
8glasses 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Varanda 22×8 



5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Gas 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? ZEO Banohal. 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? No 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Good 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any Cooks 



other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo office 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps No step 



taken to involve 
mothers/representatives 

of local 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? department itself 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

UDISE Code of School 01010700701 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Gagal 

Type of School UPS 

Name of School UPS Katyanwali Gagal 

1.Total No. of students 
enrolled in the school? 49 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 49 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through labor 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Fresh ingredients on daily 
basis 

3(ii).How is the calorific 1150.32 



value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? SMC 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? HOD. Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom?   

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes. HOI and MDM incharge 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes. 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 Nil 



and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. No 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, Gas based 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
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? No 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Nil 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks 

8(ii).Where NGOs are No 



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. 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.   

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives Appreciable 



of local bodies/gram 
panchayats/gram sabhas, 

etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? VEC and SMC 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

UDISE Code of School 01010700201 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kawarie 

Type of School UPS 

Name of School UPS Kawarie 

1.Total No. of students 
enrolled in the school? 189 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 189 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Monitored by VEC 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at   



upper primary level) 
ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? No proper technique 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 

I/c MDM and I/c of the school and the same 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? Use of bowl 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Once in a week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? I/c of the school and I/c MDM 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 



4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as 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 02, bucket type 



school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 
5(v).Whether the 

school/centre has cooking 
utensils? If yes, give their 

number and size. Yes, 06 few utensil of 25 litres and few 10 litres 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Veranda, 20'8" 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Firewood 

5(xii).Reason for not using 
gas based cooking and Because school don't have gas connection 



proposal to convert. 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Cooks 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Ic Mdm 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook cum helpers 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 



8(iii).Total No. of 
Organizers,cooks and 

helper. 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. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Recommended by school approved cum engaged by zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Yes 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of School call meeting once in a month to involve them 



children. What is the 
effect of this initiative? 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Before serving mdm to children i/c mdm test the cooked food 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

UDISE Code of School 01010700601 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Maidanpora 

Type of School UPS 

Name of School UPS Khan Mohala Cheepora 

1.Total No. of students 
enrolled in the school? 30 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 30 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Only labour are used to carry the food grains. 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By providing importance of cleanness 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 100 



upper primary level) 
ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? No such scheme 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo. Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes, by measuring with the weight machine. 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No. 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by incharge and 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? No 

5(iv).Whether Yes 



school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 
5(v).Whether the 

school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 2big 2small 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gass based Cooking 

5(xii).Reason for not using 
gas based cooking and No 



proposal to convert. 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 1 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? 1 teachers 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook 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. 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 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VLEC and head teacher 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Yes 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 

Efforts are made and there is a postive 
response 



children. What is the 
effect of this initiative? 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Monitoring on daily basis 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

UDISE Code of School 01010700301 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khurhama 

Type of School UPS 

Name of School UPS Khurhama  

1.Total No. of students 
enrolled in the school? 82 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 82 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Only labour are used to carry the food grains. 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By providing importance of cleanness 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 100 



of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? No such scheme 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo. Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes, by measuring with the weight machine. 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No. 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by incharge and HOI 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored Yes 



on weekly basis? 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

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. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 2big 2small 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gass based Cooking 

5(xii).Reason for not using No 



gas based cooking and 
proposal to convert. 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 1 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? 1 teachers 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook cum helper 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of No 



MDM scheme. 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook cum helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VLEC and head teacher 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Yes 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
Efforts are made and there is a postive 
response 



meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? Monitoring on daily basis 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

UDISE Code of School 01010700401 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kuligam 

Type of School UPS 

Name of School UPS Kooligam 

1.Total No. of students 
enrolled in the school? 106 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 106 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Headload 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? Good 

3(ii).How is the calorific 
value (450 calories and 12 11703.12 



gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme?   

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 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...once in a week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes...by teachers 

4(iii).Whether timely Yes 



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. 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? At no distance... 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality No 



and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes....one bin for Rice 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes,2 in no....size almost ten ltr 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) 20 plates and 20glasses 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? No 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, Gas 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert.   

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? 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 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) MDM Cooks engaged by the edu.department 



Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 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. Head cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Edu.department 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 



10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? 
They can come at any time when they want....there will be good 
effect... 

10(ii).What are the 
mechanisms for 

monitoring the scheme? To help the students 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700916 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Ladah 

Type of School UPS 

Name of School UPS Ladhah 

1.Total No. of students 
enrolled in the school? 139 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 139 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the Labour 



school store room? 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Ensure 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Balance diet 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by Option 1 



whom? 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 No 



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? 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.1 big utensil for rice.another 
vegetables 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
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 Yes 



eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) Yes 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 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. Nocook 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers Cooks 



engaged by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper.   

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO Bnl. 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees Yes 



constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? 
10(i).What are the steps 

taken to involve 
mothers/representatives 

of local bodies/gram 
panchayats/gram sabhas, 

etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative?   

10(ii).What are the 
mechanisms for 

monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? Yes 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700907 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Lashityal 

Type of School UPS 

Name of School UPS Lashityal 

1.Total No. of students 
enrolled in the school? 129 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 129 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the headload 



school store room? 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? regular supervision 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? supervision 

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? zeo 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? no 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? no 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by Option 1 



whom? 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Headmaster 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as 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 no 



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? no 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. yes ,01 height 03ft radius 1ft 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. yes,6plates,10*10 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
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 yes,10*06 



eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? once evwry month 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? yes,only 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. 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 cook 



engaged by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000/month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 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 yes ,once every month 



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? serpenches and vecs are involved 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
every bill is being attested by serpanch and 
vecs 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? no 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700903 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Madmadove 

Type of School UPS 

Name of School UPS Madmadove 

1.Total No. of students 
enrolled in the school? 98 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 98 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as Head load 



supplied by these 
agencies reaches to the 

school store room? 
3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By 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? 20 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? By menu 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Mdm i/c 

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 menu 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is Option 1 



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? Hoi mdmi/c 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

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 Nil 



from the 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? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yed 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the Room 20×20 



school/center has a 
suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) Lpg smokeless 

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?   

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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. 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 Cooks 



meal? (Please give 
breakup) (i) Cooks/helpers 

engaged by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Nil 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Nil 



9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? By meeting 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Meeting 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 



 

 

 

 

Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
Zone Khumriyal District Kupwara Jammu and Kashmir 

 

UDISE Code of School 01010701301 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Katwara 

Type of School UPS 

Name of School UPS Mesribakh 

1.Total No. of students 
enrolled in the school? 83 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 83 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By labour 

3(i).How quality of cooked Yes 



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? 462 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Satisfactory 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? 

Head master.yes weekly menu displayed in the 
school 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes through inspections of DIET OFFICIALSs 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes on weekdays 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness In charge mdm teacher 



in cooking, serving and 
consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is monitored 
on weekly basis? Yes by concerned head Master 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as 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 No 



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? Nil 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 01 drum 

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. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, Verandah 4x12 



give its size and other 
details for arrangements 

for light and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Nil 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Through different kinds of 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 VECs 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Satisfactory 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 2 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village Cooks 



panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Yes 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. III 

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 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 Yes 



regular meeting are held, 
frequency of meetings? 
10(i).What are the steps 

taken to involve 
mothers/representatives 

of local bodies/gram 
panchayats/gram sabhas, 

etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative? Monthly meetings with parents and VECS M 

10(ii).What are the 
mechanisms for 

monitoring the scheme? committee set up by worthy CEO 

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 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

UDISE Code of School 01010700602 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Maidanpora 

Type of School UPS 

Name of School UPS Mir Mohalla Cheepora 

1.Total No. of students 
enrolled in the school? 118 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 118 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are Ensured by HOI 



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? 7652.04 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme?   

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? 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 Hoi 



on daily basis, if yes then 
by whom? 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Rented 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 2 mnts 

5(iii).What measures, if Manually check by HOI 



any, are being adopted to 
test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins.   

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 3 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Only plates and Glasses are available 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Veranda 



5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas and firewood 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Sometimes gas not available 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Trainings provided by HOI 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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 help to make scheme the 
successful 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 6 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any Cooks 



other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? By HOI and VLC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this 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 Seminars 



taken to involve 
mothers/representatives 

of local 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 HOI 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

UDISE Code of School 01010700206 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Sever 

Type of School UPS 

Name of School UPS Mulgund 

1.Total No. of students 
enrolled in the school? 50 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 50 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? By Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? 

Meal is cooked as per the menu and is tested 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 6 



upper primary level) 
ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Yes 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zonal Commette Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 



4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 available 

5(iv).Whether Yes,1,steel bin 



school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 
5(v).Whether the 

school/centre has cooking 
utensils? If yes, give their 

number and size. Yes,1p cooker,1sagla 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes,40 plates,40glasses 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Yes 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and Not applicable 



proposal to convert. 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Phased manner 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

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 Cook cum helper 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 



8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. ₹1000 / month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? VEC 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of Meeting with concerned parties 



children. What is the 
effect of this initiative? 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Monitoring by HoI,zonal Commette,DIET 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

UDISE Code of School 01010700103 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Aafan 

Type of School UPS 

Name of School UPS Mushikjal 

1.Total No. of 
students enrolled in 

the school? 115 

Total No. of Students 
covered under Mid-
Day Meal Scheme 115 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 
transporting food 

grains from FCI 
godown/fair price 
shop to school to 

ensure that the actual 
quality and quantity 
as supplied by these 
agencies reaches to 

the school store 
room? Headcarriage by labour under supervision of MdM in charge teacher 

3(i).How quality of 
cooked meal, 

particularly addition Proper tie-up with vegetables vendor 



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? 450.7 

3(iii).What is the 
system of assessing 
the nutritional value 

of the meal under 
MDM scheme? Pre formulated MdM menu by department 

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the 

school? Education department /yes 

3(v).Have any 
nutritional experts 
been involved in 

planning and 
evaluation of menus 
and quality of food 
served under the 

programme? Yes 

3(vi).Is there any 
standard prescription 
to include minimum 

quantity of 
vegetables, dal 

/lentils? How its 
implementation is 

ensured? Pre formulated MdM menu 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? Yes /weekly 

4(i).Whether 
regularity, Option 1 



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/ 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 Kitchen without / kitchen 100squarefeet 



specification of para 
4.2/r/w Ann. 9? If yes 

then give size and 
other details of 

kitchen and store, 
both separately. 

5(ii).Whether cooked 
food is procured from 
a centralized kitchen? 

If yes, then give the 
distance of the 

centralized kitchen 
from the school. How 
much time it takes for 

the cooked food to 
reach the school and 

whether it comes hot, 
in good and eatable 

condition? No 

5(iii).What measures, 
if any, are being 

adopted to test and 
ensure quality and 
quantity of food in 

case food is procured 
from a centralized 

kitchen?   

5(iv).Whether 
school/centre has 

storage bins? If yes, 
give number, size and 

nature of bins. Yes /2 bins/200ltr/tin 

5(v).Whether the 
school/centre has 

cooking utensils? If 
yes, give their number 

and size. Yes/3/10ltr each 

5(vi)Whether the 
school/centre has 

utensils for children 
to have food (plate, 
glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 2 



school/centre has 
functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 
5(viii).Whether the 
school/centre has 

proper arrangement 
for pure drinking 

water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement 
for clean water for 

washing vegetables, 
pulses, grains and 

cleaning used 
utensils? Yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 
veranda? If yes, give 

its size and other 
details for 

arrangements for light 
and air. Yes/320 sq. Feet 

5(xi).Nature of fuel 
being used (gas 

based, smokeless 
chullhas, traditional 
method of firewood, 

kerosene, etc.) Lpg stove 

5(xii).Reason for not 
using gas based 

cooking and proposal 
to convert.   

6(i).Details of plan to 
train teachers and 

organizers/cooks/hel
pers? 

Already a training program organized by the department and they 
exclusively plan it. 

6(ii).Are VECs (village 
education Yes 



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? Rafiq Ahmed Naik Tr ups gujjarnar krawah 

7(ii).Has a training 
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 
1.Zainub begum pri department 2.Dilshada Begum upper pri 
department. Engaged by department. 

8(ii).Where NGOs are 
involved, it may be No 



specified whether 
their selection is in 

accordance with the 
guidelines of MDM 

scheme. 
8(iii).Total No. of 

Organizers,cooks and 
helper. 2 

8(iv).Are 
cooks/helpers given 
training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food 
grains, etc. before 

using and good 
practices of cooking, 

prior to 
employing/deploying 
them on the job for 
preparing mid day 
meal for children. Yes 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and 

(iv) helper. 1000 

8(vi).Who is engaging 
the cook? How they 
are appointed and 

what is the 
mechanism for 

ensuring 
accountability? Are 
there any norms? Education department. As per need of the department. 

8(vii)Have self help 
groups been tapped 
for the programme? 
(if not, constraints in 

this regard) No 

9(i).Whether steering 
cum monitoring Nil 



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/representati

ves of local 
bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of 

children. What is the 
effect of this 

initiative? 
They usually visit the institution which in turn helps in the effective 
utilization of the MDM scheme. 

10(ii).What are the 
mechanisms for 
monitoring the 

scheme? 

The head of the institution supervises the over All functioning and has 
clearly instructed the concern in charge MDM orderly to be wholly and 
Solly responsible to run the scheme properly without any Misadventure 

10(iii).Whether 
quarterly assessment 

of the programme 
through district 

institutes of 
education & Training 

has begun? No 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 

 

 



 

 

 

 

UDISE Code of School 01010700704 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Gagal 

Type of School UPS 

Name of School UPS Nard Gagal 

1.Total No. of students 
enrolled in the school? 125 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 125 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through labourers 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? As per MDM norms 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 450 



700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? No means to assess 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Smc 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes as prescribed by MDM menu 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by HOI and MDM incharge 

4(iii).Whether timely 
procurement of Yes 



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? No 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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? Kitchen is in the school premises 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in No it is in the school premises 



case food is procured 
from a centralized 

kitchen? 
5(iv).Whether 

school/centre has storage 
bins? If yes, give number, 

size and nature of bins. No we throw waste materials in garbage pits 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. No 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) No 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? 
The cook washed vegetables and grains in her home as she lives 
nearby 

5(x).Whether the 
school/center has a 

suitable and 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, Gas based 



traditional method of 
firewood, kerosene, etc.) 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. N/A 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? No such plans 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? They frequently checked and taste the meal 

7(ii).Has a training 
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 Cook 



other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is 
the mechanism for 

ensuring accountability? 
Are there any norms? 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? They supervise the meals prepared time to time 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Committee members inspect the MDM prepared 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

UDISE Code of School 01010700402 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Nard Kuligam 

Type of School UPS 

Name of School UPS Nard Kooligam 

1.Total No. of students 
enrolled in the school? 52 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 52 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
Transportation and 
labour 

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 450 



value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Regularly checking 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Mdm insharge 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served 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 on weekly basis 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? No 



4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? No 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? 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 kitchen 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality   



and quantity of food in 
case food is procured 

from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. No 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 
Yess 5 having 5 to 10 
kgs 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? No 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, Chullhas 



smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) 
5(xii).Reason for not using 

gas based cooking and 
proposal to convert. No aids 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Nill 

6(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? 1 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. No 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooj 

8(ii).Where NGOs are No 



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 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? No 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives Nill 



of local 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? Nill 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

UDISE Code of School 01010700921 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Narizab 

Type of School UPS 

Name of School UPS Narizab 

1.Total No. of students 
enrolled in the school? 329 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 329 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through labourer 

3(i).How quality of 
cooked meal, 

particularly addition of As per MDMnorms 



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? 1150 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? No means to assess 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed 
in the school? SMC,Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? As prescribed by MDMmenu 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 



4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by HOI and MDM incharge 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? No 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. No 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from No, kitchen is in school premises 



the 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? No, kitchen is in school premises 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. No the raw is thrown in garbage pits 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 
Yee, 01 pressure cooker 05 Handis 35 plates 01 gas cylinder and 01 
bathi 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 
vegetables, pulses, No, we clean the pulses grains at nearby spring. 



grains and cleaning used 
utensils? 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. 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/helper
s? No such plan 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. 
oriented for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? They frequently check the MDMprepared. 

7(ii).Has a training 
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 Yes 



are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc. 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, 
(ii) head cook, (iii) cook 

and (iv) helper. Yes 

8(vi).Who is engaging Zeo 



the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? 

Are there any norms? 
8(vii)Have self help 

groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns 
to supervise preparation 
of meals and feeding of 

children. What is the 
effect of this initiative? They supervise the meal prepared Time to time. 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
Committee members inspects the MDMprepared in the school 
wether in hygenic maneer 

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 

 



 

 

 

 

UDISE Code of School 01010700807 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khumeriyal 

Type of School UPS 

Name of School UPS Nawabazar  

1.Total No. of students 
enrolled in the school? 41 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 41 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
food grains are lifted by labour under the supervision of m.d.m 
incharge 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply of 

fruits, eggs etc. are 
ensured? ensured by m.d.m incharge 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 0 



every child at primary 
level & 700 calories and 

20 gms. of protein to 
every child at upper 

primary level) ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? no technical system is available 

3(iv).Who is planning 
the weekly menu? Is the 
weekly menu displayed 

in the school? concerned zonal education officer 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? no 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? no 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 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. kitchen not available 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach 

the school and whether 
it comes hot, in good 

and eatable condition? 
school is clubbed with nearby middle school hence that schools 
kitchen is used for cooking 



5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen? food is properly checked by m.d.m incharge 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. nil 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. yes.one cooker of size 5 ltr one container of size 15 ltr 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) yes..10 plates 10 glass 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes one 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say varanda of size 6" 40 



a dining room or 
veranda? If yes, give its 

size and other details for 
arrangements for light 

and air. 
5(xi).Nature of fuel 

being used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, 

etc.) gas based 

5(xii).Reason for not 
using gas based cooking 
and proposal to convert. nil 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helper
s? planned by higher authorities 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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 by head teacher 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, yes 



etc. 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other cooks engaged by deptt 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. no 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. no 

8(v).Remuneration being 
given to (i) organizers, 
(ii) head cook, (iii) cook 

and (iv) helper. yes 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? 

Are there any norms? zonal education officer 



8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) no 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block level 

and whether regular 
meeting are held, 

frequency of meetings? yes 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local bodies/gram 

panchayats/gram 
sabhas, etc., taking turns 
to supervise preparation 
of meals and feeding of 

children. What is the 
effect of this initiative? 

monthly meeting are conducted in which supervision duties are 
assigned to representatives 

10(ii).What are the 
mechanisms for 

monitoring the scheme? monitered by concerned zonaleducation officer 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? no 

11(i)Whether evaluation 
through external 

agency(s) 
commissioned? If yes, 

what are the parameters 
of the study? no 

 

 

 

 



 

 

 

 

UDISE Code of School 01010700930 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Nunwani 

Type of School UPS 

Name of School UPS Noonwanie 

1.Total No. of students 
enrolled in the school? 114 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 114 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? Ensured by MDM incharge 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 0 



700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? No technical system available 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zonal education officer . Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by MDM incharge 

4(iii).Whether timely 
procurement of Yes 



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. Kitchen not available 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 
School is clubed with govt ups Gund tethar and there kitchen is 
being used 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in Checked by MDM incharge 



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. Nil 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes 7ltr one cooker and 10kgs one rice cooking utensil 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 12plates and 12glasses 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 01 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Varanda 6:100 

5(xi).Nature of fuel being Gas based 



used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) 

5(xii).Reason for not 
using gas based cooking 
and proposal to convert. Gas is used for cooking 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpers
? Planed by higher authorities 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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 by head teacher 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 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 Cooks/helpers engaged by the department 



groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 
8(ii).Where NGOs are 

involved, it may be 
specified whether their 

selection is in accordance 
with the guidelines of 

MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices 
of cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Ye 

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 Yes 



meeting are held, 
frequency of meetings? 
10(i).What are the steps 

taken to involve 
mothers/representatives 

of local bodies/gram 
panchayats/gram sabhas, 

etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative? Monthly meetings are conducted in which duties are assigned 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Monitored by concerned 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 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

UDISE Code of School 01010700923 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Parrypora 

Type of School UPS 

Name of School UPS Parrypora 

1.Total No. of students 
enrolled in the school? 157 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 157 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Ensured by H O I 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 209358.2 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? BY CACULATION 

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? Science teacher 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Ensured By HOI 

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 HOI and I/c MDM 

4(iii).Whether timely 
procurement of yes 



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. Yes Pucca kitchen 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 
Kitchen within the prmises of 
school 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured   



from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 3 

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) 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 TAP 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a 

suitable and child 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 Gas 



firewood, kerosene, etc.) 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Trainings provided 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Provide helping hand 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 6 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. YES 

8(i).Who is cooking the 
meal? (Please 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 No 



selection is in accordance 
with the guidelines of 

MDM scheme. 
8(iii).Total No. of 

Organizers,cooks and 
helper. 3 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. 2 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cooks 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? HOI with the Cinsultation of HOD 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this 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, Meetings 



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? Suggested by GOI 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

UDISE Code of School 01010701102 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Pushwari 

Type of School UPS 

Name of School UPS Pushwarie 

1.Total No. of students 
enrolled in the school? 121 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 121 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? GOOD QUALITY 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 450 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Balanced diet 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? MDM in charge 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? no 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? By tasting 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? once in a week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes Incharge mdm 

4(iii).Whether timely 
procurement of yes 



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 na 



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 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
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. varanda 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of fire wood 



firewood, kerosene, etc.) 

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? cooks 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? yes vec 

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. 6 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please 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 no 



selection is in accordance 
with the guidelines of 

MDM scheme. 
8(iii).Total No. of 

Organizers,cooks and 
helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? 
recommended by vec nd engaged by 
zeo5 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) no 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? no 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, meetings 



etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? vec 

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

UDISE Code of School 01010700406 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Kandhar 

Type of School UPS 

Name of School UPS Puthkha 

1.Total No. of students 
enrolled in the school? 56 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 56 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? By Headmaster 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 700 



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Monitoring team 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Monitoring team 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes especially form DIET 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes set by department 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes in every week 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by Headmaster 

4(iii).Whether timely 
procurement of Yes 



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? No 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? 
Yes by Headmaster and concerned 
incharge 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. No 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured Monitored by Headmaster 



from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes of having capicity of250kgs 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 3 in no. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 01 

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 neat room for eating 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of Gas based 



firewood, kerosene, etc.) 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Nil 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Through training during school vacations 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes and monitor the whole process 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 1 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 0 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes absolutely 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Helper engaged by department 

8(ii).Where NGOs are 
involved, it may be 

specified whether their Nil 



selection is in accordance 
with the guidelines of 

MDM scheme. 
8(iii).Total No. of 

Organizers,cooks and 
helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes by department 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Department 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, For better hygiene of serving food 



etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative? 
10(ii).What are the 

mechanisms for 
monitoring the scheme? Regular visits 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? Monitoring by vlec 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

UDISE Code of School 01010700503 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khanbasti Ring 

Type of School UPS 

Name of School UPS Ring Bala 

1.Total No. of students 
enrolled in the school? 234 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 234 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? No 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Yes 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every   



child at primary level & 
700 calories and 20 gms. 

of protein to every child at 
upper primary level) 

ensured? 
3(iii).What is the system 

of assessing the 
nutritional value of the 

meal under MDM 
scheme? Yes 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Zeo.yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Zeo 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? As directed by deptt 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes by Headmaster 

4(iii).Whether timely 
procurement of Yes 



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. Yes.10x10 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition?   

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured   



from a centralized 
kitchen? 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. No 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 
Yes.20 plates and 
glasses 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. Veranda 4x20 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of Firewood 



firewood, kerosene, etc.) 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Shortage of funds 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Zeo 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Only VECS. 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cook cum healper 

8(ii).Where NGOs are 
involved, it may be 

specified whether their Bo 



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. 1 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. 1000 per month 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, They are mostly VECS 



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? Supervision 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun?   

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study?   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700105 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School UPS 

Name of School UPS Rung 

1.Total No. of students 
enrolled in the school? 65 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 65 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 

price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? through vehicle and headloading 



3(i).How quality of 
cooked meal, particularly 

addition of vegetables 
and supply of fruits, eggs 

etc. are ensured? Fresh food items are served 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child 
at upper primary level) 

ensured? 700 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? By Headmaster and inspection teams 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? ZEO, yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? 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? Eggs 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 



4(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 It is in school premises. 



cooked food to reach the 
school and whether it 

comes hot, in good and 
eatable condition? 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes,four size 4 by 4 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. 
Yes 4 pressure cooker(10ltr each) and 4 big sized utensils for 
cooking. 

5(vi)Whether the 
school/centre has utensils 
for children to have food 
(plate, glass, bowl, spoon, 

one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly Varanda 40 by 10,well ventilated. 



eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) Gas based. 

5(xii).Reason for not using 
gas based cooking and 

proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers
? Through 5 days training programme. 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? Mr. Ghulam Hassan play very effective role. 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the Cooks/helper 



meal? (Please give 
breakup) (i) 

Cooks/helpers engaged 
by the department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Yes 

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 and helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 

accountability? Are there 
any norms? Land donater to the school is appointed by ZEO. 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this regard) Yes 



9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? The effect of this is very fruitful. 

10(ii).What are the 
mechanisms for 

monitoring the scheme? On daily basis. 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700204 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Sever 

Type of School UPS 

Name of School UPS Sewer 

1.Total No. of students 
enrolled in the school? 98 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 98 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair Carried by labourers 



price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Food is tasted by incharge 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? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? As per the nutritional chart 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, Option 1 



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 and monitored by headmaster and 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. No 

5(ii).Whether cooked food 
is procured from a No 



centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 
5(iii).What measures, if 

any, are being adopted to 
test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes the school has one bin made of tin 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes have 4 utensils 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains Yes 



and cleaning used 
utensils? 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. Gas based fuel is used for cooking 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? By education department 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 
They ensure freshly prepared food is given to 
students 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 18 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social Yes 



equity, conservation of 
water, etc. 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other Cooks/helpers engaged by department 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Yes 

8(vii)Have self help groups No 



been tapped for the 
programme? (if not, 

constraints in this regard) 
9(i).Whether steering cum 

monitoring committees 
constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No steps taken 

10(ii).What are the 
mechanisms for 

monitoring the scheme? By inspection 

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 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700104 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Aafan 

Type of School UPS 

Name of School UPS Shahabad 

1.Total No. of students 
enrolled in the school? 65 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 65 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 



3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Ensure 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured?   

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Yes 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 



4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. No 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the No 



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? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 4ft 

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 Yes 



room or veranda? If yes, 
give its size and other 

details for arrangements 
for light and air. 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas Based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. No 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? 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? VECs 

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. 1 

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 Cooks 



department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 
8(ii).Where NGOs are 

involved, it may be 
specified whether their 

selection is in accordance 
with the guidelines of 

MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook cum helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO Banihal 

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 Yes 



block level and whether 
regular meeting are held, 
frequency of meetings? 
10(i).What are the steps 

taken to involve 
mothers/representatives 

of local bodies/gram 
panchayats/gram sabhas, 

etc., taking turns to 
supervise preparation of 

meals and feeding of 
children. What is the 

effect of this initiative?   

10(ii).What are the 
mechanisms for 

monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? Yes 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700314 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Kuligam 

Type of School UPS 

Name of School UPS Shalgund 

1.Total No. of students 
enrolled in the school? 49 

Total No. of Students 
covered under Mid-
Day Meal Scheme 49 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 
transporting food 

grains from FCI 
godown/fair price shop CAPD 



to school to ensure 
that the actual quality 

and quantity as 
supplied by these 

agencies reaches to the 
school store room? 
3(i).How quality of 

cooked meal, 
particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? These are personally by supervised by HOI 

3(ii).How is the 
calorific value (450 

calories and 12 gms. of 
protein to every child 
at primary level & 700 
calories and 20 gms. of 
protein to every child 

at upper primary level) 
ensured? 300 

3(iii).What is the 
system of assessing the 
nutritional value of the 

meal under MDM 
scheme? 

By providing nutritous food (rich in carbohydrates, proteins, vitamin 
rich food ) to students 

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the 

school? MDM In charge plans weekly menu under the supervision of HOI. 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 Yes. And it's implementation is ensured by HOI 



implementation is 
ensured? 

3(vii).Are eggs, fruits 
etc. being served and 

how frequently? No 

4(i).Whether 
regularity, 

wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid 

day meal is being 
monitored on daily 
basis, if yes then by 

whom? Yes. By 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 Yes 



designated monitoring 
person? 

5(i).Whether 
school/centre has 
pucca kitchen cum 

store as per 
specification of para 

4.2/r/w Ann. 9? If yes 
then give size and 

other details of kitchen 
and store, both 

separately. 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. Having a capacity 300 kgs. 

5(v).Whether the 
school/centre has 

cooking utensils? If 
yes, give their number 

and size. Yes 

5(vi)Whether the 
school/centre has No 



utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) 
5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has 

proper arrangement 
for pure drinking 

water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement 
for clean water for 

washing vegetables, 
pulses, grains and 

cleaning used utensils? Yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details 
for arrangements for 

light and air. Yes. Veranda (15'×4') feet. 

5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 
firewood, kerosene, 

etc.) Gas based smokeless chullas 

5(xii).Reason for not 
using gas based 

cooking and proposal 
to convert. - 

6(i).Details of plan to 
train teachers and 

organizers/cooks/help Training provided to cooks for proper cooking. 



ers? 

6(ii).Are VECs (village 
education 

committees), SMCs 
(steering and 
Monitoring 

committee), MTAs 
(mothers-teachers 
association), etc. 

oriented for effective 
implementation 

through their close 
supervision? Yes 

7(i).Details of orienting 
teachers regarding 

their role in the 
scheme? Mohd. Amin naik (Master) and khadim hussain (Teacher) 

7(ii).Has a training 
module been 

developed in 20 days 
in service training for 
teachers under SSA 

(Sarv siksha abhiyaan)? 
Details of teacher 

training conducted in 
this regard. 0 

7(iii).Whether teachers 
are suing the scheme 
to educate children 

about hygiene, 
discipline, social 

equity, conservation of 
water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self 

help groups (iii) NGOs 
(iv) Mothers groups (v) 

Any other Cooks/helpers engaged by the department 

8(ii).Where NGOs are No 



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. No 

8(v).Remuneration 
being given to (i) 

organizers, (ii) head 
cook, (iii) cook and (iv) 

helper. Remuneration is given to organiser and cooks by govt. 

8(vi).Who is engaging 
the cook? How they 
are appointed and 

what is the mechanism 
for ensuring 

accountability? Are 
there any norms? 

HOI in collaboration with village level committee members 
engage/appoints the cook as well as ensure their accountaibility. yes 
there are norms. 

8(vii)Have self help 
groups been tapped 

for the programme? (if 
not, constraints in this 

regard) No 

9(i).Whether steering 
cum monitoring 

committees Yes. Monthly 



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/representativ
es of local 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 ensuring parent -teacher meeting on third day of every month. It 
helps in ensuring good food quality. 

10(ii).What are the 
mechanisms for 
monitoring the 

scheme? HOI at block and district level. 

10(iii).Whether 
quarterly assessment 

of the programme 
through district 

institutes of education 
& Training has begun? Yes 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700912 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Thayan 

Type of School UPS 

Name of School UPS Shundi 

1.Total No. of students 
enrolled in the school? 118 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 118 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/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 head load 

3(i).How quality of cooked By MENU 



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? 12 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? According to value chart 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? ZEO office 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Yes once in a wheek 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness Yes HOI 



in cooking, serving and 
consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is monitored 
on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. 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 No 



comes hot, in good and 
eatable condition? 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Nil 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes. 3 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 43266 



give its size and other 
details for arrangements 

for light and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? To give them training from experts 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme?   

7(ii).Has a training 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 Cook 



panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether Yes 



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? 
By holding monthly parent teacher 
meeting 

10(ii).What are the 
mechanisms for 

monitoring the scheme?   

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? Yes 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? Yes 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

UDISE Code of School 01010700302 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khurhama 

Type of School UPS 

Name of School UPS Takiya 

1.Total No. of students 
enrolled in the school? 81 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 81 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Through labour 

3(i).How quality of 
cooked meal, 

particularly addition of Through mdm norms 



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? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? No means to assess 

3(iv).Who is planning 
the weekly menu? Is the 
weekly menu displayed 

in the school? Smc yes 

3(v).Have any 
nutritional experts been 

involved in planning 
and evaluation of 

menus and quality of 
food served under the 

programme? Yes HOI AND MDM incharge 

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 Option 1 



whom? 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid day 
meal is being monitored 

on daily basis, if yes 
then by whom? Yes by HOI &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 but no such record is maintained 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 

kitchen cum store as 
per 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 No kitchen is in school premises 



distance of the 
centralized kitchen from 
the 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? N/A 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. No we throw wastage in garbage pits 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes one pressure cooker and cooking pot 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, 
bowl, spoon, one each 

per child) Yes 15 plates 7 glasses one jug 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? No 

5(ix).Whether the 
school/centre has 

proper arrangement for 
No the cook washed vegetables and grains in her home as she lives 
nearby school 



clean water for washing 
vegetables, pulses, 
grains and cleaning 

used utensils? 
5(x).Whether the 

school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details 
for arrangements for 

light and air. 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. N/A 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helpe
rs? No such plans 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 

MTAs (mothers-
teachers association), 

etc. oriented for 
effective 

implementation 
through their close 

supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? They checked mdm regularly 

7(ii).Has a training 
module been developed 

in 20 days in service 0 



training for teachers 
under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this 

regard. 
7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cook 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food grains, 
etc. before using and 

good practices of 
cooking, prior to 

employing/deploying Yes 



them on the job for 
preparing mid day meal 

for children. 
8(v).Remuneration 

being given to (i) 
organizers, (ii) head 

cook, (iii) cook and (iv) 
helper. Yes 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? 

Are there any norms? ZEO 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) No 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block 
level and whether 

regular meeting are 
held, frequency of 

meetings? Yes 

10(i).What are the steps 
taken to involve 

mothers/representative
s of local bodies/gram 

panchayats/gram 
sabhas, etc., taking 
turns to supervise 

preparation of meals 
and feeding of children. 

What is the effect of 
this initiative? 

They were invited and also it help in improving the hygene level and 
all get aware about schemes very well 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Monitoring by committe members of MDM 

10(iii).Whether 
quarterly assessment of 
the programme through Yes 



district institutes of 
education & Training 

has begun? 
11(i)Whether 

evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 

 

 

 

 

 

UDISE Code of School 01010700806 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khumeriyal 

Type of School UPS 

Name of School UPS Tankipora  

1.Total No. of students 
enrolled in the school? 62 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 62 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains Human transport (head load) 



from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
3(i).How quality of 

cooked meal, 
particularly addition of 

vegetables and supply of 
fruits, eggs etc. are 

ensured? 
A proper menue is followed in the school taking into consideration 
the hygienic conditions. 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 450.12 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme?   

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed 
in the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? It is done at zonal level and is followed properly in the school 

3(vi).Is there any 
standard prescription to 

include minimum 
quantity of vegetables, 

dal /lentils? How its 
implementation is 

ensured? Yes.its implemented by following menue 

3(vii).Are eggs, fruits etc. Yes.once a week 



being served and how 
frequently? 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Incharge mid day meal teacher and also by school mgt committee 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 

(each item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put to 
use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a 

designated monitoring 
person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para No 



4.2/r/w Ann. 9? If yes 
then give size and other 

details of kitchen and 
store, both separately. 
5(ii).Whether cooked 

food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen from 
the school. How much 

time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen? No 

5(iv).Whether 
school/centre has 

storage bins? If yes, give 
number, size and nature 

of bins. Yes.3×2 feet 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. 
Yes.3 in number. 1 of 10 kg capacity,1 of 8 kg and 1 of 20 kg 
capacity. 

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 

Hand wash facility is not available.hand wash is done with bucket 
water system. 



number. 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? No 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning used 

utensils? No 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, say 
a dining room or 

veranda? If yes, give its 
size and other details for 

arrangements for light 
and air. No 

5(xi).Nature of fuel 
being used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Traditional method of firewood 

5(xii).Reason for not 
using gas based cooking 
and proposal to convert. Non availability of kitchen shed and school building 

6(i).Details of plan to 
train teachers and 

organizers/cooks/helper
s? Training camps are organised at zonal 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 One teacher is assigned the job for one session. 



role in the scheme? 

7(ii).Has a training 
module been developed 

in 20 days in service 
training for teachers 

under SSA (Sarv siksha 
abhiyaan)? Details of 

teacher training 
conducted in this regard.   

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc.   

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cook engaged by the department 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM 

scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking area, 
cleaning and washing of 
food grains, etc. before 

using and good practices No 



of cooking, prior to 
employing/deploying 
them on the job for 

preparing mid day meal 
for children. 

8(v).Remuneration being 
given to (i) organizers, 
(ii) head cook, (iii) cook 

and (iv) helper. 1000 per month 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring accountability? 

Are there any norms? 
Department.mostly a person of the family who donates land for 
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? Parents meeting is organised for this purpose 

10(ii).What are the 
mechanisms for 

monitoring the scheme? 
Quality of the food is checked by tasting it and also menu is 
checked 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of No 



education & Training has 
begun? 

11(i)Whether evaluation 
through external 

agency(s) 
commissioned? If yes, 

what are the parameters 
of the study? No 

 

 

 

 

 

 

UDISE Code of School 01010700501 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Khanbasti Ring 

Type of School UPS 

Name of School UPS Tantry Basti 

1.Total No. of students 
enrolled in the school? 43 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 43 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these mules 



agencies reaches to the 
school store room? 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? fruits not served 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450.12 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? 
by providing value of nutritional 
food 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? higher authorities 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? fruits not served 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily Option 1 



basis, if yes, then by 
whom? 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. kitchen shed is not available 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How served in clasroom 



much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? 
5(iii).What measures, if 

any, are being adopted to 
test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. yes 2 no of 50kgs 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. yes 03 of 30kgs 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) yes one of each students 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? yes 

5(x).Whether the 
school/center has a yes 



suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. 
5(xi).Nature of fuel being 

used (gas based, 
smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.) gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? no 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-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. 6 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. yes 

8(i).Who is cooking the 
meal? (Please give cooks 



breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) 
Mothers groups (v) Any 

other 
8(ii).Where NGOs are 

involved, it may be 
specified whether their 

selection is in accordance 
with the guidelines of 

MDM scheme.   

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. no 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper.   

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? higher authorities 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard)   

9(i).Whether steering cum yes 



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? by providing well food grains 

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 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

UDISE Code of School 01010701202 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Dudi 

Type of School UPS 

Name of School UPS Thally 

1.Total No. of students 
enrolled in the school? 94 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 94 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Labour 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply By regular checking 



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? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme?   

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? ZEO. Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? No 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day Yes. Mom incharge 



meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is monitored 
on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes. 8/8 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 



5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen?   

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. 3 nos 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes. 04 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. 
Yes .but no soap 
counters. 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements Yes. 18/15 



for light and air. 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based chullas 

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? 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? Good 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 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) Cooks 



Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 2 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Yes 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? ZEO 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) No 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? Yes 



10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? Good response 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Daily monitoring 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

UDISE Code of School 01010701001 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational Zone Khumriyal 

CRC Wani Mohalla Nard Machil 

Type of School UPS 

Name of School UPS Wani Mohala Nard Machil 

1.Total No. of students 
enrolled in the school? 41 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 41 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Vehicle 

3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply Yes 



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? 600 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Yes 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? Yes 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? Yes 

3(vii).Are eggs, fruits etc. 
being served and how 

frequently? Eggs only 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day Mr nasrullah Rashid 



meal is being monitored 
on daily basis, if yes then 

by whom? 
4(iii).Whether timely 

procurement of 
ingredients, fuel, etc. of 

good quality is monitored 
on weekly basis? Yes 

4(iv).Whether quantity of 
raw food material (each 

item) taken out for 
cooking is recorded in 
register on daily basis 
under signature of a 

designated monitoring 
person? Yes 

4(v).Whether raw 
material is inspected daily 

before being put to use 
for cooking? Whether any 

register entry is 
maintained on daily basis 

under signature of a 
designated monitoring 

person? Yes 

5(i).Whether 
school/centre has pucca 
kitchen cum store as per 

specification of para 
4.2/r/w Ann. 9? If yes 

then give size and other 
details of kitchen and 

store, both separately. Yes 14 by 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 



5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. Yes 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 10 in number 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? Yes 

5(ix).Whether the 
school/centre has proper 

arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? Yes 

5(x).Whether the 
school/center has a 

suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements Yes 20 by 30 



for light and air. 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Gas based 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert.   

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Yes 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 
Mr nasrullah place the. Effective 
role 

7(ii).Has a training module 
been developed in 20 days 

in service training for 
teachers under SSA (Sarv 
siksha abhiyaan)? Details 

of teacher training 
conducted in this regard. 5 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) Cooks/helpers 
engaged by the 

department/village 
panchayat. (ii) Self help 

groups (iii) NGOs (iv) Cooks/helpers 



Mothers groups (v) Any 
other 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. Yes 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. Yes 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. Cook and helper 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring 
accountability? Are there 

any norms? Zeo 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) 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? It is very effective 

10(ii).What are the 
mechanisms for 

monitoring the scheme? On daily basis 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

education & Training has 
begun? No 

11(i)Whether evaluation 
through external 

agency(s) commissioned? 
If yes, what are the 

parameters of the study? No 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

UDISE Code of School 01010700106 

Province Kashmir 

Districts Kupwara 

Block of District Kalaroos & Wavoora 

School Educational 
Zone Khumriyal 

CRC Aafan 

Type of School UPS 

Name of School UPS Warnow 

1.Total No. of students 
enrolled in the school? 86 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 86 

2(i).Whether the food 
grains are transported 
from FCI or supply is 
taken from fair price 

shop? FCI 



2(ii).What are the 
arrangements for 

transporting food grains 
from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? Public transport 

3(i).How quality of 
cooked meal, 

particularly addition of 
vegetables and supply 
of fruits, eggs etc. are 

ensured? Self checked 

3(ii).How is the calorific 
value (450 calories and 
12 gms. of protein to 
every child at primary 

level & 700 calories and 
20 gms. of protein to 
every child at upper 

primary level) ensured? 150 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme?   

3(iv).Who is planning 
the weekly menu? Is 

the weekly menu 
displayed in the school? School head, 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, Yes 



dal /lentils? How its 
implementation is 

ensured? 
3(vii).Are eggs, fruits 
etc. being served and 

how frequently? Weakly 

4(i).Whether regularity, 
wholesomeness and 
overall quality of mid 

day meal served to 
children is being 

monitored on daily 
basis, if yes, then by 

whom? Option 1 

4(ii).Whether 
cleanliness in cooking, 

serving and 
consumption of mid day 

meal is being 
monitored on daily 
basis, if yes then by 

whom? School head 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is 

monitored on weekly 
basis? Yes 

4(iv).Whether quantity 
of raw food material 
(each item) taken out 

for cooking is recorded 
in register on daily basis 

under signature of a 
designated monitoring 

person? Yes 

4(v).Whether raw 
material is inspected 

daily before being put 
to use for cooking? 

Whether any register 
entry is maintained on 

daily basis under 
signature of a Yes 



designated monitoring 
person? 

5(i).Whether 
school/centre has pucca 

kitchen cum store as 
per specification of para 

4.2/r/w Ann. 9? If yes 
then give size and other 

details of kitchen and 
store, both separately. Not available 

5(ii).Whether cooked 
food is procured from a 
centralized kitchen? If 

yes, then give the 
distance of the 

centralized kitchen 
from the school. How 
much time it takes for 

the cooked food to 
reach the school and 

whether it comes hot, 
in good and eatable 

condition? Not available 

5(iii).What measures, if 
any, are being adopted 

to test and ensure 
quality and quantity of 

food in case food is 
procured from a 

centralized kitchen? Not available kitchen 

5(iv).Whether 
school/centre has 

storage bins? If yes, 
give number, size and 

nature of bins. No 

5(v).Whether the 
school/centre has 

cooking utensils? If yes, 
give their number and 

size. Yes, 7(2 pressure cooker of capacity 5 ltrs and 10 ltrs,) 

5(vi)Whether the 
school/centre has 

utensils for children to 
have food (plate, glass, Not available 



bowl, spoon, one each 
per child) 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. Yes 

5(viii).Whether the 
school/centre has 

proper arrangement for 
pure drinking water? Yes 

5(ix).Whether the 
school/centre has 

proper arrangement for 
clean water for washing 

vegetables, pulses, 
grains and cleaning 

used utensils? Yes 

5(x).Whether the 
school/center has a 
suitable and child 

friendly eating place, 
say a dining room or 

veranda? If yes, give its 
size and other details 
for arrangements for 

light and air. Not available 

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/helpe
rs? 

Ghulam hassan school head Masrat iqbal teacher, (munera begam 
cook naza akhter cook zahoora begum cook) 

6(ii).Are VECs (village 
education committees), Yes 



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? Ghulam hassan (school head) 

7(ii).Has a training 
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 

7(iii).Whether teachers 
are suing the scheme to 
educate children about 

hygiene, discipline, 
social equity, 

conservation of water, 
etc. Yes 

8(i).Who is cooking the 
meal? (Please give 

breakup) (i) 
Cooks/helpers engaged 

by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks (under department) 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in 

accordance with the 
guidelines of MDM Nil 



scheme. 

8(iii).Total No. of 
Organizers,cooks and 

helper. 5 

8(iv).Are cooks/helpers 
given training (at least 

15 days) on cleanliness, 
personal hygiene, 

cleaning of cooking 
area, cleaning and 

washing of food 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. Head cook 

8(vi).Who is engaging 
the cook? How they are 
appointed and what is 

the mechanism for 
ensuring 

accountability? Are 
there any norms? Education department 

8(vii)Have self help 
groups been tapped for 
the programme? (if not, 

constraints in this 
regard) Nil 

9(i).Whether steering 
cum monitoring 

committees constituted 
at district and block 
level and whether 

regular meeting are 
held, frequency of 

meetings? Yes 

10(i).What are the steps Yes ( positive) 



taken to involve 
mothers/representative
s of local 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? Under school administration 

10(iii).Whether 
quarterly assessment of 
the programme through 

district institutes of 
education & Training 

has begun? Yes 

11(i)Whether 
evaluation through 
external agency(s) 

commissioned? If yes, 
what are the 

parameters of the 
study? No 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

Office of the Chief Education officer, Kupwara 

MID-DAY Meal Data of School Education Department, 
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UDISE Code of School 01010700303 

Province Kashmir 

Districts Kupwara 

Block of District 
Kalaroos & 
Wavoora 

School Educational Zone Khumriyal 

CRC Khurhama 

Type of School UPS 

Name of School UPS Zab Khurhama 

1.Total No. of students 
enrolled in the school? 108 

Total No. of Students 
covered under Mid-Day 

Meal Scheme 108 

2(i).Whether the food 
grains are transported 

from FCI or supply is taken 
from fair price shop? FCI 

2(ii).What are the By vechile 



arrangements for 
transporting food grains 

from FCI godown/fair 
price shop to school to 
ensure that the actual 
quality and quantity as 

supplied by these 
agencies reaches to the 

school store room? 
3(i).How quality of cooked 
meal, particularly addition 
of vegetables and supply 

of fruits, eggs etc. are 
ensured? Best 

3(ii).How is the calorific 
value (450 calories and 12 
gms. of protein to every 
child at primary level & 

700 calories and 20 gms. 
of protein to every child at 

upper primary level) 
ensured? 450 

3(iii).What is the system 
of assessing the 

nutritional value of the 
meal under MDM 

scheme? Not available 

3(iv).Who is planning the 
weekly menu? Is the 

weekly menu displayed in 
the school? Yes 

3(v).Have any nutritional 
experts been involved in 
planning and evaluation 
of menus and quality of 
food served under the 

programme? No 

3(vi).Is there any standard 
prescription to include 
minimum quantity of 

vegetables, dal /lentils? 
How its implementation is 

ensured? No 

3(vii).Are eggs, fruits etc. No 



being served and how 
frequently? 

4(i).Whether regularity, 
wholesomeness and 

overall quality of mid day 
meal served to children is 
being monitored on daily 

basis, if yes, then by 
whom? Option 1 

4(ii).Whether cleanliness 
in cooking, serving and 

consumption of mid day 
meal is being monitored 
on daily basis, if yes then 

by whom? Yes 

4(iii).Whether timely 
procurement of 

ingredients, fuel, etc. of 
good quality is monitored 

on weekly basis? 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? 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 Yes 



store, both separately. 

5(ii).Whether cooked food 
is procured from a 

centralized kitchen? If yes, 
then give the distance of 
the centralized kitchen 
from the school. How 

much time it takes for the 
cooked food to reach the 

school and whether it 
comes hot, in good and 

eatable condition? No 

5(iii).What measures, if 
any, are being adopted to 

test and ensure quality 
and quantity of food in 
case food is procured 

from a centralized 
kitchen? No 

5(iv).Whether 
school/centre has storage 
bins? If yes, give number, 

size and nature of bins. No 

5(v).Whether the 
school/centre has cooking 
utensils? If yes, give their 

number and size. Yes 

5(vi)Whether the 
school/centre has utensils 
for children to have food 

(plate, glass, bowl, spoon, 
one each per child) Yes 

5(vii).Whether the 
school/centre has 

functional hand wash 
facility/counters with 
soap? If yes, give their 

number. No 

5(viii).Whether the 
school/centre has proper 

arrangement for pure 
drinking water? No 

5(ix).Whether the 
school/centre has proper Yes 



arrangement for clean 
water for washing 

vegetables, pulses, grains 
and cleaning used 

utensils? 
5(x).Whether the 

school/center has a 
suitable and child friendly 
eating place, say a dining 
room or veranda? If yes, 

give its size and other 
details for arrangements 

for light and air. No 

5(xi).Nature of fuel being 
used (gas based, 

smokeless chullhas, 
traditional method of 

firewood, kerosene, etc.) Traditional 

5(xii).Reason for not using 
gas based cooking and 
proposal to convert. 

Funds not 
available 

6(i).Details of plan to train 
teachers and 

organizers/cooks/helpers? Teachers 

6(ii).Are VECs (village 
education committees), 

SMCs (steering and 
Monitoring committee), 
MTAs (mothers-teachers 

association), etc. oriented 
for effective 

implementation through 
their close supervision? Yes 

7(i).Details of orienting 
teachers regarding their 

role in the scheme? 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. 19 

7(iii).Whether teachers Yes 



are suing the scheme to 
educate children about 

hygiene, discipline, social 
equity, conservation of 

water, etc. 
8(i).Who is cooking the 

meal? (Please give 
breakup) (i) Cooks/helpers 

engaged by the 
department/village 

panchayat. (ii) Self help 
groups (iii) NGOs (iv) 

Mothers groups (v) Any 
other Cooks 

8(ii).Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM scheme. No 

8(iii).Total No. of 
Organizers,cooks and 

helper. 1 

8(iv).Are cooks/helpers 
given training (at least 15 

days) on cleanliness, 
personal hygiene, cleaning 
of cooking area, cleaning 

and washing of food 
grains, etc. before using 

and good practices of 
cooking, prior to 

employing/deploying 
them on the job for 

preparing mid day meal 
for children. No 

8(v).Remuneration being 
given to (i) organizers, (ii) 
head cook, (iii) cook and 

(iv) helper. No 

8(vi).Who is engaging the 
cook? How they are 

appointed and what is the 
mechanism for ensuring Zeo 



accountability? Are there 
any norms? 

8(vii)Have self help groups 
been tapped for the 
programme? (if not, 

constraints in this regard) Yes 

9(i).Whether steering cum 
monitoring committees 

constituted at district and 
block level and whether 

regular meeting are held, 
frequency of meetings? No 

10(i).What are the steps 
taken to involve 

mothers/representatives 
of local bodies/gram 

panchayats/gram sabhas, 
etc., taking turns to 

supervise preparation of 
meals and feeding of 
children. What is the 

effect of this initiative? No 

10(ii).What are the 
mechanisms for 

monitoring the scheme? Nill 

10(iii).Whether quarterly 
assessment of the 

programme through 
district institutes of 

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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