
 

Jammu and Kashmir 
Office Of the Zonal Education Officer Vehil 

MID-DAY Meal Data of School Education Department, 
 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 1 

UDISE Code of School :  1151203901 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Primary 

Name of School : BPS RESHINAGRI 

1(i).Total No. of students enrolled in the school?  

- 12 

1(ii). 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? 

-Yes 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Yes 

 

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

ensured? 

-Good 

 

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

-SSA. 

 

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

-MDM Incharge yes 

 

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

quality of food served under the programme? 

-No 

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

implementation is ensured? 

-No 

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

-Only eggs being served weekly 

 

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

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 



 

on daily basis under signature of a designated monitoring person? 

-No 

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

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

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

5(iii). What 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 

 

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

each per child) ? 

-22 

 

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

 

-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? 

 

 

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



 

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

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-No 

 

 

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

-Cook 

 

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

accountability? Are there any norms? 

-Head teacher 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Positive 

 

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

-Monitoring the school weekly 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 2 

UDISE Code of School :  1151201901 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Middle 

Name of School : Govt Central School Bemnipora 

1(i).Total No. of students enrolled in the school?  

- 38 

1(ii). 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? 

-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? 

-Load Carier 

 

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

ensured? 

-Very well managed by incharge MDM/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? 

-Served as per Prescribed Weekly Menu. 

 

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

-District authority 

 

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

quality of food served under the programme? 

-No 

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

implementation is ensured? 

-MDM prepared and served as per menu. 

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 cook cum helper is mainly maintaining the cleanliness and is monitored by 

headmaster/vec/incharge mdm 

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

basis? 

-No 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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



 

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

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 10*6 (l*b) only one room 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

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

food is procured from a centralized kitchen? 

 

 

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

-Yes in big size with tight bins 

 

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

-Yes all required utensils are available in the school 

 

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

each per child) ? 

-Yes 

 

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

number. 

-Yes 02 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 cookig 

 

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 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? 

 

 

7(ii). Has a training 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 department /vec 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-No training of cook cum helpers by the department till date 

 

 

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

-Yes to cook cum helpers @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? 

-Department in colobration with vec. Preference is given bpl and female candidates 

 

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 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? 

-They are free to inspect at any time and is a good initiative 

 

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

-Quality of food and cooking, cleanliness and proper storage is being monitored 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 3 

UDISE Code of School :  1151202803 

Province : Kashmir  

Block of District : vehil 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : govt primary school checki kachdoora 

1(i).Total No. of students enrolled in the school?  

- 14 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

-  

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

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-private transport 

 

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

ensured? 

- 

 

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

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

 

 

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? 

-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? 

 

 

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

- 

 

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

-yes of big size 

 

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

each per child) ? 

-yes 

 

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

number. 

-yes 

 

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

-yes 

 

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

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-yes 

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

kerosene, etc.) 

-gas based 

 

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

 

 

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

 

- 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-yes 

 

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

 

 

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

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

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

- 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-cook 

 

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

guidelines of MDM scheme. 

-no 

 

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

-1 

 

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

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

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

-no 

 

 

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

-cook 

 

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

accountability? Are there any norms? 

-dept of education 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 4 

UDISE Code of School :  1151205401 

Province : Kashmir  

Block of District : KanjiUllar 

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Middle 

Name of School : UPS Pandushan 

1(i).Total No. of students enrolled in the school?  

- 96 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 96 

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

-Yes, 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? 

-Auto carriage 

 

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

ensured? 

- 

 

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

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

 

 

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

-. 

 

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

- 

 

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

quality of food served under the programme? 

- 

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

implementation is ensured? 

- 

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

- 

 

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

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes, Monitored by Headteacher and MDM Incharge 

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

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

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

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



 

- 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

- 

 

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

food is procured from a centralized kitchen? 

 

 

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

- 

 

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

- 

 

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

each per child) ? 

- 

 

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

number. 

- 

 

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

- 

 

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

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

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

kerosene, etc.) 

- 

 

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

 

 

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

 

- 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

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

 

 

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

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

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

- 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

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

guidelines of MDM scheme. 

- 

 

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

- 

 

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

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 5 

UDISE Code of School :  1151200501 

Province : Kashmir  

Block of District : VEHIL 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Middle 

Name of School : UPS Haindsitapora 

1(i).Total No. of students enrolled in the school?  

- 59 

1(ii). 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? 

-Public transport 

 

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

ensured? 

-Proper monitoring is done while cooking 

 

3(ii). How is the calorific value (450 calories and 12 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 provided by the wing associated with it. YesNot 

 

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

quality of food served under the programme? 

-Not at school level 

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

implementation is ensured? 

-No. 

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 incharge and school head 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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

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



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Pucca/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? 

-Yes.reaches within a 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? 

Utensils are kept covered 

 

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

-Yes.4. 3×2 and 5×4 steel and plastic 

 

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

-Yes.4 10litres ×2. 1. 20litters +8litres 

 

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

each per child) ? 

-Only plate and glass 

 

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

number. 

-Yes.4 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

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

kerosene, etc.) 

-Gas based 

 

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

Already using gas 

 

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? 

-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 

 

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

guidelines of MDM scheme. 

-Nil 

 

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

-1 

 

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

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

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

-No 

 

 

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

-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 of the institution and VEC members 

 

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

Nil. No information 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? 

-Parents teachers meet are conducted.Results are praiseworthy 

 

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

-Proper supervision is being done 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 6 

UDISE Code of School :  1151203803 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Middle 

Name of School : Govt UPS MERZAPORA 

1(i).Total No. of students enrolled in the school?  

- 102 

1(ii). 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? 

-Good transportation 

 

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

ensured? 

-By proper supervision 

 

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

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

600 

 

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

-By following the MDM breakup. 

 

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

-in charge 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 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 length =15.5f breadth =9f height =8.5f 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

5(iii). What 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 

 

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) ? 

-No 

 

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

number. 

-No 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 22by18 

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? 

2 

 

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

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

-2 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-i cook and helper 

 

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

guidelines of MDM scheme. 

-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 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? 

-DDO 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Conducting awareness programme 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 7 

UDISE Code of School :  1151204301 

Province : Kashmir  

Block of District : Kanjiuller 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Middle 

Name of School : GOVT.UPS GADIPORA 

1(i).Total No. of students enrolled in the school?  

- 92 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 92 

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

-Supply is taken from fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Through load carrier 

 

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

ensured? 

->fruits and vegetables bought from a registered shop and cooked by experienced cooks. 

 

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

-Head of school.yes 

 

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

quality of food served under the programme? 

-No. 

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

implementation is ensured? 

-Yes,by changing type of meals on daily basis 

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

-Yes.thrice a week. 

 

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

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes by Head of the school 

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

basis? 

-Yes. 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes. 

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

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



 

-Yes. 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Only 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? 

-No. 

 

5(iii). What 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.03.....250kg each.....tin. 

 

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

-Yes.08.....approximately 20litre each. 

 

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

each per child) ? 

-Only plate and 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.only class room. 

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

kerosene, etc.) 

-Gas based. 

 

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

No 

 

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

 

-One day training programme 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? 

2.....head of school moniters the quality of cooked 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. 

-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 school.appointed as per directions of concerned zeo 

 

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

No self help groups 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No. 

 

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

 

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

-Surprise visits by higher authorities and submission of information whenever required 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 8 

UDISE Code of School :  1151200901 

Province : Kashmir  

Block of District : shopian 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Middle 

Name of School : Govt; UPS Chakoora 

1(i).Total No. of students enrolled in the school?  

- 64 

1(ii). 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? 

-Auto 

 

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? 

-use measuring rod. 

 

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

-teacher yes 

 

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

quality of food served under the programme? 

-yes 

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

implementation is ensured? 

-by menu 

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 teacher 

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

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-yes 

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



 

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

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-yes 10×8 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-10m 1minute 

 

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

food is procured from a centralized kitchen? 

first teacher test it 

 

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

-yes 3drums 

 

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

-yes 5 10l 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 two 

 

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

-yes 

 

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

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-yes veranda 30×4 

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

kerosene, etc.) 

-gas 

 

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

no reason 

 

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

 

-health education 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-yes 

 

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

teachers mointouring the meals 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. 

-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. 

-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 

 

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

accountability? Are there any norms? 

-Head teacher 

 

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

slef help group is not available 

 

 

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

whether regular meeting are held, frequency of meetings? 

-yes 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-good effect 

 

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

-teacher supervises the mdm 

 

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 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 9 

UDISE Code of School :  1151205102 

Province : Kashmir  

Block of District :  

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : High School 

Name of School : Girls High School Kaprin 

1(i).Total No. of students enrolled in the school?  

- 131 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 58 

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

-Fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Manual labour 

 

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

ensured? 

-Monitiored but school 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? 

600 

 

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

-Using calories menu chart. 

 

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

-School MDM committee headed by Headmaster 

 

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

quality of food served under the programme? 

-Yes 

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

implementation is ensured? 

-Yes MDM committee 

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 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. 

-Only kitchen 10×10ft 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

5(iii). What 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 drums with 2qt capacity 

 

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

-Yes 5 no. Large 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 based chullah 

 

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? 

 

-Yearly trainings at zonal centre 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

Monitoring and overall management. 

 

7(ii). Has a training 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/helpers engaged by the department 

 

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

guidelines of MDM scheme. 

-No 

 

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

-2 

 

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

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

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

-Yes 

 

 

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

-Yes 

 

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

accountability? Are there any norms? 

-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? 

-Yes, weekly 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? 

-Monthly meetings 

 

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

-School level, panchyat level, VEC level ,zonal level 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? 

-Yes, database collection 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 10 

UDISE Code of School :  1151200101 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : High School 

Name of School : Govt. High school mantribugh 

1(i).Total No. of students enrolled in the school?  

- 50 

1(ii). 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? 

-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? 

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? 

-Department of education. Yes 

 

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? 

-No 

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

-Yes. Twice in a week 

 

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

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes. Incharge MDM 

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

basis? 

-Yes. By VLC 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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



 

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

-Yes. Yes by iC MDM 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes. 10×10 and 7×13 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No. It is attached with the school building 

 

5(iii). What 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 4 bins of tin. 

 

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

-Yes. 5. 6kgs of volume 

 

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

each per child) ? 

-Yes. 

 

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

number. 

-No 

 

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

-Tap water only 

 

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

pulses, grains and cleaning used utensils? 

-Yes tap water 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes. 30×6 ft 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? 

 

-Not 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? 

Cooperative 

 

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

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

-0 

 



 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-No 

 

 

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

-Yes 

 

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

accountability? Are there any norms? 

-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 taken to involve mothers/representatives of local 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. Satisfactory 

 

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

-Daily based mechanism 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 11 

UDISE Code of School :  1151203801 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : High School 

Name of School : Govt High School Ramnagri 

1(i).Total No. of students enrolled in the school?  

- 155 

1(ii). 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? 

-Fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Labour 

 

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

ensured? 

-Following food chart and proper supervision 

 

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

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

 

 

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

-Food menu. 

 

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? 

-Anganwari center 

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, incharge MDM and headmaster 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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

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



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes, kitchen 12*08 feet 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

- 

 

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

food is procured from a centralized kitchen? 

 

 

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

-Yes,3 barrels 

 

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

-Yes, 50 plates,1 pressure cooker, 3 buntons, 15 tumblers and 3 cooking spones 

 

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 3 taps 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes, room 15*12 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? 

 

- 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

 

 

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

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

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook and 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. 

- 

 

 

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

-Rs 1000 each 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, volunteer basis 

 

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

-Parents and vec 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? 

- 

 

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

of the study? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 12 

UDISE Code of School :  1151205802 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Primary 

Name of School : Govt. Primary school padderpora 

1(i).Total No. of students enrolled in the school?  

- 7 

1(ii). 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? 

-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? 

-Transporting in load carrier 

 

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

ensured? 

-Cooked in good 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 

 

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

-Providing mixed food,assessing by head teacher. 

 

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

-Head teacher , yes 

 

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

quality of food served under the programme? 

-No 

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

implementation is ensured? 

-MDM is served as per 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, head teacher 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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



 

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

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 11*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? 

Not applicable 

 

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

-2, Medium , plastic, 

 

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

-7 medium 

 

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

-Yes , 10*15, arrangement for light and air is good 

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

kerosene, etc.) 

-Gas based, 

 

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

Not applicable 

 

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

 

-Training are given to teachers at distic 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

Teachers moniter the 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 engaged by the department 

 

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

guidelines of MDM scheme. 

-NO 

 

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

-1 

 

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

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

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

-No 

 

 

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

-Cook 

 

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 & 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 ,after every 2 months 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-By orgnize meetings, it effect is good 

 

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

-Head teacher, mdm incharge & 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 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 13 

UDISE Code of School :  1151204052 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Middle 

Name of School : Govt.ups check Amshipora 

1(i).Total No. of students enrolled in the school?  

- 75 

1(ii). 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? 

-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 

 

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? 

75 

 

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

-. 

 

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

-Mdm incharge 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 Hm 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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

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



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-10 ×10 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? 

 

 

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

-Yes 2 silver 

 

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

-Yes 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 20 ×15 

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

kerosene, etc.) 

-Gas based 

 

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

 

 

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

 

- 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

 

 

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

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

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks cum helpers 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-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? 

-Zonal officers 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? 

-By simnars 

 

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 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 14 

UDISE Code of School :  1151203853 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Primary 

Name of School : Primary school merzapora payeen 

1(i).Total No. of students enrolled in the school?  

- 26 

1(ii). 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? 

-Auto 

 

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

ensured? 

-Best quality 

 

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

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

450 

 

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

-Menu breakup. 

 

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? 

-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 register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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



 

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

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 18/15f 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-Yes 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. 

-No 

 

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

-Yes 3 

 

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

each per child) ? 

-Yes plate 20 glass 20 

 

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

Gas based not availabe 

 

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? 

Yes 

 

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

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

-2 

 



 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-No 

 

 

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

-Cook 

 

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

accountability? Are there any norms? 

-DDO 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Proper awareness compaig 

 

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

-Supervision by the 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 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 15 

UDISE Code of School :  1151204101 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : High School 

Name of School : Govt high school nowgam 

1(i).Total No. of students enrolled in the school?  

- 110 

1(ii). 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? 

-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? 

-Fci 

 

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

ensured? 

-Good sanitation 

 

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

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

450 

 

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

-N.A. 

 

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

-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? 

-According to mdm menu 

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

-Yes twice 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 vec members 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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

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



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-8f×10f 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

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

food is procured from a centralized kitchen? 

No 

 

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

-Yes 2 of tin ,200kg each 

 

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

-Yes 6 cooker 12ltr 3no,vessels 3no 

 

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

-Varandah 5f×30f 

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? 

 

-NA 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

NA 

 

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

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

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks 

 

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

-By deptt 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-NA 

 

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

-NA 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 16 

UDISE Code of School :  1151204623 

Province : Kashmir  

Block of District : KANJIULLAR 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : High School 

Name of School : Govt hs kanjiullar 

1(i).Total No. of students enrolled in the school?  

- 71 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 71 

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

-Fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Through load carrier/auto 

 

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? 

 

 

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

-Checking daily by i/c mdm. 

 

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

-Yes weekly menu is planning by the head of the institute and other local bodies 

 

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

quality of food served 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 as per menu 

 

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

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes zeo/ head of the dept 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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



 

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

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 10×12 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

- 

 

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

food is procured from a centralized kitchen? 

Yes 

 

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 15 ltr 

 

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

each per child) ? 

-Yes 

 

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

number. 

-Yes 1 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

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

kerosene, etc.) 

-Gas based 

 

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

 

 

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

 

- 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

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. 

- 

 



 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-Yes 

 

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

 

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

guidelines of MDM scheme. 

- 

 

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

-2 

 

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

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

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

-No 

 

 

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

- 

 

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

accountability? Are there any norms? 

-Zeo is appointing the cooks 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Good 

 

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

- 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 17 

UDISE Code of School :  1151204103 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Primary 

Name of School : Govt. Primary school check nowgam 

1(i).Total No. of students enrolled in the school?  

- 12 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

-  

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

-Fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Private 

 

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? 

-School adminstration 

 

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

quality of food served 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. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

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

food is procured from a centralized kitchen? 

 

 

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

-Yes 

 

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

-Yes 

 

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

each per child) ? 

-Yes 

 

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

number. 

-Yes 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 

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

kerosene, etc.) 

-Gas 

 

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

 

 

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

 

- 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

 

 

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

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

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-No 

 

 

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

-Cook 

 

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

accountability? Are there any norms? 

-Dept. Of education 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 18 

UDISE Code of School :  1151203904 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Middle 

Name of School : Govt.ups check i Reshinagar Bala 

1(i).Total No. of students enrolled in the school?  

- 75 

1(ii). 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? 

-Load carrier 

 

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

ensured? 

-Quality of food is maintained by checking it 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? 

700 

 

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. 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 headmaster 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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

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



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

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

food is procured from a centralized kitchen? 

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? 

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

Training 

 

7(ii). Has a training 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? 

-Zeos 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

-By inspection 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 19 

UDISE Code of School :  1151205801 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Middle 

Name of School : Govt. UPS padderpora 

1(i).Total No. of students enrolled in the school?  

- 8 

1(ii). 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? 

-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? 

-Auto 

 

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? 

450 

 

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

-No system. 

 

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

-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? 

-MDM is served as per menu 

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 , head teacher 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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

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



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

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

food is procured from a centralized kitchen? 

N/a 

 

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

-No 

 

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

-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 10×12 

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

kerosene, etc.) 

-Gas based 

 

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

No 

 

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

 

-Give traing 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? 

Tteachers are acquinted about the norms and guidelines of the scheme 

 

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

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

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-No 

 

 

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

-Cooks 

 

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

accountability? Are there any norms? 

-Headteacher/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? 

-Monthly meeting 

 

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

-Zeo moniter 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 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 20 

UDISE Code of School :  1151200952 

Province : Kashmir  

Block of District : Shopian 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Primary 

Name of School : Govt; Primary School Bonpora Chakoora 

1(i).Total No. of students enrolled in the school?  

- 14 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 14 

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

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-AUTO 

 

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? 

-use measuring rod. 

 

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

-teacher yes 

 

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

quality of food served under the programme? 

-yes 

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

implementation is ensured? 

-by menu 

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

-weekly 

 

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

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-yes by 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? 

- 

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



 

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

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-yes 

 

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

food is procured from a centralized kitchen? 

first teacher test it 

 

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

-1bin 

 

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

-yes 2 10liter 

 

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

each per child) ? 

-yes 

 

5(vii). Whether the school/centre has functional hand 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 veranda 5×10 

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

kerosene, etc.) 

-Gas 

 

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

no reason 

 

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

 

-health education 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-yes 

 

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

teacher monitouring the meals 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. 

-0 

 



 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-cook 

 

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

guidelines of MDM scheme. 

-yes 

 

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

-1 

 

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

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

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

-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? 

-head teacher 

 

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

self help group is not available 

 

 

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

whether regular meeting are held, frequency of meetings? 

-yes 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-good effect 

 

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

-teacher supervises the mdm 

 

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 allround development 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 21 

UDISE Code of School :  1151202001 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : High School 

Name of School : High School Rawalpora 

1(i).Total No. of students enrolled in the school?  

- 42 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 27 

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

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Load carrier 

 

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

ensured? 

-Food 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? 

 

 

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

-. 

 

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

-Headmaster 

 

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

quality of food served under the programme? 

-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? 

- 

 

 

4(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. 

-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,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? 

Headmaster staff members and sometimes patents eat meals before giving the children to get satisfied and 

check the quality of meals 

 

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

-Yes,2no. 

 

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

-5no. 

 

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

each per child) ? 

-Yes 

 

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

number. 

-No 

 

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

-No 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

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

kerosene, etc.) 

-LPG 

 

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? 

 

-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? 

- 

 

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

Nill 

 

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

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

-0 

 



 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-No 

 

 

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

-Cook 

 

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

accountability? Are there any norms? 

-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? 

-They have been educated and motivated for the involvement in the scheme to make it successful 

 

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

-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 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 22 

UDISE Code of School :  1151204702 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Primary 

Name of School : Government primary school Banday Mohalla Mandujan 

1(i).Total No. of students enrolled in the school?  

- 23 

1(ii). 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? 

-Vehicle 

 

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? 

-Observation. 

 

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

-In charge mdm 

 

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

quality of food served under the programme? 

-Yes 

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

implementation is ensured? 

-Yes, through proper channel 

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 item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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



 

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

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes. 8ft length 8 ft breadth 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-1 minute 

 

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

food is procured from a centralized kitchen? 

Electronic gadgets 

 

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, 30 plates, 30 glasses, 30 spoons 

 

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

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. 30 FT 30 FT 

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? 

 

-Through block 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

Sabzar Ahmad Banday and gulzar Ahmad Banday 

 

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

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

-2 

 



 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-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? 

-Zonal education officer. 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? 

-Excellent and upto mark 

 

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

-Observation 

 

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. Within the parameters of district administration 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 23 

UDISE Code of School :  1151200701 

Province : Kashmir  

Block of District : Herman 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : High School 

Name of School : Govt. High School Checki Cholend 

1(i).Total No. of students enrolled in the school?  

- 69 

1(ii). 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? 

-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? 

-Load carrier 

 

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

ensured? 

-Proper cooking 

 

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

-Proper channel. 

 

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 

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

-Yes 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 

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

basis? 

-Yed 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yed 

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

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



 

-Yes 

 

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

 

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 

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? 

 

-Cookd 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? 

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 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. 

-Yes 

 

 

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

-Cooks 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? 

-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 good 

 

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

-Supervisions 

 

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 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 24 

UDISE Code of School :  1151200301 

Province : Kashmir  

Block of District : Hermain 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Primary 

Name of School : Govt.primary school wangipora 

1(i).Total No. of students enrolled in the school?  

- 4 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 4 

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

-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? 

-Load carrier 

 

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

ensured? 

-Proper cooking 

 

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

-Proper chanel. 

 

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? 

-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 Headmaster 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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

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



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

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

food is procured from a centralized kitchen? 

No 

 

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

-Yes 01 tin 

 

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

-40 

 

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

each per child) ? 

-Yes 

 

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

number. 

-Yes 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

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

 

-Cook cum helper 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

1 

 

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

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

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook cum helper 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-No 

 

 

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

-Cook 

 

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

accountability? Are there any norms? 

-Concerned 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? 

-Yes 

 

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? 

-Yes 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 25 

UDISE Code of School :  1151200401 

Province : Kashmir  

Block of District : Shopian 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Middle 

Name of School : Ups tangpora 

1(i).Total No. of students enrolled in the school?  

- 95 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 95 

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

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-FCI godown 

 

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

ensured? 

-Vegetables 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? 

450 

 

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

-According to MDM menu. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the 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, dal /lentils? How its 

implementation is ensured? 

-Yes 

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

-Weekly 

 

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

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Cook cum helpers 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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



 

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

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-41883 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-2m 5minutes hot good condition 

 

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

food is procured from a centralized kitchen? 

Allowed 

 

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

-Yes tin bins 3No. 

 

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

-80plates 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. 

-Yes 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 

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

kerosene, etc.) 

-Gas based 

 

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

No 

 

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

 

-No need 

 

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

(mothers-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. 

-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 

-By the department 

 

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

guidelines of MDM scheme. 

-No 

 

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

-2 

 

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

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

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

-No 

 

 

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

-Cook and helpers 

 

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

accountability? Are there any norms? 

-By VECs 

 

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

Yes 

 

 

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

whether regular meeting are held, frequency of meetings? 

-Yes 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Yes 

 

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

-Office 

 

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 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 26 

UDISE Code of School :  1151200752 

Province : Kashmir  

Block of District : Shopian 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Primary 

Name of School : Govt.P.S.Rather.mohalla.checki.choland 

1(i).Total No. of students enrolled in the school?  

- 21 

1(ii). 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? 

-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? 

-load carriear 

 

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

ensured? 

-proper cookinh 

 

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

-by calculating the nutrional value of food items. 

 

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 

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 ,cook and helpers 

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

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-yes 

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

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



 

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-yes,15/12 

 

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? 

 

 

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,40 

 

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

each per child) ? 

-yes 

 

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

number. 

-yes1 

 

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

-yes 

 

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

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-yes50*5 

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? 

 

-Cook 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-yes 

 

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

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 

-cook 

 

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

guidelines of MDM scheme. 

-no 

 

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

-1 

 

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

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

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

-yes 

 

 

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

-yes 

 

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

accountability? Are there any norms? 

-both Headmaster and VEC 

 

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

no 

 

 

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

whether regular meeting are held, frequency of meetings? 

-no 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Observing during serving the mdm, good effect 

 

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

-over all supervision by teachers 

 

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 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 27 

UDISE Code of School :  1151203601 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : saidpora 

Type of School : Middle 

Name of School : Govt ups checksaidpora payeen 

1(i).Total No. of students enrolled in the school?  

- 99 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 99 

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

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Yes 

 

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

ensured? 

-Satisfactory 

 

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

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

99 

 

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

-Regular visits by zeo. 

 

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? 

-Yes 

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

implementation is ensured? 

-By formation of menu 

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

-Yes weekly 

 

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

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Headmaster 

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

basis? 

-Yes by Headmaster 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily 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. 

-Pucca 12 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 10 metres 

 

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

food is procured from a centralized kitchen? 

Safe 

 

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

-Yes 5 

 

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

-Yes 10 of different sizes 

 

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

each per child) ? 

-Yes 

 

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

number. 

-Yes 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details 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? 

 

-Training 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? 

1.Shabir Ahmad MDM incharge 2.Barkat Hussain Kataria Headmaster 

 

7(ii). Has a training 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 and helpers 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 

of cooking area, cleaning and washing of food 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 helpers 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? 

-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? 

-Yes quarterly 

 

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

 

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

-Zeo visits 

 

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 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 28 

UDISE Code of School :  1151205101 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Middle 

Name of School : Bmskaprin 

1(i).Total No. of students enrolled in the school?  

- 102 

1(ii). 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? 

-Auto 

 

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

ensured? 

-Satisfactory 

 

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

-School MDM commitee. 

 

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

-Head master and shool MDM 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? 

-By using weight balance before cooking of meal 

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

-Yes once in a Week 

 

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

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes By Headmaster And 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. 

-l0*14 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

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

food is procured from a centralized kitchen? 

 

 

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

-Three 

 

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

-5 

 

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

each per child) ? 

-70 plates only 

 

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

number. 

-No 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

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

kerosene, etc.) 

-Gas 

 

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

 

 

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

 

- 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

 

 

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

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

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks helpers engaged by the deportment 

 

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, (iii) cook and (iv) helper. 

-Cook and helpers 

 

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

accountability? Are there any norms? 

-ZEO engages the cook. They are appointed on application. Yes 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-By organizing parent meetings. There is positive response 

 

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 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 29 

UDISE Code of School :  1151204102 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Primary 

Name of School : PS HERPORA NOWGAM 

1(i).Total No. of students enrolled in the school?  

- 28 

1(ii). 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? 

-Automobile 

 

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

ensured? 

-Twice a week 

 

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

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

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? 

- 

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? 

-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? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

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

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

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

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



 

- 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

- 

 

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

food is procured from a centralized kitchen? 

 

 

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

-Yes 1tin bin 

 

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

-Yes cooker 10 ltr bunton 2 twenty ltr 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. 

- 

 

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

-Yes 

 

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

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

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

kerosene, etc.) 

- 

 

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

 

 

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

 

- 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

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

 

 

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

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

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

- 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Helper 

 

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

guidelines of MDM scheme. 

- 

 

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

-1 

 

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

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

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

- 

 

 

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

-Helper 

 

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

accountability? Are there any norms? 

- 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 30 

UDISE Code of School :  1151203954 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Primary 

Name of School : Govt.primary school maidan mohalla 

1(i).Total No. of students enrolled in the school?  

- 9 

1(ii). 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? 

-Supply taken from fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Load carrier 

 

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

ensured? 

-Vegetables and fruits bought from a registered shop and cooked by experianced cooks 

 

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

-Head of school.yes 

 

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

quality of food served under the programme? 

-No. 

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

implementation is ensured? 

-No 

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

-Yes.twice within week 

 

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

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes by head of school 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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

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



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-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...200kg each 

 

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

-Yes...03....10 liters each 

 

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

each per child) ? 

-Plate and glass only 

 

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

Food cooked at home by cooks 

 

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

 

-No 

 

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

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

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

No 

 

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

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

-1 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

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

guidelines of MDM scheme. 

-No 

 

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

-2 

 

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

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

prior to employing/deploying them on the job 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? 

-Head of school as per directions of higher authorities 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Invitation of parents on certain occassions 

 

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

-Surprise visits and submission of repotlrts when 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 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 31 

UDISE Code of School :  1151205002 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Middle 

Name of School : Govt middle School Rakhpora 

1(i).Total No. of students enrolled in the school?  

- 25 

1(ii). 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? 

-Fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-By auto 

 

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? 

400 

 

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

-. 

 

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

-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? 

-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 v.e.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. 

-No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-No 

 

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

food is procured from a centralized kitchen? 

No 

 

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

-Yes 2 

 

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

-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 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. 

-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. 

Easily 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? 

In charge m.d.m is managing all 

 

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

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

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

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

guidelines of MDM scheme. 

-No 

 

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

-1 

 

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

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

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

-Yes 

 

 

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

-1000 

 

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

accountability? Are there any norms? 

-ZEO and VEC 

 

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

No 

 

 

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

whether regular meeting are held, frequency of meetings? 

-No 

 

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

 

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

-VEC and teachers 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 32 

UDISE Code of School :  1151203953 

Province : Kashmir  

Block of District : vehil 

School Educational Zone : Vehil 

CRC : Ramnagar 

Type of School : Primary 

Name of School : ps kuttay mohallah checki reshinagari bala 

1(i).Total No. of students enrolled in the school?  

- 5 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 5 

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

-fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-load carrier 

 

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

ensured? 

-regular checking 

 

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

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

450 

 

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

-nil. 

 

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

-yes 

 

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

quality of food served under the programme? 

-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? 

-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? 

-by headmaster 

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

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-yes 

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

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



 

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

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

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

-no 

 

5(iii). What 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 02 

 

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

-yes 

 

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

each per child) ? 

-yesyes 

 

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

number. 

- 

 

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

-yes 

 

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

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details 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 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), 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? 

tranning 

 

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

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

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-yes 

 

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

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-cooks 

 

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

guidelines of MDM scheme. 

-no 

 

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

-1 

 

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

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

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

-no 

 

 

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

-1000 

 

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

accountability? Are there any norms? 

-zeos 

 

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

n0 

 

 

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

whether regular meeting are held, frequency of meetings? 

-no 

 

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

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-no 

 

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

-zone monitoring 

 

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

Training has begun? 

-no 

 

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

of the study? 

-no 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 33 

UDISE Code of School :  1151201501 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Wangam 

Type of School : Middle 

Name of School : Govt.UPS Zaipora 

1(i).Total No. of students enrolled in the school?  

- 94 

1(ii). 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? 

-Yes 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

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

school store room? 

-Automobile 

 

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

ensured? 

-Properly 

 

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

-Manual. 

 

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? 

-Yes fortnightly 

 

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

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(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 Staff members 

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

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

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



 

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

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the 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 premises hot food in good condition 

 

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

food is procured from a centralized kitchen? 

Kithen is in the school premises 

 

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

-Steel trunk and containers 

 

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 20×10 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? 

 

- 

 

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

(mothers-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 

-Two 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. 

-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 local staff members with the approval of Worthy 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? 

-Conducting meetings good effect 

 

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

-VEC Staff and parents meetings 

 

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

Training has begun? 

-No 

 

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

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 34 

UDISE Code of School :  11204652 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Primary 

Name of School : PS bhat mohalla k Ullar 

1(i).Total No. of students enrolled in the school?  

- 13 

1(ii). 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? 

- 

 

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? 

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? 

-staff .yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-no 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-no 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-yes 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-yes 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-yes 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-1 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-no 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-no 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-cook 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-headteacher 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

no 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-no 

 

10(i). What are the steps taken to involve mothers/representatives of local 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? 

- 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-no 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 35 

UDISE Code of School :  1151204501 

Province : Kashmir  

Block of District :  

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Middle 

Name of School : UPS Adijan 

1(i).Total No. of students enrolled in the school?  

- 76 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

-  

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

- 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 36 

UDISE Code of School :  1151202601 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Mirpora Avind 

1(i).Total No. of students enrolled in the school?  

- 27 

1(ii). 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? 

-Loadcarrier 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Food 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Headmaster 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(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. 

-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, 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? 

Headmaster, staff members 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 1 no 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-3 no 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details 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. 

Nil 

 

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? 

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, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job 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? 

-H-m 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local 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? 

-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 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 37 

UDISE Code of School :  1151203501 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Saidpora Balla 

Type of School : Middle 

Name of School : BMS Saidpora Balla 

1(i).Total No. of students enrolled in the school?  

- 37 

1(ii). 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? 

-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? 

-School arranges transporting 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Adequate quality as per requirement 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-Self assesment. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Higher authoritied.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.as per requirement 

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.principal 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 



 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes.no 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Only pucca kitchen of length 10ft and breadth 8 ft height 7ft 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What 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 tin bins of volume 200 kg of rice 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes.4 utensils of volume 15 litre of each utensil 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes.only plates,one for each 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 based 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

... 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No plan 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

1.Maintaing mdm register 2.Monitoring the cooks3.Making arrangement of ingredients,vegetables and other 

requirementd4.displaying the menu chart of recipes 5.Maintaining observation /Monitoring register 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 



 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks/helpers engaged by the department 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Cook/helper 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Department at zone level.engaged through affidavit from bpl villager.no 

 

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.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? 

-Monthly meeting.adequate 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Parent teacher and department monitoring together 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 38 

UDISE Code of School :  1151200201 

Province : Kashmir  

Block of District : vehil 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Primary 

Name of School : GOVT PRIMARY SCHOOL ND BATAPORA 

1(i).Total No. of students enrolled in the school?  

- 28 

1(ii). 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? 

-FCI godown 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-proper monitoring is done 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-planned by concerned wing yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-no 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-yes 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 incharge and head 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-pucca 10 /12 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-yes reaches with in no time 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

proper supervision is done 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-yes 3/3 steel 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-yes 2.10 litres 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-plate, glass 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-yes, as the school is clubbed 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details 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. 

already using gas based 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-no 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-SMCs 

 

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. 

-20 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-no 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-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 of the instuite - no 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

no 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-no 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-no information is not till provided 

 

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 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 39 

UDISE Code of School :  1151204401 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Middle 

Name of School : Government upper primary school poshhama 

1(i).Total No. of students enrolled in the school?  

- 79 

1(ii). 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? 

-Van 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-By inspection 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

3 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Mixing vegetables. 

 

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? 

-SMC 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Yes, 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes, two days in week 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Vec,smc,zeo 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 (length 12ft and breadth 8ft 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What 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 bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes, 1 for cooking food only 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Only 20 plastic plates 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

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? 

Tariq Ahmad Bhat ,Sajad Ahmad Bhat 

 

7(ii). Has a training 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 come helper 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. 

-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. 

-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 smc 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-By parent meet 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-By regular inspection 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 40 

UDISE Code of School :  1151201801 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Wangam 

Type of School : Primary 

Name of School : Govt. Primary School Braripora 

1(i).Total No. of students enrolled in the school?  

- 65 

1(ii). 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? 

-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? 

-Load carrier /Auto Rickshaw 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Purchased from the locality 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-District &zonal body 

 

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 by teachers 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-NO 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-yes 5 x10 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? 

 

 

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. 

-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. 

-1 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-NO 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 

 

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? 

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. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-i)cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Cook 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Zeo/VEc 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

- 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

- 

 

10(ii). What are the mechanisms for monitoring the scheme? 

- 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 41 

UDISE Code of School :  1151204552 

Province : Kashmir  

Block of District : Shopian 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Primary 

Name of School : Govt primary school lone Mohalla Adijan 

1(i).Total No. of students enrolled in the school?  

- 31 

1(ii). 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? 

-No 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-No 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 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? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

- 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 42 

UDISE Code of School :  1151701201 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Wangam 

Type of School : Middle 

Name of School : Govt ups Rakhama 

1(i).Total No. of students enrolled in the school?  

- 52 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 52 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Ration depo 

2(ii). What are the arrangements for transporting food grains from FCI godown/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? 

-Best quality 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-No system. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Head teacher and incharge teacher 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Health department 

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? 

- 

 

 

4(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 master 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes.size 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? 

-Yes with in no time 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

Use of gloves and clean utensils are used. 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-5, 50cm plastic 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-2 bunton 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-No(for some children) 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-1 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based(LPG) 

 

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 is given 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Best role of orenting 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. 

-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 

-Cook(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. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

-Department (on merit basis) 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 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? 

-Involvement of parents|panch| to superviose preparations of meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-The mechanism for monitoring the scheme is the supervision ,preparation of meals and feeding of 

children. 

 

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(carefully monitorising the whole processes) 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 43 

UDISE Code of School :  1151202301 

Province : Kashmir  

Block of District : KAPRIN 

School Educational Zone : Vehil 

CRC : BEMNIPORA 

Type of School : Middle 

Name of School : UPS GADAPORA 

1(i).Total No. of students enrolled in the school?  

- 58 

1(ii). 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? 

-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? 

-LOAD CARRIER 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-INCHARGE MDM/VEC MANAGED VERY WELL TO ENSURE THE QUAITY OF 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-MONITORING. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-DISTRRICT AUTHORITY , 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? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-TWICE A WEEK 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-YES HEADMASTER/VEC 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-NO 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-YES 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-YES 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-YES 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-NO 

 

5(iii). What 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 , BIG AND GOOD QUALITY 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-YES ALL TYPES OF UTENSILS ARE AVAILABLE 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-YES FOR ALL STUDENTS 

 

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 

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? 

 

-planing training for cokk cum 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? 

monitoring of mdm 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-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. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-no 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-cook cum helpers @Rs.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? 

-department with vec consultation 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

no 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-yes once in a month 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-initiative like awareness among vec 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-quality, cleanliness etc 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-no 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-no 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 44 

UDISE Code of School :  1151203602 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Saidpora 

Type of School : Primary 

Name of School : Ps Keeli mohalla Cheki saidpora 

1(i).Total No. of students enrolled in the school?  

- 23 

1(ii). 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? 

-Yes 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Load carrier 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Checked by mdm incharge 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

12 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Balanced menu of food. 

 

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 menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-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? 

-Headmaster 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-2 minutes 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

Headmaster 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-4 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-7 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-25 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-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. 

-20 feet 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Lpg 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Ensuring good quality 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-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. 

-Yes 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Cook 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Headmaster 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

Yes 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Good 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Checking the mdm food 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 45 

UDISE Code of School :  1151203502 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Saidpora balla 

Type of School : Primary 

Name of School : Govt Girls Primary School Saidpora Balla 

1(i).Total No. of students enrolled in the school?  

- 15 

1(ii). 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? 

-School arranges transport for lifting 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-As per requirement 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-No. 

 

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? 

-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, Monthly 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes, Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes, Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-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, 01,200kg of volume 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes, 02,20 ltr each 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes, Only plates for each student 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-No 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

............. 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Maintaining dicipline arrangement of ingidents, vegetables and other requirements,display of 

menu,monitoring cooks. 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 



 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks/Helpers 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Cook/helper 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Department, appointed on the basic of affdavite, No. 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

Yes 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Meetings and negotiations, adequate 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-VEC, Teachers and higher authorities 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 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 46 

UDISE Code of School :  1151204202 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Primary 

Name of School : PS Ganzhama 

1(i).Total No. of students enrolled in the school?  

- 6 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 6 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Automobile 

 

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? 

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? 

- 

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? 

-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? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

- 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-2 tin bin 3ft×2.5ft 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-1 cooker 10 ltr bunton 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. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and 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 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Helper 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 47 

UDISE Code of School :  1151203802 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Middle 

Name of School : GUPS Ramngri 

1(i).Total No. of students enrolled in the school?  

- 105 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 105 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/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? 

-Guided and Checked by Headmaster 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

700 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-VEC. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Concerned Authorities,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,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 ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes,16x9 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-15 feet ,reaches in good condition within no time 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

Nil 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-No 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes,5 

 

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.) 

-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. 

-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 

-Cooks engaged by Headmaster as per role 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Yes 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Headmaster in accordance with the guidlines of authorities 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local 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 is conducted from time to time 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Meetings are conducted,important issues regarding MDM discussed 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 48 

UDISE Code of School :  1151204701 

Province : Kashmir  

Block of District : KanjiUllar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Middle 

Name of School : Govt.UPS Mandujan 

1(i).Total No. of students enrolled in the school?  

- 31 

1(ii). 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? 

- 

 

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? 

-SMC 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 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? 

-SMC,VEC 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the 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. 

-01large bin.02small 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. 

-Only hanwash facility 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Tap water 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-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. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 49 

UDISE Code of School :  1151204054 

Province : Kashmir  

Block of District : ramnagri 

School Educational Zone : Vehil 

CRC : saidpora 

Type of School : Primary 

Name of School : govt.primary school chowhan mohalla check amshipora 

1(i).Total No. of students enrolled in the school?  

- 23 

1(ii). 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? 

-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? 

-transportation 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-best quality 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-by testing. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-head master yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-yes by inspections 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-yes normal 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-yes HM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-yes yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-no 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-no 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-no 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-no 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-no 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-yes 12/12 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-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. 

-9 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-yes 

 

8(i). Who is cooking the meal? (Please 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. 

-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 officials.,under certain 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 mothers/representatives of local 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 performing a demo 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 50 

UDISE Code of School :  1151202002 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Shah Mohalla Rawalpora 

1(i).Total No. of students enrolled in the school?  

- 29 

1(ii). 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? 

-FCi godown 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Proper monitoring is done 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Planed by concerned wing 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 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 ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Pucca 10/12 

 

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? 

-Yes reached within no time 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

Proper supervision is done yes 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 1/1 steel 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-2.5 liters 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Plate, 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. 

-Yes 10/12 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-SMCs 

 

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. 

-20 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-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 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? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-No information is not till provided 

 

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? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 51 

UDISE Code of School :  1151205601 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : Govt.Primary School Mengipora 

1(i).Total No. of students enrolled in the school?  

- 19 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 19 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Auto(for transportation) 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-For it some amount is donated by 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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-By adopting the menu chart. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Higher ups.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? 

-The implementation is ensured as per menu 

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, by teachers 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 



 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes pucca kitchen 9×12 

 

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? 

-Yes 20m. 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? 

Teachers test it themselves. 

 

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 20 steel plates 2buntons and1 pressure cooker 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-No only 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 veranda of size 6×14 feet 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-LPG gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

0 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-Need of training for 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? 

Teachers should be exempted from this duty 

 

7(ii). Has a training 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 (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. 

-Cook 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-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? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local 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? 

- 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 52 

UDISE Code of School :  5111204203 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Primary 

Name of School : Govt primary School Bonpora Mir Mohalla Chatripora 

1(i).Total No. of students enrolled in the school?  

- 51 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 51 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-FCI godown 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Proper monitoring is done 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Planing by concerned wing yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-NO 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 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 ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-pucca 10/12 

 

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? 

-Yes reaches with in no time 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

Yes 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 4/4 steel 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 5 litres 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Plate'glass 

 

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. 

-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. 

Already using gas based 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes SMCs 

 

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. 

-20 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-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 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? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Information is not till provided 

 

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 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

District:- Shopian 

 Zone:- Vehil 
    S.NO :- 53 

UDISE Code of School :  1151203855 

Province : Kashmir  

Block of District : RAMNAGRI 

School Educational Zone : Vehil 

CRC : RAMNAGRI 

Type of School : Primary 

Name of School : Governments P/S GEEGI MOHALLA CHECK-I-RAMNAGRI 

1(i).Total No. of students enrolled in the school?  

- 42 

1(ii). 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? 

-Transport. 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-By serving different vegetables and fruits 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Regular monitoring in cooking and serving ofMDM.. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Headmaster and 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? 

-Its implementation ensured by providing properly cooked and mixed diet. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes.Once in a week. 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes.By Headmaster 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. 

-Only kitchen (pucca) of length =15feet and breadth =12feet. 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No. 

 

5(iii). What 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.Cylindrical=1 and rectangular=1 having length =4feet, breadth=2feet and height=3feet. 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes.A cooking vessel and a pressure cooker each having 10ltr capacity. 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Not all.Only plate and glass one each 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.Veranda. 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based. 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-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? 

To familiarize the students about balanced diet and good health. 

 

7(ii). Has a training 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/helpers engaged by the department/village panchayat. 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-NGOs are not involved. 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-Yes. 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Only cook is available and the remuneration is RS.1000/month. 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Cook is engaged by the department/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? 

-Yes.Once in a month. 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Meetings with the mentioned bodies/committee's regarding MDM, hygiene, cleanliness etc.The 

effect is fruitful. 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-The headmaster and incharge MDM are involved for effective implementation through their close 

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. 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 54 

UDISE Code of School :  1151201201 

Province : Kashmir  

Block of District : KAPRIN 

School Educational Zone : Vehil 

CRC : WANGAM 

Type of School : Primary 

Name of School : GOVT PS TAKIPORA 

1(i).Total No. of students enrolled in the school?  

- 8 

1(ii). 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? 

-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? 

-AUTOMOBILE 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-BY CHECKING DURING PREPRATION OF MEALS. 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

500 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-VEC CEECK. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-EDUCATION 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? 

-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 HEADTEACHER 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-YES 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-YES 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-YES 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-YES 18X10 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-NO 

 

5(iii). What 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 2X3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-YES 212 LIT 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-YES 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-NO 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-YES 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-YES 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-NO 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-NO 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-YES 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NO 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-YES 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-COOKS 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-NO 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-NO 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-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 TEACHER 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? 

-NO 

 

10(i). What are the steps taken to involve mothers/representatives of local 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? 

-EDU DEPPT 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-NO 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-NO 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 55 

UDISE Code of School :  1151200102 

Province : Kashmir  

Block of District : Shopian 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Primary 

Name of School : Govt.primary school checkmantribugh 

1(i).Total No. of students enrolled in the school?  

- 12 

1(ii). 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? 

-FCI godown 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Vegetables,fruits,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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-MDM Manu. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Head of institute 

 

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? 

-MDM manu 

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? 

-Yesby VEC 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-9×14 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-5m 

 

5(iii). What 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. 

-Tinbin no 1 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-12 plates medium 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yes no 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,14×5 

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? 

 

-1 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Satisfactory 

 

7(ii). Has a training 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 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-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). 

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? 

-Mothers,panchayat 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Daily 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 56 

UDISE Code of School :  1151201601 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : wangam 

Type of School : Primary 

Name of School : Govt p/s partabpora 

1(i).Total No. of students enrolled in the school?  

- 16 

1(ii). 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? 

-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? 

-van 

 

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? 

-nothing. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Headmaster yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-yes 

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. 

-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? 

nothing 

 

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 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, give its size and other details for arrangements for light and air. 

-no 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

- 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

- 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

- 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

- 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

- 

 

10(ii). What are the mechanisms for monitoring the scheme? 

- 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

- 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 57 

UDISE Code of School :  1151202802 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : Govt primary school kachdoora 

1(i).Total No. of students enrolled in the school?  

- 14 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 14 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-From FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Own car 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-By regular checking 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

1000 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-By comparing with standardized charts. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-By following standardized charts prescribed by higher authorities 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-After 2-3 days 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Cook cum cleaner 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 6mt , 8,Mt and 10 Mt 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-1 km by car 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

By checking the sealing and other parameters 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 5 made of iron 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 5 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes all 

 

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 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? 

 

-No need of further 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? 

Towsief Ahmad 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-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 helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

-Overall effective 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Regular checking up of quality 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 58 

UDISE Code of School :  1151203701 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Saidpora 

Type of School : Primary 

Name of School : Govt. Primary school Gujjar check shamshipora 

1(i).Total No. of students enrolled in the school?  

- 25 

1(ii). 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? 

-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? 

-Transportation 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Best quality 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-By testing. 

 

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 by inspections 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes normal 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes HM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 12/12 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-3 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-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. 

-9 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please 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 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. 

-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 officials under certain 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 mothers/representatives of local 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 performing a demo 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 59 

UDISE Code of School :  1151203702 

Province : Kashmir  

Block of District : Kanjiular 

School Educational Zone : Vehil 

CRC : Saidpora 

Type of School : Primary 

Name of School : PS HAQLA MOHALLA CHECK SHAMSHIPORA 

1(i).Total No. of students enrolled in the school?  

- 24 

1(ii). 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? 

-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? 

-Transportation 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Best quality 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-By testing. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-H M yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Yes by inspection 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes normal 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes HM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-Yes 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Only Glass and plates 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 12/8 

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. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-3 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Yes 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-10 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 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. 

-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 official under certain 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 mothers/representatives of local 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 performing a demo 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 60 

UDISE Code of School :  1151200801 

Province : Kashmir  

Block of District : Shopian 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Middle 

Name of School : Govt ups Muradpora 

1(i).Total No. of students enrolled in the school?  

- 42 

1(ii). 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? 

-Auto 

 

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? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-No system 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? 

-As per menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes heafteacher 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yed 



 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 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? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 15by6 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

No 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-VecNo 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

No 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Cook 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Headteacher 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local 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 meetings and parentat Involvement 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 61 

UDISE Code of School :  1151204201 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Primary 

Name of School : Ps chitripora 

1(i).Total No. of students enrolled in the school?  

- 37 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

-  

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Transport 

 

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? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Twice in week31 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the 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. 

-3feet 2.5feet 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 5 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Yes 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-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. 

- 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Yes 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Department 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

 

 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 62 

UDISE Code of School :  1151203401 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Saidpora 

Type of School : Primary 

Name of School : Govt Girls primary school Saidpora payeen 

1(i).Total No. of students enrolled in the school?  

- 14 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 14 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Loadcarriage 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-By checking food 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

500 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-By providing different foods. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Mum in charge and 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 

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. By school headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-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? 

Food is tested by the staff of the school 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-01. Short 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes. 02 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-No 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-No 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No training organised 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Mtr Rozey jan 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook cum helper 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-zonal body 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Zonal body 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this 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 doing SMH meetings 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-By giving authority to 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? 

-Yes 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 63 

UDISE Code of School :  1151204801 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Middle 

Name of School : Govt ups feeripora 

1(i).Total No. of students enrolled in the school?  

- 37 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

-  

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Transported 

2(ii). What are the arrangements for transporting food grains from FCI godown/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? 

-All 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

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? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 64 

UDISE Code of School :  1151202721 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : High School 

Name of School : HS vehil 

1(i).Total No. of students enrolled in the school?  

- 64 

1(ii). 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? 

-Govt food deprt 

2(ii). What are the arrangements for transporting food grains from FCI godown/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? 

-Very nice 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-Don't know. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Headmaster yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Don't know 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Only 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 and headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-1pm 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes headmaster 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes and headmaster 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-43464 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-Yes 100 meter 

 

5(iii). What 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 big 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 32 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yea 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child 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. 

We are using gas 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-Every day teaching 

 

6(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? 

Bashir AHMAD wagay 

 

7(ii). Has a training 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. 

-Yea 

 

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. 

-Organizers 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Cooker headmaster 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

Yea 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Block level 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Don't know 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Don't know 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 65 

UDISE Code of School :  1151201401 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Wangam 

Type of School : Primary 

Name of School : Ps Khasipora 

1(i).Total No. of students enrolled in the school?  

- 15 

1(ii). 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? 

-Auto load carrier 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Physical verification 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-Generalisation. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-VEC 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? 

-School Head 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Kitchen 10×12 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? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 2 steel bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-2pressure cookers 7lts 10 lts 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yes 2nos 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 15×6ft 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 education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-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). 

 

 

 

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? 

-Zonal office 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 66 

UDISE Code of School :  1151200601 

Province : Kashmir  

Block of District : Herman 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Middle 

Name of School : Govt.UPS Reshipora 

1(i).Total No. of students enrolled in the school?  

- 63 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 63 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/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? 

-It is bound 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? 

400 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Not any proper assessing system. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Education department 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes weekly 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes school head 

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? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 10/12 feet 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

Not applicable 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 3x4x5 feet 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-No 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-No 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-LPG 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Not applicable 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-One day in ayear 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Tranings are received 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-1 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-3 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-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? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local 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 should be morally involved 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Departmental heads monitor 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 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 67 

UDISE Code of School :  1151203001 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Chatwattan 

Type of School : Primary 

Name of School : Govt.BPS shamshipora 

1(i).Total No. of students enrolled in the school?  

- 14 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 14 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Transporting 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Proper 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? 

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, Headmaster 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes, 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes,by 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. 

-Pucca 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? 

-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 1 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes , No.- 20 plates ,20glasses,1buntun,1pressure cooker,blows etc 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yes , 1 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-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. 

Already using gas based 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-SMCs 

 

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. 

-9 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cookcum 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. 

-Yes 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Head of the instuation,.No 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-No 

 

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? 

-Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 68 

UDISE Code of School :  1151205501 

Province : Kashmir  

Block of District : Kanjiuller 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : Govt pry school chatawattan 

1(i).Total No. of students enrolled in the school?  

- 10 

1(ii). 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? 

-Through automobile 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-A cook has been hired for the said purpose 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

200 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Proper cooking is ensured. 

 

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? 

-Self 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Decided by zeo 

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, headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-Yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes ,100kg, 3 no's and made of tin 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes , 10 , 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. 

-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 firewood, 

kerosene, etc.) 

-Lpg 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? 

 

-Regular 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? 

Regular testing n supervision of cooked food 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-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. 

-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. 

-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). 

Na 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-They are invited to school for regular meeting 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Supervision by 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? 

-NA 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 69 

UDISE Code of School :  1151203002 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : Govt girls ps shamsipora 

1(i).Total No. of students enrolled in the school?  

- 20 

1(ii). 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? 

-Through load carrier 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Best quality 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Yes I/c MDM and concerned headmaster 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 10+12 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

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. 

-3. 10 ltr 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes. 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

No 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-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. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please 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 dept. 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-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? 

-Govt appointing cooks under rules 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yed 

 

10(i). What are the steps taken to involve mothers/representatives of local 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? 

-Properly daily checking 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 70 

UDISE Code of School :  1151202703 

Province : Kashmir  

Block of District : Kanjiuler 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : Primary school hadenderpora 

1(i).Total No. of students enrolled in the school?  

- 12 

1(ii). 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? 

-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? 

-Auto ricksha 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Bytrs 

 

3(ii). How is the calorific value (450 calories and 12 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 nutrional chart. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Higher authorties 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Yes by weghing 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes one rice bin 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-1pressure cooker 1benton 2kdchi 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-30plates 29glasses 1bucket 

 

5(vii). Whether the school/centre has functional hand 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 bsed 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? 

 

-1cook cum helper 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-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 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 

-Cookcumhelper 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Yes 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-School education commette 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

Suggested 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-They are allways invited 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Role of trs and vec members 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 71 

UDISE Code of School :  1151201101 

Province : Kashmir  

Block of District : Shopian 

School Educational Zone : Vehil 

CRC : Wangam 

Type of School : Middle 

Name of School : UPS Wangam 

1(i).Total No. of students enrolled in the school?  

- 95 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 95 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Fair price 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Satisfactory 

 

3(ii). How is the calorific value (450 calories and 12 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 measurement. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Head teacher 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes on regular basis 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity 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 10 x 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 4 tin bins 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 2 no. 50 lit. 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-Yes 100 x100 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. 

Non available sources 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-1 teacher / head teacher / 1/ 1 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

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 

-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 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? 

-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? 

-Manual 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 72 

UDISE Code of School :  1151201053 

Province : Kashmir  

Block of District : Shopian 

School Educational Zone : Vehil 

CRC : Wangam 

Type of School : Primary 

Name of School : Government primary school chan mohalla wangam 

1(i).Total No. of students enrolled in the school?  

- 38 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

-  

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fair 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? 

-Private vehicle 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Vegetables 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? 

100 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 73 

UDISE Code of School :  1151205302 

Province : Kashmir  

Block of District : Kanjiuller 

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Primary 

Name of School : Government primary school Rather mohalla pudsoo 

1(i).Total No. of students enrolled in the school?  

- 26 

1(ii). 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? 

-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? 

-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 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Good. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Incharge teacher. Yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

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? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and 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.) 

-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? 

 

-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. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

- 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

- 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

- 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

- 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

- 

 

10(ii). What are the mechanisms for monitoring the scheme? 

- 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

- 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 74 

UDISE Code of School :  1151201102 

Province : Kashmir  

Block of District : Kapran 

School Educational Zone : Vehil 

CRC : Wangam 

Type of School : Primary 

Name of School : Govt primary school Baba mohalla Dangam 

1(i).Total No. of students enrolled in the school?  

- 13 

1(ii). 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? 

-Fair 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? 

-Auto 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-All 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

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? 

-In charge teacher 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes in charge teacher 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-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? 

- 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 75 

UDISE Code of School :  1151204601 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Nowgam 

Type of School : Primary 

Name of School : Govt.p/s kanjiullar 

1(i).Total No. of students enrolled in the school?  

- 48 

1(ii). 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? 

-Transported from FcI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Use of vehicle 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Quality of mdm 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 of assessing the nutritional value of the meal under MDM scheme? 

-Proper checking. 

 

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 

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 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 12×8 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

No 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-3 tin cylinders2& 1trunk 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes6 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yesplatefor each 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. 

-Mdm is served in the class room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Lpg gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

Nil 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-Cooks& helpers have given traings 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-1 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook/helper 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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& headmaster 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Meetings good effect 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Headmaster,zeo smc members monitor 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 they gave suggesstionfor providing quality of mdm to the children 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 76 

UDISE Code of School :  1151200652 

Province : Kashmir  

Block of District : Herman 

School Educational Zone : Vehil 

CRC : Muradpora 

Type of School : Primary 

Name of School : Ps Reshipora Payeen 

1(i).Total No. of students enrolled in the school?  

- 9 

1(ii). 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? 

-Fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-By motor vehicle 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Weekly 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450.19999999999999 

 

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? 

-Two times in a week 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-15×12 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-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) ? 

-12 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child 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 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? 

 

-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? 

-Vec 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Bashir Ahmad Meer 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. 

-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 

-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. 

-15 

 

 

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/HOI 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

Yes 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Yes 

 

10(ii). What are the mechanisms for monitoring the scheme? 

- 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 77 

UDISE Code of School :  1151201101 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Wangam 

Type of School : Primary 

Name of School : Govt p/s Dangam 

1(i).Total No. of students enrolled in the school?  

- 7 

1(ii). 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? 

-Yes 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-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 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

500 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Zeo vehil 

 

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? 

-Smdc 

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 register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Headteacher 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-15 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? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-2 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-2 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-15by5 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-5 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-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? 

-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? 

-Panchayat 

 

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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 78 

UDISE Code of School :  1151202152 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Phallipora Dashipora 

1(i).Total No. of students enrolled in the school?  

- 9 

1(ii). 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? 

-FCi godown 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Proper monitoring is done 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Planed by concerned wing 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 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 ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Pucca 10/12 

 

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? 

-Yes reached within no time 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

Proper supervision is done yes 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 1/1 steel 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-2.5 liters 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Plate, 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. 

-Yes 10/12 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-SMCs 

 

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. 

-20 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-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 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? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-No information is not till provided 

 

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? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 79 

UDISE Code of School :  1151205155 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Middle 

Name of School : PS Checkpora Kaprin 

1(i).Total No. of students enrolled in the school?  

- 5 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 5 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-By auto 

 

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? 

400 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-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? 

-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 v.e.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. 

-No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

No 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 2 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-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 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. 

-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. 

Easily 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? 

In charge m.d.m is managing all 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-ZEO and VEC 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local 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 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-VEC and teachers 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 80 

UDISE Code of School :  1151205301 

Province : Kashmir  

Block of District : Kanjiuller 

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Middle 

Name of School : UPS Pudsoo 

1(i).Total No. of students enrolled in the school?  

- 45 

1(ii). 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? 

-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? 

-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 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Good. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Incharge teacher. Yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

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? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and 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.) 

-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? 

 

-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. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

- 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

- 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

- 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

- 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

- 

 

10(ii). What are the mechanisms for monitoring the scheme? 

- 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

- 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 81 

UDISE Code of School :  1151205156 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Middle 

Name of School : PS Lone Mohalla Kaprin 

1(i).Total No. of students enrolled in the school?  

- 12 

1(ii). 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? 

-Auto 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Satisfactory 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-School MDM commitee. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Head master and shool MDM 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? 

-By using weight balance before cooking of meal 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes once in a Week 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes By Headmaster And 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. 

-l0*14 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Three 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-5 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-70 plates only 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks helpers engaged by the deportment 

 

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, (iii) cook and (iv) helper. 

-Cook and helpers 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-ZEO engages the cook. They are appointed on application. Yes 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-By organizing parent meetings. There is positive response 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 82 

UDISE Code of School :  1151204901 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Middle 

Name of School : GUPS Rai 

1(i).Total No. of students enrolled in the school?  

- 35 

1(ii). 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? 

-Auto 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Satisfactory 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-School MDM commitee. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Head master and shool MDM 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? 

-By using weight balance before cooking of meal 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes once in a Week 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes By Headmaster And 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. 

-l0*14 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Three 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-5 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-70 plates only 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-No 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cooks helpers engaged by the deportment 

 

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, (iii) cook and (iv) helper. 

-Cook and helpers 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-ZEO engages the cook. They are appointed on application. Yes 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-By organizing parent meetings. There is positive response 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 83 

UDISE Code of School :  1151205201 

Province : Kashmir  

Block of District :  

School Educational Zone : Vehil 

CRC : Kaprin 

Type of School : Primary 

Name of School : PS Herpora Batgund 

1(i).Total No. of students enrolled in the school?  

- 17 

1(ii). 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? 

-Fair price shop 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Manual labour 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Monitiored but school 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? 

600 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Using calories menu chart. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-School MDM committee headed by Headmaster 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Yes MDM committee 

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 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. 

-Only kitchen 10×10ft 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What 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 drums with 2qt capacity 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 5 no. Large 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 based chullah 

 

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? 

 

-Yearly trainings at zonal centre 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Monitoring and overall management. 

 

7(ii). Has a training 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/helpers engaged by the department 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-2 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-Yes 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Yes 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-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? 

-Yes, weekly 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? 

-Monthly meetings 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-School level, panchyat level, VEC level ,zonal level 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? 

-Yes, database collection 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 84 

UDISE Code of School :  1151203902 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Primary 

Name of School : GPS RESHINAGRI 

1(i).Total No. of students enrolled in the school?  

- 5 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 5 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Yes 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Yes 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Good 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-SSA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-MDM Incharge yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Only eggs being served weekly 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-No 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What 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 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-22 

 

5(vii). Whether the school/centre has functional hand 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? 

 

-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? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Cook 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Head teacher 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Positive 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Monitoring the school weekly 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 85 

UDISE Code of School :  1151203903 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Primary 

Name of School : PS Thokerpora Reshinagri 

1(i).Total No. of students enrolled in the school?  

- 10 

1(ii). 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? 

-Yes 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Yes 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Good 

 

3(ii). How is the calorific value (450 calories and 12 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? 

-SSA. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-MDM Incharge yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Only eggs being served weekly 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-No 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What 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 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-22 

 

5(vii). Whether the school/centre has functional hand 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? 

 

-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? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Cook 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Head teacher 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Positive 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Monitoring the school weekly 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 86 

UDISE Code of School :  1151203854 

Province : Kashmir  

Block of District : vehil 

School Educational Zone : Vehil 

CRC : Ramnagar 

Type of School : Primary 

Name of School : PS Check Masjid 

1(i).Total No. of students enrolled in the school?  

- 20 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 20 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-load carrier 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-regular checking 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-nil. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-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? 

-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? 

-by headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-no 

 

5(iii). What 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 02 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-yes 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-yesyes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details 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 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), 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? 

tranning 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-no 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-no 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-zeos 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

n0 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-no 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-no 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-zone monitoring 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-no 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-no 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 87 

UDISE Code of School :  1151203852 

Province : Kashmir  

Block of District : RAMNAGRI 

School Educational Zone : Vehil 

CRC : RAMNAGRI 

Type of School : Primary 

Name of School : Governments PS CHECK-I-RAMNAGRI 

1(i).Total No. of students enrolled in the school?  

- 10 

1(ii). 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? 

-Transport. 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-By serving different vegetables and fruits 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? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Regular monitoring in cooking and serving ofMDM.. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Headmaster and 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? 

-Its implementation ensured by providing properly cooked and mixed diet. 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes.Once in a week. 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes.By Headmaster 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. 

-Only kitchen (pucca) of length =15feet and breadth =12feet. 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No. 

 

5(iii). What 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.Cylindrical=1 and rectangular=1 having length =4feet, breadth=2feet and height=3feet. 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes.A cooking vessel and a pressure cooker each having 10ltr capacity. 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Not all.Only plate and glass one each 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.Veranda. 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-Gas based. 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-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? 

To familiarize the students about balanced diet and good health. 

 

7(ii). Has a training 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/helpers engaged by the department/village panchayat. 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-NGOs are not involved. 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-Yes. 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Only cook is available and the remuneration is RS.1000/month. 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Cook is engaged by the department/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? 

-Yes.Once in a month. 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Meetings with the mentioned bodies/committee's regarding MDM, hygiene, cleanliness etc.The 

effect is fruitful. 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-The headmaster and incharge MDM are involved for effective implementation through their close 

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. 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 88 

UDISE Code of School :  1151203922 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : High School 

Name of School : HS Reshinagri 

1(i).Total No. of students enrolled in the school?  

- 74 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 30 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Load carrier 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Quality of food is maintained by checking it 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? 

700 

 

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. 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 headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

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? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child 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 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), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

Training 

 

7(ii). Has a training 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? 

-Zeos 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local 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? 

-By inspection 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 89 

UDISE Code of School :  1151203603 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : saidpora 

Type of School : Middle 

Name of School : Govt ups Sheikh Mohalla checksaidpora payeen 

1(i).Total No. of students enrolled in the school?  

- 107 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 107 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/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? 

-Satisfactory 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

99 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Regular visits by zeo. 

 

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? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-By formation of menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes weekly 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes by Headmaster 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily 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. 

-Pucca 12 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 10 metres 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

Safe 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 5 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 10 of different sizes 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yes 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details 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? 

 

-Training 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? 

1.Shabir Ahmad MDM incharge 2.Barkat Hussain Kataria Headmaster 

 

7(ii). Has a training 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 and helpers 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 

of cooking area, cleaning and washing of food 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 helpers 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? 

-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? 

-Yes quarterly 

 

10(i). What are the steps taken to involve mothers/representatives of local 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 meetings with parents 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Zeo visits 

 

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 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 90 

UDISE Code of School :  1151202801 

Province : Kashmir  

Block of District : kaprin 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Middle 

Name of School : MS Kachdora 

1(i).Total No. of students enrolled in the school?  

- 42 

1(ii). 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? 

-From FCI 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Own car 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-By regular checking 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

1000 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-By comparing with standardized charts. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-By following standardized charts prescribed by higher authorities 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-After 2-3 days 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Cook cum cleaner 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 6mt , 8,Mt and 10 Mt 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-1 km by car 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

By checking the sealing and other parameters 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes 5 made of iron 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 5 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes all 

 

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 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? 

 

-No need of further 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? 

Towsief Ahmad 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-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 helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

-Overall effective 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Regular checking up of quality 

 

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 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 91 

UDISE Code of School :  1151202701 

Province : Kashmir  

Block of District : Kanjiuller 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : High School 

Name of School : GHS Vehil 

1(i).Total No. of students enrolled in the school?  

- 60 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 60 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-Through automobile 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-A cook has been hired for the said purpose 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

200 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Proper cooking is ensured. 

 

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? 

-Self 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Decided by zeo 

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, headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes ,100kg, 3 no's and made of tin 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes , 10 , 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. 

-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 firewood, 

kerosene, etc.) 

-Lpg 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? 

 

-Regular 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? 

Regular testing n supervision of cooked food 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-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. 

-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. 

-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). 

Na 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-They are invited to school for regular meeting 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Supervision by 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? 

-NA 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 92 

UDISE Code of School :  1151203101 

Province : Kashmir  

Block of District : Kanjiuler 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : Primary school Choudrigund 

1(i).Total No. of students enrolled in the school?  

- 25 

1(ii). 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? 

-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? 

-Auto ricksha 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Bytrs 

 

3(ii). How is the calorific value (450 calories and 12 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 nutrional chart. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Higher authorties 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-No 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-Yes by weghing 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-Yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-No 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

NA 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

-Yes one rice bin 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-1pressure cooker 1benton 2kdchi 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-30plates 29glasses 1bucket 

 

5(vii). Whether the school/centre has functional hand 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 bsed 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? 

 

-1cook cum helper 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-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 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 

-Cookcumhelper 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Yes 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-School education commette 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

Suggested 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-They are allways invited 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Role of trs and vec members 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-No 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 93 

UDISE Code of School :  1151202901 

Province : Kashmir  

Block of District : Kanjiullar 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : Govt.PS Makan Dangerpora 

1(i).Total No. of students enrolled in the school?  

- 30 

1(ii). 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? 

-Transporting 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-Proper 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? 

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, Headmaster 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-Yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-No 

3(vii). Are eggs, fruits etc. being served and how frequently? 

-Yes, 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

-Option 1 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

-Yes,by 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. 

-Pucca 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? 

-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 1 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes , No.- 20 plates ,20glasses,1buntun,1pressure cooker,blows etc 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-Yes , 1 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-Yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-Yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-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. 

Already using gas based 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-No 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-SMCs 

 

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. 

-9 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cookcum 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. 

-Yes 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-Head of the instuation,.No 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-Yes 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-No 

 

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? 

-Yes 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-No 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 94 

UDISE Code of School :  1151201301 

Province : Kashmir  

Block of District : KAPRIN 

School Educational Zone : Vehil 

CRC : WANGAM 

Type of School : Middle 

Name of School : GOVT UPS Ranipora 

1(i).Total No. of students enrolled in the school?  

- 86 

1(ii). 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? 

-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? 

-AUTOMOBILE 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-BY CHECKING DURING PREPRATION OF MEALS. 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

500 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-VEC CEECK. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-EDUCATION 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? 

-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 HEADTEACHER 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-YES 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-YES 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-YES 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-YES 18X10 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-NO 

 

5(iii). What 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 2X3 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-YES 212 LIT 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-YES 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

-NO 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-YES 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-YES 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

-NO 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-GAS 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

-NO 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-YES 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

NO 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-YES 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-COOKS 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-NO 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-NO 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-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 TEACHER 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? 

-NO 

 

10(i). What are the steps taken to involve mothers/representatives of local 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? 

-EDU DEPPT 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-NO 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-NO 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 95 

UDISE Code of School :  1151201502 

Province : Kashmir  

Block of District : Vehil 

School Educational Zone : Vehil 

CRC : wangam 

Type of School : Primary 

Name of School : Govt p/s Kilbal 

1(i).Total No. of students enrolled in the school?  

- 21 

1(ii). 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? 

-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? 

-van 

 

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? 

-nothing. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-Headmaster yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-yes 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

-yes 

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. 

-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? 

nothing 

 

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 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, give its size and other details for arrangements for light and air. 

-no 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

-gas 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

-Yes 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

- 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

- 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

- 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

- 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

- 

 

10(ii). What are the mechanisms for monitoring the scheme? 

- 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

- 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 96 

UDISE Code of School :  1151204001 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Ramnagri 

Type of School : Middle 

Name of School : UPS Amshipora 

1(i).Total No. of students enrolled in the school?  

- 153 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 153 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-Fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/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? 

-Best quality 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-Menu breakup. 

 

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? 

-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 register 

on daily basis under signature of a designated monitoring person? 

-Yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

-Yes 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-Yes 18/15f 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-Yes 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. 

-No 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-Yes 3 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-Yes plate 20 glass 20 

 

5(vii). Whether the school/centre has functional hand 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. 

Gas based not availabe 

 

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? 

Yes 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-2 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

-Yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-Cook 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-No 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-No 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-Cook 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-DDO 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

No 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-No 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-Proper awareness compaig 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-Supervision by the 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 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 97 

UDISE Code of School :  1151203952 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : Ramnagar 

Type of School : Primary 

Name of School : PS Check Reshinagri Payeen 

1(i).Total No. of students enrolled in the school?  

- 33 

1(ii). Total No. of students covered under Mid Day Meal Scheme : 

- 33 

2(i). Whether the food grains are transported from FCI or supply is taken from fair price shop? 

-fci 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

-load carrier 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

-regular checking 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

450 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-nil. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

-yes 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

-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? 

-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? 

-by headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

-yes 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

-yes 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

-yes 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

-yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

-no 

 

5(iii). What 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 02 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

-yes 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

-yesyes 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

-yes 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

-yes 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details 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 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), 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? 

tranning 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

-0 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

-yes 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

-cooks 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

-no 

 

8(iii). Total No. of Organizers,cooks and helper. 

-1 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food grains, etc. before using and good practices of cooking, 

prior to employing/deploying them on the job for preparing mid day meal for children. 

-no 

 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) cook and (iv) helper. 

-1000 

 

8(vi). Who is engaging the cook? How they are appointed and what is the mechanism for ensuring 

accountability? Are there any norms? 

-zeos 

 

8(vii) Have self help groups been tapped for the programme? (if not, constraints in this regard). 

n0 

 

 

9(i). Whether steering cum monitoring committees constituted at district and block level and 

whether regular meeting are held, frequency of meetings? 

-no 

 

10(i). What are the steps taken to involve mothers/representatives of local bodies/gram 

panchayats/gram sabhas, etc., taking turns to supervise preparation of meals and feeding of children. 

What is the effect of this initiative? 

-no 

 

10(ii). What are the mechanisms for monitoring the scheme? 

-zone monitoring 

 

10(iii). Whether quarterly assessment of the programme through district institutes of education & 

Training has begun? 

-no 

 

11(i). Whether evaluation through external agency(s) commissioned? If yes, what are the parameters 

of the study? 

-no 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 98 

UDISE Code of School :  1151202101 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS  Dashipora 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 99 

UDISE Code of School :  1151205701 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Hanjipora 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 100 

UDISE Code of School :  1151202401 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Ratnipora 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 101 

UDISE Code of School :  1151202501 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Hallowpora 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 102 

UDISE Code of School :  1151202502 

Province : Kashmir  

Block of District : Kaprin 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Batpora Hallowpora 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 103 

UDISE Code of School :  1151202201 

Province : Kashmir  

Block of District : Herman 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Nagisharen Bala 

1(i).Total No. of students enrolled in the school?  

- 3 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 



 

- 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 



 

equity, conservation of water, etc. 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 104 

UDISE Code of School :  1151202202 

Province : Kashmir  

Block of District : Herman 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Nagisharen Payeen 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 105 

UDISE Code of School :  1151202253 

Province : Kashmir  

Block of District : Harman 

School Educational Zone : Vehil 

CRC : Bemnipora 

Type of School : Primary 

Name of School : PS Bonpora Nagisharen Payeen 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 106 

UDISE Code of School :  1151203201 

Province : Kashmir  

Block of District : shopian 

School Educational Zone : Vehil 

CRC : saidpora 

Type of School : Primary 

Name of School : PS Palpora 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 107 

UDISE Code of School :  1151203301 

Province : Kashmir  

Block of District : Ramnagri 

School Educational Zone : Vehil 

CRC : saidpora 

Type of School : Primary 

Name of School : PS Narwaw 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 

 

 

 

 

 

 

 

 



 

District:- Shopian 
 Zone:- Vehil 
    S.NO :- 108 

UDISE Code of School :  1151202702 

Province : Kashmir  

Block of District : kanjiullar 

School Educational Zone : Vehil 

CRC : Vehil 

Type of School : Primary 

Name of School : PS Vehil 

1(i).Total No. of students enrolled in the school?  

- 0 

1(ii). 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? 

- 

2(ii). What are the arrangements for transporting food grains from FCI godown/fair price shop to 

school to ensure that the actual quality and quantity as supplied by these agencies reaches to the 

school store room? 

- 

 

3(i). How quality of cooked meal, particularly addition of vegetables and supply of fruits, eggs etc. are 

ensured? 

- 

 

3(ii). How is the calorific value (450 calories and 12 gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child at upper primary level) ensured? 

 

 

3(iii). What is the system of assessing the nutritional value of the meal under MDM scheme? 

-. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu displayed in the school? 

- 

 

3(v). Have any nutritional experts been involved in planning and evaluation of menus and 

quality of food served under the programme? 

- 

3(vi). Is there any standard prescription to include minimum quantity of vegetables, dal /lentils? How its 

implementation is ensured? 

- 

3(vii). Are eggs, fruits etc. being served and how frequently? 

- 

 

4(i). Whether regularity, wholesomeness and overall quality of mid day meal served to children is 

being monitored on daily basis, if yes, then by whom? 

- 

 

 

4(ii). Whether cleanliness in cooking, serving and consumption of mid day meal is being 

monitored on daily basis, if yes then by whom? 

- 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good quality is monitored on weekly 

basis? 

- 

 

4(iv). Whether quantity of raw food material (each item) taken out for cooking is recorded in register 

on daily basis under signature of a designated monitoring person? 

- 

4(v). Whether raw material is inspected daily before being put to use for cooking? Whether any 

register entry is maintained on daily basis under signature of a designated monitoring person? 

- 



 

 

5(i). Whether school/centre has pucca kitchen cum store as per specification of para 4.2/r/w Ann. 

9? If yes then give size and other details of kitchen and store, both separately. 

- 

 

5(ii). Whether cooked food is procured from a centralized kitchen? If yes, then give the distance of 

the centralized kitchen from the school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

- 

 

5(iii). What measures, if any, are being adopted to test and ensure quality and quantity of food in case 

food is procured from a centralized kitchen? 

 

 

5(iv). Whether school/centre has storage bins? If yes, give number, size and nature of bins. 

- 

 

5(v). Whether the school/centre has cooking utensils? If yes, give their number and size. 

- 

 

5(vi) Whether the school/centre has utensils for children to have food (plate, glass, bowl, spoon, one 

each per child) ? 

- 

 

5(vii). Whether the school/centre has functional hand wash facility/counters with soap? If yes, give their 

number. 

- 

 

5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

- 

 

5(ix). Whether the school/centre has proper arrangement for clean water for washing vegetables, 

pulses, grains and cleaning used utensils? 

- 

 

5(x). Whether the school/center has a suitable and child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for arrangements for light and air. 

- 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, traditional method of firewood, 

kerosene, etc.) 

- 

 

5(xii). Reason for not using gas based cooking and proposal to convert. 

 

 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 

- 

 

6(ii). Are VECs (village education committees), SMCs (steering and Monitoring committee), MTAs 

(mothers-teachers association), etc. oriented for effective implementation through their close 

supervision? 

- 

 

7(i). Details of orienting teachers regarding their role in the scheme? 

 

 

7(ii). Has a training module been developed in 20 days in service training for teachers under SSA 

(Sarv siksha abhiyaan)? Details of teacher training conducted in this regard. 

- 

 

7(iii). Whether teachers are suing the scheme to educate children about hygiene, discipline, social 

equity, conservation of water, etc. 



 

- 

 

8(i). Who is cooking the meal? (Please give breakup) (i) Cooks/helpers engaged by the 

department/village panchayat. (ii) Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

- 

 

8(ii). Where NGOs are involved, it may be specified whether their selection is in accordance with the 

guidelines of MDM scheme. 

- 

 

8(iii). Total No. of Organizers,cooks and helper. 

- 

 

8(iv). Are cooks/helpers given training (at least 15 days) on cleanliness, personal hygiene, cleaning 

of cooking area, cleaning and washing of food 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? 

- 

 

 

 

 


