
 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501808 

Province : Kashmir  

District kupwara 

Block of District : villagam 

School Educational Zone : Villgam 

CRC : Sahil bashir 

Type of School : Primary 

Name of School : Government p/s shaldoori (e) 

1.Total No. of students enrolled in the school? : 34 

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

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

taken from fair price shop? 
Fci 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Nothing 

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

and supply of fruits, eggs etc. are ensured? 

Properly checked and served infront of the M.D.M. incharge teacher 

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

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

to every child at upper primary level) ensured? 
10 
 

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

meal under MDM scheme? 

Orderly provided in the MDM formats. 
 

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

displayed in the school? 



 

Incharge 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? 

Quantity of vegetables is prescribed by the scheme providers 

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

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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 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. 

 



 

Only kitchen with size 12×5 with cooking utensils and other equipments 

 

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

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

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

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What 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. 

A drum of 3qtls capacity 
 

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

their number and size. 
Yes.4 of 5 ltrs each approximatively. 
 

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

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

No not enough 
 

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 a lon verandah of 20/4 

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

traditional method of firewood, kerosene, etc.) 

 

Traditional method of firewood 
 



 

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

convert. 

Not so much amount available for continiuous running of gas based cooking.if 
the M.D.M amount is given timely then only can be cooking gas availed 
 

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? 

CRC. ZRC and Teacher incharge of MDM in the school 
 

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

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

teacher training conducted in this regard. 

2 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 
 
 

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

2 
 



 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

No 
 

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

cook and (iv) helper. 

 

1000 to cook monthly and 55 rupees to the helper monthly 
 

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 on the proposal of school teachers.land facilitators are 
given the priviledge to get employed and they are accountable to the zonal 
authorities as well 
 
 

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

constraints in this regard). 

Yes 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No . 
 

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

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

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

effect of this initiative? 

Awareness programmes and invitations .parent and teacher 
 

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

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502106 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Abdul Rashid Mir 

Type of School : Primary 

Name of School : Primary school shiekh mohalla malikpora 

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

4.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? 
Zeo office 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Self car 

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? 

Orderly provided in the MDM formats. 
 

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

displayed in the school? 



 

Yes 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

Yes 

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

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

Yes 

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

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

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? 
Not applicable 
 

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

size and nature of bins. 

Trunk 
 

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

their number and size. 
Yes 
 

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

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

No 
 

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

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Firewood 
 



 

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

convert. 

No funds 
 

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

Train teacher needed 
 

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

Monitoring committee), MTAs (mothers-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. 

 

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. 

 

Cooj 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zeo 

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

constraints in this regard). 

No 
 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

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

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

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

effect of this initiative? 

Close involment 

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

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501402 

Province : Kashmir  

District kupwara 

Block of District : Langate 

School Educational Zone : Villgam 

CRC :  

Type of School : Middle 

Name of School : U.p.s Waisa Payeen 

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

6.Total No. of students covered under Mid Day Meal Scheme : 51 

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

taken from fair price shop? 
Fci 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Self car 

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? 

Orderly provided in the MDM formats. 
 

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

displayed in the school? 



 

Headteacher 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? 

No 

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

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

Yes 

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

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Yes by head of institution. 

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

quality is monitored on weekly basis? 
Yes 
 

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

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

a designated monitoring person? 

Yes 

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

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

basis under signature of a designated monitoring person? 
Yes..by head of institution 
 
 
 

 

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

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 ×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? 
Not applicable 
 

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 6 more than total roll 
 

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

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

Yes 
 

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

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

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

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

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

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

convert. 

No funds 
 

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

no 
 

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

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

oriented for effective implementation through their close 

supervision? 

No 
 

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

scheme? 

Very less 
 

7(ii). Has a training 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. 

 

2000 
 

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 recomends 

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

constraints in this 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? 

Close involment 

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

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

Yes 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500802 

Province : Kashmir  

District kupwara 

Block of District : Vilgam 

School Educational Zone : Villgam 

CRC : Dolipora 

Type of School : Primary 

Name of School : P/S SIRAJPORA 

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

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

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

taken from fair price shop? 
FCI 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Self car 

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? 

Orderly provided in the MDM formats. 
 

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

displayed in the school? 



 

Teacher Incharge, Yes 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

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 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 12×15 

 

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

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

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

school and whether it comes hot, in good and eatable condition? 
No 
 

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

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

centralized kitchen? 
Not applicable 
 

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

size and nature of bins. 

yes 
 

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

their number and size. 
Yes 
 

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

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

No 
 

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

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

No funds 
 

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

Cookers 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

They monitor the scheme 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. 

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. 
 

2 
 



 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 

No 
 
 

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

cook and (iv) helper. 

 

Rs 1000 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO 

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

constraints in this regard). 

No 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

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

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

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

effect of this initiative? 

 

Nil 
 

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

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

district institutes of education & Training has begun? 

Nil 
 

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

commissioned? If yes, what are the parameters of the study? 

No 

 



 

    Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502004 

Province : Kashmir  

District kupwara 

Block of District : TARATHPORA 

School Educational Zone : Villgam 

CRC :  

Type of School : Primary 

Name of School : GOVT.PRIMARY SCHOOL NAJAR MOHALLA 
SHAHARKOOT 

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

10. Total No. of students covered under Mid Day Meal Scheme : 11 

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

taken from fair price shop? 
CONCERNED ZEO OFFICE 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

LOAD CARRIER 

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

and supply of fruits, eggs etc. are ensured? 

YES 

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

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

to every child at upper primary level) ensured? 
450 

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

meal under MDM scheme? 

Orderly provided in the MDM formats. 
 

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

displayed in the school? 



 

Yes 

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

evaluation of menus and quality of food served under the 

programme? 

No 

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

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

Yes 

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

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

quality is monitored on weekly basis? 
Yes 
 

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

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

a designated monitoring person? 

Yes 

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

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

basis under signature of a designated monitoring person? 
Yes 

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

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

details of kitchen and store, both separately. 

 
No 

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

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

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

school and whether it comes hot, in good and eatable condition? 
No 
 



 

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

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

centralized kitchen? 
Not applicable 
 

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

size and nature of bins. 
Yes 
 

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

their number and size. 
Yes 
 

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

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

No 
 

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

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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? 

They monitor the scheme 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. 

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? 

 

HOI Appointed the cook As per the bahamas order oar 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? 

 

Nil 
 
 

10(ii). What are the mechanisms for monitoring the scheme? 
 
To prepare the meals upto the complete stasifaction of the student. 
 
 

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

No 

 



 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500201 

Province : Kashmir  

District kupwara 

Block of District : Ramhal 

School Educational Zone : Villgam 

CRC : Dingree 

Type of School : Middle 

Name of School : Govt UPS Cheerkoot 

11. Total No. of students enrolled in the school? : 31 

12. 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? 

ZEO makes transport arrangements 

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

and supply of fruits, eggs etc. are ensured? 

It will be a welcome step in improving nutrition value of meal supplied. 

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

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

to every child at upper primary level) ensured? 
450 
 

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

meal under MDM scheme? 

Orderly provided in the MDM formats. 
 

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

displayed in the school? 

MDM incharge plans the weekly menu.However it is not displayed. 



 

 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

Yes but not at school level. 

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

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

Yes.Adequate quantity of vegetables, dal etc. are provided as per the requirements in 
daily meals. 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Yes,Headmaster in close cooperation with MDM incharge monitors cleanliness in 

cooking, serving and consumption of MDM 

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

quality is monitored on weekly basis? 
Yes 
 

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

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

a designated monitoring person? 

Yes 

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

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

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

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

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

details of kitchen and store, both separately. 



 

 
Yes 

 

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

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

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

school and whether it comes hot, in good and eatable condition? 
No 
 

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

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

centralized kitchen? 
Not applicable 
 

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

size and nature of bins. 

No 
 

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

their number and size. 
Yes 8 cooking pots and two pressure cookers 
 

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

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

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

facility/counters with soap? If yes, give their number. 
Yes 1 tap water point 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, only tap water 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes, only tap water 
 

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

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

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 



 

Gas based 
 

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

convert. 

No funds 
 

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

Nil 
 

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

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

oriented for effective implementation through their close 

supervision? 

No 
 

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

scheme? 

Nil 
 

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

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

teacher training conducted in this regard. 

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 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. 

Cooks Rs1000 One Thousand Rupees 

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 cooks from the family whose land has been utilised for school 
building construction. 

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

constraints in this 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? 
Daily web portal updation by MDM incharge of the school showing No. Of meals 
served on daily basis. 

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

district institutes of education & Training has begun? 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501104 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Chupawa 

Type of School : Primary 

Name of School : Govt BPS Churpawa 

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

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

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

taken from fair price shop? 
FCI 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

By Private 

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

and supply of fruits, eggs etc. are ensured? 

It will be a welcome step in improving nutrition value of meal supplied. 

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

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

to every child at upper primary level) ensured? 
450 
 

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

meal under MDM scheme? 

Orderly provided in the MDM formats. 
 

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.Adequate quantity of vegetables, dal etc. are provided as per the requirements in 
daily meals. 

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.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? 
Not applicable 
 

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

size and nature of bins. 
No 
 

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

their number and size. 
Yes 8 cooking pots and two pressure cookers 
 

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

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

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

facility/counters with soap? If yes, give their number. 
Yes 1 tap water point 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes, only tap water 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

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

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

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Gas based 
 

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

convert. 

No funds 
 

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

Nil 
 

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



 

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

oriented for effective implementation through their close 

supervision? 

No 
 

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

scheme? 

Nil 
 

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

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

teacher training conducted in this regard. 

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 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. 

 

Cooks Rs1000 One Thousand Rupees 
 

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 cooks from the family whose land has been utilised for school 
building construction. 
 
 

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

constraints in this 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? 
 
Daily web portal updation by MDM incharge of the school showing No. Of meals 
served on daily basis. 
 
 

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

No 
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Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501608 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 
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CRC : Tarathpora 
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Name of School : GOVT PRIMARY SCHOOL 
DONIPETHTARATHPORA 

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

16. 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? 

yes 

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

and supply of fruits, eggs etc. are ensured? 

yes 

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

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

to every child at upper primary level) ensured? 
450 
 

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

meal under MDM scheme? 

health check ups. 
 

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? 

yes Dailly inspection 

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

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

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. 

 
no 

 

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

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

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

school and whether it comes hot, in good and eatable condition? 
no 
 

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

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

centralized kitchen? 

no 
 

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

size and nature of bins. 

yes 
 

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

their number and size. 
yes 
 

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

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

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

facility/counters with soap? If yes, give their number. 
yes 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 
 

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

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

other details for arrangements for light and air. 

no 

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

traditional method of firewood, kerosene, etc.) 



 

 

gas 
 

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

convert. 

No funds 
 

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

weekly basis 
 

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

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

oriented for effective implementation through their close 

supervision? 

yes 
 

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

scheme? 

yes 
 

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

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

teacher training conducted in this regard. 

5 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cooks 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 
 
 

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



 

 
1 
 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 

no 
 
 

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

cook and (iv) helper. 

 

yes 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

zeo 

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

constraints in this regard). 

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? 
Daily basis committe 

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

district institutes of education & Training has begun? 

yes 
 

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

commissioned? If yes, what are the parameters of the study? 

yes 
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MID-DAY Meal Data of School Education Department, 
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   Zone :-Villgam 

UDISE Code of School : 1010015901 

Province : Kashmir  

District kupwara 

Block of District : Villagam 

School Educational Zone : Villgam 

CRC : Dolipora 

Type of School : Middle 

Name of School : UPS Tulwari 

17. Total No. of students enrolled in the school? : 56 

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

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

taken from fair price shop? 
FCI 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

we take food grains from zeos office with the help of load carrier or by Auto 

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? 

health check ups. 
 

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? 

yes Dailly inspection 

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

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 

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

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

whom? 

Yes, Cook serving on daily basis 

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

quality is monitored on weekly basis? 
yes 
 

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

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

a designated monitoring person? 

yes 

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

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

basis under signature of a designated monitoring person? 
yes 

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

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

details of kitchen and store, both separately. 

 
No 

 

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

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

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

school and whether it comes hot, in good and eatable condition? 
No 



 

 

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

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

centralized kitchen? 
no 

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

size and nature of bins. 

yes 
 

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

their number and size. 
yes 
 

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

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

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

facility/counters with soap? If yes, give their number. 
no 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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

other details for arrangements for light and air. 

Yes 

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

traditional method of firewood, kerosene, etc.) 

Gas 
 

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

convert. 

No funds 
 

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

weekly basis 
 

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



 

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

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. 

 

no 
 
 
 

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

2 
 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 

no 
 
 



 

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

cook and (iv) helper. 

 

cook 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZEO Villagam 
 
 

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

constraints in this 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? 
 
To prepare the meals up to the complete satisfaction of students 
 
 

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

district institutes of education & Training has begun? 

 

no 
 

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

commissioned? If yes, what are the parameters of the study? 

no 

 



 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500505 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : 1011500505 

Type of School : Primary 

Name of School : SSA Primary school mugalmollha sonmulla 

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

20. 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? 

Zeo office 

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? 

Good. 
 

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

displayed in the school? 

Yes 



 

 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

Yes 

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

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

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? 

School 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 
 
 
 

 

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

 

Yes 
 

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



 

convert. 

Gas based 
 

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

weekly basis 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Good 
 

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

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

teacher training conducted in this regard. 

2 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks and 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. 

 

Good 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

2 
 
 

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? 
Officers 

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

district institutes of education & Training has begun? 

Yes 
 

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

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503001 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Dingree 

Type of School : Middle 

Name of School : Govt ups school Gashigund 

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

22. 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? 

By vehicle and also transportation charges are given 

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

and supply of fruits, eggs etc. are ensured? 

By mdm incharge 

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

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

to every child at upper primary level) ensured? 
450 
 

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

meal under MDM scheme? 

Good. 
 

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

displayed in the school? 



 

Yes 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

Yes 

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

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

Yes 

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

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Yes . Mdm 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. 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 / 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? 
No 
 

5(iii). What 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. 
No 
 

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

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

No 
 

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

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Gas based 
 



 

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

convert. 

Gas based 
 

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

weekly basis 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Good 
 

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

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

teacher training conducted in this regard. 

1 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

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

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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



 

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

mid day meal for children. 

 

no 
 
 

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

cook and (iv) helper. 

 

1000 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zeo 
 

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

constraints in this regard). 

Yes 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

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

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

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

effect of this initiative? 

Yes 

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

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

district institutes of education & Training has begun? 

 

Yes 
 

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

commissioned? If yes, what are the parameters of the study? 

No 
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. 
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   Zone :-Villgam 

UDISE Code of School : 1011501004 

Province : Kashmir  
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Block of District : Villagam 

School Educational Zone : Villgam 
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23. Total No. of students enrolled in the school? : 35 

24. 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? 
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? 

Zonal education office distributes Rice after receiving from the Fci 

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

and supply of fruits, eggs etc. are ensured? 

Yes...eggs/vegetable/fruits 

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

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

to every child at upper primary level) ensured? 
32 
 

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

meal under MDM scheme? 

Head of the institution. 
 

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

displayed in the school? 



 

MDM in charge 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

Concernd z.e.o along with a team 

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

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

Chief Education office provides the menu 

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? 

Heads of institutions 

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

quality is monitored on weekly basis? 
Yes 
 

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

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

a designated monitoring person? 

Yes... 

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

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

basis under signature of a designated monitoring person? 
Properly checked 
 
 
 

 

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

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

details of kitchen and store, both separately. 

 



 

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? 
Prepared in the kitchen 
 

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

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

centralized kitchen? 
No 
 

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

size and nature of bins. 

Yes..05 quintiles 03 quintals 
 

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

their number and size. 
Big buntons..20 lit...10 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. 

Verandah....25×14 

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

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

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

convert. 

Gas based 
 

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

Monthly basis 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Sometimes orientation isi held at sonal level 
 

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

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

teacher training conducted in this regard. 

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. 

 

Yes100 
 
 

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

cook and (iv) helper. 

 

1000 per month 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Z e o 
 

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

constraints in this regard). 

V e cs and S m cs help 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

Monthly 
 

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

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

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

effect of this initiative? 

Good 

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

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

No 
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   Zone :-Villgam 

UDISE Code of School : 1011501607 

Province : Kashmir  

District kupwara 

Block of District : Vilagam 

School Educational Zone : Villgam 

CRC : Daril 

Type of School : Middle 

Name of School : Govt Middle School Daril Bala 

25. Total No. of students enrolled in the school? : 78 

26. Total No. of students covered under Mid Day Meal Scheme : 78 

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

taken from fair price shop? 
FCI 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported in private vehicles 

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

and supply of fruits, eggs etc. are ensured? 

We add spices and flavours to add to its taste 

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

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

to every child at upper primary level) ensured? 
20 
 

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

meal under MDM scheme? 

We serve balanced diet to the students. 
 

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

displayed in the school? 



 

MDM incharge is planning the weekly menu. Yes it is displayed 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

Yes 

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

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

Yes we add the quantity of vegetables, dal etc after weighting it 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes we serve it twice a week 
 

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Yes by Headmaster 

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

quality is monitored on weekly basis? 

Yes by ZEO’s 
 

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

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

a designated monitoring person? 
Yes 

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

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

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

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

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 size is 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? 
The kitchen is within school premises. 
 

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

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

centralized kitchen? 
We have kitchen within school premises 
 

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

size and nature of bins. 

Yes of enough size 
 

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. 
Yes3 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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

other details for arrangements for light and air. 

50 by 6 varenda 

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. 

Lpg 
 

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

None 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Play main role 
 

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

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

teacher training conducted in this regard. 

0 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be 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 after ZEO’s approval 

 

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

constraints in this 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 and conferences organised 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by higher authorities 
 
 

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

No 
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   Zone :-Villgam 

UDISE Code of School : 1011501901 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Hangnikote 

Type of School : Higher Secondary School 

Name of School : Higher secondary school Hangnikote 

27. Total No. of students enrolled in the school? : 90 

28. Total No. of students covered under Mid Day Meal Scheme : 90 

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

taken from fair price shop? 
We take the food grains from zeo villgam 

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

FCI godown/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? 

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? 
420 
 

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

meal under MDM scheme? 

Freshness of vegetables. 
 

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? 
Once a week 
 

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Yes 

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

quality is monitored on weekly basis? 
Yes 
 

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

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

a designated monitoring person? 

Yes 

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

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

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

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

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

details of kitchen and store, both separately. 

 



 

No 

 

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

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

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

school and whether it comes hot, in good and eatable condition? 
No 
 

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

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

centralized kitchen? 
No 
 

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

size and nature of bins. 

No 
 

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

their number and size. 
5 
 

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

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

No 
 

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

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Firewood 
 



 

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

convert. 

Far-flung area 
 

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? 

Self help 
 

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

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

teacher training conducted in this regard. 

0 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
3 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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



 

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

mid day meal for children. 

 

No 
 
 

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

cook and (iv) helper. 

 

Yes 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZEO 
 

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

constraints in this regard). 

No 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

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

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

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

effect of this initiative? 

Community mobilization 

10(ii). What are the mechanisms for monitoring the scheme? 
 
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 
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   Zone :-Villgam 

UDISE Code of School : 1011501603 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Tarathpora 

Type of School : Primary 

Name of School : Govt ssa Bonibhat Tarathpora 

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

30. Total No. of students covered under Mid Day Meal Scheme : 13 

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

taken from fair price shop? 
FCI 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Load crier 

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

and supply of fruits, eggs etc. are ensured? 

Good 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? 
420 
 

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

meal under MDM scheme? 

Freshness of vegetables. 
 

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? 
Once a week 
 

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Head 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? 
No 
 

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

size and nature of bins. 

Yes 
 

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

their number and size. 
Yes 
 

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

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

Yes 
 

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

facility/counters with soap? If yes, give their number. 
Yes 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

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

convert. 

wood 
 

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

Daily basis 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Good behivour 
 

7(ii). Has a training 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's 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

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's 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zeo 
 

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

constraints in this regard). 

Yes 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

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

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

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

effect of this initiative? 

Good 

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

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

Good 
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   Zone :-Villgam 

UDISE Code of School : 1011502001 

Province : Kashmir  
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Type of School : Middle 

Name of School : Ups Matipora(sharkoot) 

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

32. 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? 
Zeo office villagam 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Loadcarrier 

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

and supply of fruits, eggs etc. are ensured? 

Good 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? 
420 
 

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

meal under MDM scheme? 

Freshness of vegetables. 
 

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? 
Once a week 
 

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Yes 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 pacca 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 
 

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

their number and size. 
Yes 
 

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

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

No 
 

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

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

wood 
 

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

Daily basis 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Good behivour 
 

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

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

teacher training conducted in this regard. 

5 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

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

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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



 

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

mid day meal for children. 

 

No 
 
 

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

cook and (iv) helper. 

 

Cook 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zeo 
 

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

constraints in this regard). 

No 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

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

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

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

effect of this initiative? 

Parents are made aware by organising meetings 

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

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

No 
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   Zone :-Villgam 

UDISE Code of School : 1011502003 

Province : Kashmir  
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33. Total No. of students enrolled in the school? : 60 

34. 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? 
concerned ZEO office. 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

load carrier 

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

and supply of fruits, eggs etc. are ensured? 

yes 

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

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

to every child at upper primary level) ensured? 
420 
 

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

meal under MDM scheme? 

Freshness of vegetables. 
 

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

displayed in the school? 



 

HOI Yes 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

No 

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

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

Yes 

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

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

yes HOI 

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

quality is monitored on weekly basis? 
yes 
 

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

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

a designated monitoring person? 

Yes 

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

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

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

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

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

details of kitchen and store, both separately. 

 



 

yes 

 

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

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

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

school and whether it comes hot, in good and eatable condition? 
No 
 

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

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

centralized kitchen? 
No 
 

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

size and nature of bins. 

yes 
 

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

their number and size. 
yes 
 

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

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

yes 
 

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

facility/counters with soap? If yes, give their number. 
no 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 
 

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

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

other details for arrangements for light and air. 

yes 

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

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

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

convert. 

wood 
 

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

Daily basis 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Good behivour 
 

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

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

teacher training conducted in this regard. 

5 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cooks 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

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

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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



 

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

mid day meal for children. 

 

no 
 
 

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

cook and (iv) helper. 

 

cooks 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

zonal education officer. 
 

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

constraints in this regard). 

no 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 
 

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

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

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

effect of this initiative? 

Parents are made aware by organising meetings 

10(ii). What are the mechanisms for monitoring the scheme? 
 
To prepare the meals upto the complete satisfaction of students. 
 
 

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

district institutes of education & Training has begun? 

 

no 
 

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

commissioned? If yes, what are the parameters of the study? 

no 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503601 

Province : Kashmir  

District kupwara 

Block of District : Villagam 

School Educational Zone : Villgam 

CRC : Villagam 

Type of School : Primary 

Name of School : Govt Primary school Shahmohala Pati lilam 

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

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

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

taken from fair price shop? 
Fci 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Private vehicle 

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

and supply of fruits, eggs etc. are ensured? 

HIO is taking very much care 

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

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

to every child at upper primary level) ensured? 
420 
 

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

meal under MDM scheme? 

Randamization. 
 

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

displayed in the school? 



 

Yes by HOI 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

NO 

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

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

NO 

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

YES BY HOI 

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

quality is monitored on weekly basis? 
YES 
 

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

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

a designated monitoring person? 

YES 

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

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

basis under signature of a designated monitoring person? 
YES 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as 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 ONE 200KG 
 

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

their number and size. 
NO 
 

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

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

NO 
 

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

facility/counters with soap? If yes, give their number. 
NO 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

YES 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

YES 
 

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

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

other details for arrangements for light and air. 

NO 

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

traditional method of firewood, kerosene, etc.) 

 

LPG 
 



 

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

convert. 

wood 
 

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

Daily basis 
 

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

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

oriented for effective implementation through their close 

supervision? 

YES 
 

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

scheme? 

NO 
 

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

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

teacher training conducted in this regard. 

5 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

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? 

 

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? 

MEETINGS ...NICE 

10(ii). What are the mechanisms for monitoring the scheme? 
 
To prepare the meals upto the complete satisfaction of students. 
 
 

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

district institutes of education & Training has begun? 

 

NO 
 

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

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 
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UDISE Code of School : 101501802 

Province : Kashmir  
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37. Total No. of students enrolled in the school? : 49 

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

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

taken from fair price shop? 
FCI 

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

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

and quantity as supplied by these agencies reaches to the school 

store room? 

Load carrier 

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

and supply of fruits, eggs etc. are ensured? 

Mixing vegetables 

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

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

to every child at upper primary level) ensured? 
420 
 

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

meal under MDM scheme? 

Weekly menu chart. 
 

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

displayed in the school? 



 

Inchagre MDM.YES 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

NO 

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

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

YES 

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

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. 

 



 

Only kitchen 12feet 8 feet 

 

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

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

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

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

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

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

centralized kitchen? 
Monitored by head teacher 
 

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. 
Three .A tub 30 litre pressure cooker 15 litre and a bowl 
 

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

Yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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

other details for arrangements for light and air. 

No 

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

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

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

convert. 

Gas 
 

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

Experienced already 
 

6(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? 

Manage all irems required 
 

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

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

teacher training conducted in this regard. 

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 

 

Cooka engaged by department 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

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

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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



 

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

mid day meal for children. 

 

No 
 
 

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

cook and (iv) helper. 

 

No 
 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZEO 
 

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

constraints in this regard). 

No 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

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

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

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

effect of this initiative? 

No 

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

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

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

40. 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? 

FCI Transport 

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

and supply of fruits, eggs etc. are ensured? 

HOI OF THE SCHOOL CHEKS THE SAME BEFORE SURVING 

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

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

to every child at upper primary level) ensured? 
420 
 

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

meal under MDM scheme? 

Weekly menu chart. 
 

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

displayed in the school? 



 

Inchagre MDM.YES 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

NO 

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

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

YES 

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

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Yes 

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

quality is monitored on weekly basis? 
Yes 
 

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

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

a designated monitoring person? 

Yes 

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

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

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

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

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

details of kitchen and store, both separately. 

 



 

Yes 

 

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

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

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

school and whether it comes hot, in good and eatable condition? 
No 
 

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

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

centralized kitchen? 
Monitored by head teacher 
 

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

size and nature of bins. 

2 
 

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

their number and size. 
4 Large 
 

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

food (plate, glass, bowl, spoon, 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. 

Gas 
 

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

Experienced already 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Manage all irems required 
 

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

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

teacher training conducted in this regard. 

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 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

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

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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



 

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

mid day meal for children. 

 

No 
 
 

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

cook and (iv) helper. 

 

1000 each 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? 

 

Cincerned ZEO 
 

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

constraints in this regard). 

No 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

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

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

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

effect of this initiative? 

No 

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

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

district institutes of education & Training has begun? 

 

No 
 

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

commissioned? If yes, what are the parameters of the study? 

No 
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41. Total No. of students enrolled in the school? : 14 

42. 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? 

Lift the rice from zeo office 

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

and supply of fruits, eggs etc. are ensured? 

Ensured by concern Head tr 

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

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

to every child at upper primary level) ensured? 
420 
 

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

meal under MDM scheme? 

Assessing by our science teacher. 
 

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

displayed in the school? 



 

Both head tr and mdm incharge 
 
 

 

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

evaluation of menus and quality of food served under the 

programme? 

No 

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

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

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
As per roaster prepared by concerned officials 
 

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

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

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

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

whom? 

Yes by concerned Ht 

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

quality is monitored on weekly basis? 
Yes 
 

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

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

a designated monitoring person? 

Yes 

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

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

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

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

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? 
Atached with school 
 

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

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

centralized kitchen? 
By inviting a medical team 
 

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

size and nature of bins. 

No 
 

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

their number and size. 
Yes 10 
 

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

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

Yes 
 

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

facility/counters with soap? If yes, give their number. 
Yes 1 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

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

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

other details for arrangements for light and air. 

Yes 7ft 4ft 

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. 

Non availability of funds 
 

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

Experienced already 
 

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

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

oriented for effective implementation through their close 

supervision? 

Yes 
 

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

scheme? 

Manage all irems required 
 

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

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

teacher training conducted in this regard. 

5 
 

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

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

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

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

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

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food 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 officer 
 

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

constraints in this regard). 

No 
 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

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

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

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

No 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Only teachers monitor 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 

No 
 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500503 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Villagam 

Type of School : Middle 

Name of School : Govt Girls Middle School Mehidwari 

43. Total No. of students enrolled in the school? : 35 

44. 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? 

ZEO arrangementw 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

For improving nutritional value 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nil. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

MDM uncharge not displayed 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes but not at school level 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes, Adequate quantity of vegetables, dall is provided 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 by mdm incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

Yes 10 by 8 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
By inviting a medical team 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 2 drums and 1 trunk 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes, cooking pots 04 ,cookers 02, 
 

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 only tap water 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes by tap water 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Nil 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Nil 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook 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. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zeo from the family whose land is under school building 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 
 
Only teachers monitor 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 

No 
 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500106 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Dingree 

Type of School : Middle 

Name of School : Ups bunpora dingree 

45. Total No. of students enrolled in the school? : 56 

46. Total No. of students covered under Mid Day Meal Scheme : 56 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
We lift rice from zonal education office 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 the rice from the centre using load carrier vehicles 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Roaster of vegetable pulses etc is made for 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? 
420 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Regular checks is being made by teams. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

Headmaster prepared the weekly menu and is displayed in the school. 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes dal=2.50g/day per student veg=1.80g/day per student oils and fats 500g per day 

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? 

Headmaster and smc 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes MDM register is prepared on daily basis and monitored by 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 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

Pucca kitchen= 10ft×8ft ,store = 5ft×06ft 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
Kitchen is adjacent to school .it takes 02 minutes to reach the food on the dinning table 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
School has its own kitchen 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes bins=04 capacity=02 qntls made of steel 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Large =06 medium =06 small =59 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Cooks and helpers are trained by experts 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes being conducted every year 
 

7(ii). Has a training 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 
 

8(ii). Where NGOs are involved, it may 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. 

 

Rs 1000/month to cooks 
 

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 appointment 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? 

Yes 01/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? 

Parental meetings every month 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Village education committee 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 

No 
 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501407 

Province : Kashmir  

District kupwara 

Block of District : villagam 

School Educational Zone : Villgam 

CRC : villagam 

Type of School : Primary 

Name of School : BPS waisa(DW) 

47. Total No. of students enrolled in the school? : 23 

48. 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 through ZEO office 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

yes 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

yes 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
420 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Regular checks is being made by teams. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

HOI 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes through menu 

3(vii). Are eggs, fruits etc. being served and how frequently? 
weakely 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(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. 

 



 

clubed 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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 school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
None 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 2 plastic 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
2 buntan 25 plates 10 glass 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
no 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

10×6 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. 

gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

locally 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

good 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

1 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook (i) 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

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? 

 

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? 

monthely 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

good 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Zeo 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 

yes 
 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

no 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502602 

Province : Kashmir  

District kupwara 

Block of District : Villagam 

School Educational Zone : Villgam 

CRC : Champora 

Type of School : Middle 

Name of School : Govt upper primary school Nowbough 

49. Total No. of students enrolled in the school? : 36 

50. Total No. of students covered under Mid Day Meal Scheme : 36 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Public transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Menu daily 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? 
420 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Scientific. 
 

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 through menu 

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? 

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. 

 



 

15×10 

 

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? 
In school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
None 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

01 Tin 150kg 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

03 ,3×20ltrs 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
1 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

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. 

O 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

0 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Supervision testing making menu for balanced diet 
 

7(ii). Has a training 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? 

 

Zonal education officer .landowner 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Yet no such steps taken 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Headmaster at school level 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 

No 
 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501602 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Tarathpora 

Type of School : Middle 

Name of School : Govt Girls middle school Tarathpora 

51. Total No. of students enrolled in the school? : 165 

52. Total No. of students covered under Mid Day Meal Scheme : 165 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Fci 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Loadcarier 

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? 
5 
 

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? 



 

Daily 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 massage 

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? 

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 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

O 
 

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? 

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. 

4 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook's 
 

8(ii). Where NGOs are involved, it may 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? 

 

Zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Yes 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Yes 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Head master 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 

Yes 
 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Yes 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501204 

Province : Kashmir  

District kupwara 

Block of District : VILGAM 

School Educational Zone : Villgam 

CRC : LILUM 

Type of School : Primary 

Name of School : GOVT SSA PRIMARY SCHOOL DANGARPORA 
KENYAL 

53. Total No. of students enrolled in the school? : 30 

54. 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? 
FROM Z E O OFFICE VILGAM 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 
520 
 

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? 

Daily 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 massage 

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 COOK 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
DAILY BASIS 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
YES 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
YES 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

No 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
YES 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
YES 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
YES 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

YES 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

YES 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

YES 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

FIREWOOD 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

FIREWOOD 
 

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? 

Good 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

1 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook's 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

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 1000 
 

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 OFFICE 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Yes 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local 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? 
 
Head master 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Yes 
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   Zone :-Villgam 

UDISE Code of School : 1011500504 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : BASHIR AHMAD BHAT 

Type of School : Primary 

Name of School : Bps wani mohallah 

55. Total No. of students enrolled in the school? : 24 

56. Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Through ZEO 

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? 
520 
 

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? 



 

MDM incharge 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
Nil 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 2 bins for storage 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes utinsils 3 cookers 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. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes from tap water 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

FIREWOOD 
 

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 

 

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? 

 

Concern ZEO whose land is under the school 
 

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? 
 
Head master 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 

 

 



 

     Office of the Chief Education officer, Kupwara 
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MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502604 

Province : Kashmir  

District kupwara 

Block of District : Vilgam 

School Educational Zone : Villgam 

CRC : Champora 

Type of School : Primary 

Name of School : Govt. P/s SSA Mir Muhalla Nowbough 

57. Total No. of students enrolled in the school? : 17 

58. Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Public Transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Menu daily check 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? 
7650 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Scientific value. 
 

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.Through Menu 

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 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? 
In school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
None 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes one number of tin ,150Kg 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 3 numbers, 3*15litres 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
1 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

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. 

0 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

0 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Supervision, testing, making menu for balanced diet 
 

7(ii). Has a training 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? 

 

Zonal Educational Officer.The person who offers land to school is appointed as 
a cook 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Yet no such steps taken 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Monitored by headmaster at school level 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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59. Total No. of students enrolled in the school? : 28 

60. 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? 

Carriage, 

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? 
5 
 

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? 



 

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? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes good 

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? 

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. 

 



 

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? 
Good 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

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? 
 

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? 

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. 

10 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

Yes 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Yes 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Yes masdage 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Head teacher 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Yes 
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61. Total No. of students enrolled in the school? : 19 

62. 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? 
Yes 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

By load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Best quality ensured through proper process 

3(ii). How is the calorific value (450 calories and 12 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? 

Weekly checkups. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

MDM incharge.yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Through proper process 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes through menu 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by mdm monitoring team 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

Yes 8 feet by 6 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? 
Kitchenshed under construction 
 

5(iii). What 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 items checked properly before cooking 
 

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 four utensils 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Plates for twenty childrens 
 

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? 

Arranged water facility available 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

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. 

Such facilities not issued yet from deptt. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Yes only mdm incharges 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

1 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Cooks appointed by ZEO under proper norms 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Not yet 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No not frequently 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Initiative successful 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Zonal monitoring teams 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No. 
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63. Total No. of students enrolled in the school? : 37 

64. Total No. of students covered under Mid Day Meal Scheme : 37 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Personal arrangements 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Good 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
25 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Regular. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

School Management 



 

 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
No 



 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
Regular checkup by incharge 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
5 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
1 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

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. 

Such facilities not issued yet from deptt. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No details 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



 

mid day meal for children. 

 

no 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZONAL EDUCATION OFFICER 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Initiative successful 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Zonal monitoring teams 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No. 
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65. Total No. of students enrolled in the school? : 144 

66. Total No. of students covered under Mid Day Meal Scheme : 144 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Personal arrangements 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Good 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
25 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Regular. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

School Management 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
Regular checkup by incharge 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
5 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
1 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

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. 

Such facilities not issued yet from deptt. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No details 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

no 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZONAL EDUCATION OFFICER 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Initiative successful 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Zonal monitoring teams 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No. 

 

 



 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Kralpora 

UDISE Code of School : 1011502204 

Province : Kashmir  

District kupwara 

Block of District : Villagam 

School Educational Zone : Kralpora 

CRC : Sharkoot 

Type of School : Middle 

Name of School : Govt UPS Chopan Mohlla Manzgam 

67. Total No. of students enrolled in the school? : 65 

68. Total No. of students covered under Mid Day Meal Scheme : 65 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Loadcarier/500 

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? 

Balanced. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Headteacher yes 



 

 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Ye 

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 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 



 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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? 
Regular checkup by incharge 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
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. 

Such facilities not issued yet from deptt. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Initiative successful 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Zonal monitoring teams 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No. 
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MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503413 

Province : Kashmir  

District kupwara 

Block of District : Vilgam 

School Educational Zone : Villgam 

CRC : GOVT HSS VILGAM 

Type of School : Primary 

Name of School : GOVT SSA P/S SHAHMOHALLA NEW COLONY 
VILGAM 

69. Total No. of students enrolled in the school? : 17 

70. 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? 
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? 

Private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Excellent 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
700 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

In the school we are ensuring the good quality of vegetables and pulses. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Yes,Head of institution 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes, it's being monitored 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. 

 
Yes the school has a pucca kitchen cum store.Size of kitchen 7*7and size of store4*5 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Regular checkup by incharge 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes,three verandas 

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. 

Such facilities not issued yet from deptt. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No plan for training purposes 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Nil 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

10 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

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? 

 

Cooks were engaged by the Headmaster of the school on the recommendation 
of the ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

Not,we have not received any formal direction from the higher authorities 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Nothing 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Nothing 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501405 

Province : Kashmir  

District kupwara 

Block of District : KUPWARA 

School Educational Zone : Villgam 

CRC : LILAM 

Type of School : Primary 

Name of School : P/S WAISA ANDROOT 

71. Total No. of students enrolled in the school? : 17 

72. 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? 
AT ZONAL OFFICE VILLAGAM 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 is Used 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

good quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
5 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

yes. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

by descussin with all members, no 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

no 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

no 

3(vii). Are eggs, fruits etc. being served and how frequently? 
eggs in 2 times in a month , fruits not 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(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 kacha 10x12 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
no 
 

5(iii). What 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 6x4 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
yes 2 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

no 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
no 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

no 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

no 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

no 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

gas 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Such facilities not issued yet from deptt. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

weakely 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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. 

 

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 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

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? 

 

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? 

freaquelty meetings at local level 

10(ii). What are the mechanisms for monitoring the scheme? 
 
proper checks 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

no 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

no 
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   Zone :-Villgam 

UDISE Code of School : 1011501902 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Tarathpora 

Type of School : Primary 

Name of School : Govt PS Khadibal 

73. Total No. of students enrolled in the school? : 33 

74. 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? 
Yes 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

By load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Good quality 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Proper checkups. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

MDM incharg. 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 through proper management 

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 monitoring teams 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
No 



 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
No 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No arranged water 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Arranged water facility 
 

5(x). Whether the school/center has a suitable and 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 firewood 
 

5(xii). Reason for not using gas based cooking and proposal to 



 

convert. 

No facility of centralised kitchen 
 

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 programmes are conducted by DIETs and other related institutions 
 

7(ii). Has a training 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. 

 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Appointed ZEO through proper norms 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

MDM monitoring teams oftenly 
 

10(i). What are the steps taken to involve mothers/representatives 

of local 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 successful 

10(ii). What are the mechanisms for monitoring the scheme? 
 
District MDM monitoring teams 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501201 

Province : Kashmir  

District kupwara 

Block of District : Vilgam 

School Educational Zone : Villgam 

CRC : Lilum 

Type of School : Middle 

Name of School : Govt ups kenyal 

75. Total No. of students enrolled in the school? : 65 

76. 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? 
Zeo office 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Yes 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Good quality 

3(ii). How is the calorific value (450 calories and 12 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? 

Proper checkups. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

MDM incharg. 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 through proper management 

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? 
Daily basis 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

Yes 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
Yes 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
No 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

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 facility of centralised kitchen 
 

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 programmes are conducted by DIETs and other related institutions 
 

7(ii). Has a training 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. 
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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Appointed ZEO through proper norms 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

MDM monitoring teams oftenly 
 

10(i). What are the steps taken to involve mothers/representatives 

of local 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 successful 

10(ii). What are the mechanisms for monitoring the scheme? 
 
District MDM monitoring teams 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502804 

Province : Kashmir  

District kupwara 

Block of District : Tarthpora 

School Educational Zone : Villgam 

CRC : Champora 

Type of School : Primary 

Name of School : Govt Primary school new colony kalmoona 

77. Total No. of students enrolled in the school? : 6 

78. 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? 
Zeo,s office 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 vechile 

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? 
700 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Proper checkups. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

MDM incharg. 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 through proper management 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

HM 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
No 



 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What 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) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Firewood 
 

5(xii). Reason for not using gas based cooking and proposal to 



 

convert. 

No facility of centralised kitchen 
 

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 programmes are conducted by DIETs and other related institutions 
 

7(ii). Has a training 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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Appointed ZEO through proper norms 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

MDM monitoring teams oftenly 
 

10(i). What are the steps taken to involve mothers/representatives 

of local 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 successful 

10(ii). What are the mechanisms for monitoring the scheme? 
 
District MDM monitoring teams 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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   Zone :-Villgam 

UDISE Code of School : 1011503405 

Province : Kashmir  

District kupwara 

Block of District : Villagam 

School Educational Zone : Villgam 

CRC : B M S villagam 

Type of School : Primary 

Name of School : Government P/S SSA school shahmohall villagam 

79. Total No. of students enrolled in the school? : 20 

80. 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? 
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? 

Private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Redmisation 

3(ii). How is the calorific value (450 calories and 12 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? 

Proper checkups. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

MDM incharg. 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 through proper management 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes by HOI 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as 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? 
Nearest 
 

5(iii). What 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) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

No facility of centralised kitchen 
 

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 programmes are conducted by DIETs and other related institutions 
 

7(ii). Has a training 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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Department 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Yes by meetings 

10(ii). What are the mechanisms for monitoring the scheme? 
 
SMC and HOI 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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   Zone :-Villgam 

UDISE Code of School : 1011500803 

Province : Kashmir  

District kupwara 

Block of District : Vilgam 

School Educational Zone : Villgam 

CRC : Doolipora 

Type of School : Primary 

Name of School : P/S Yehlin Sirajpora 

81. Total No. of students enrolled in the school? : 25 

82. Total No. of students covered under Mid Day Meal Scheme : 25 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Redmisation 

3(ii). How is the calorific value (450 calories and 12 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? 

Proper checkups. 
 

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? 

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 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? 
Nearest 
 

5(iii). What 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) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas 
 

5(xii). Reason for not using gas based cooking and proposal to 



 

convert. 

No facility of centralised kitchen 
 

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 programmes are conducted by DIETs and other related institutions 
 

7(ii). Has a training 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. 

 

Rs 1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

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? 

Nil 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Yes by meetings 

10(ii). What are the mechanisms for monitoring the scheme? 
 
SMC and HOI 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501103 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Doolipora 

Type of School : Middle 

Name of School : GUPS LILAM 

83. Total No. of students enrolled in the school? : 47 

84. Total No. of students covered under Mid Day Meal Scheme : 47 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Zonal office 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

We hire a vehicle and get the grains from zonal office. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

We check the freshness of vegetables and then allow the cooks to cook them. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
30000 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

As per standards given by health deptt.we check the value of nutrition provided.. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

HOI ,YES 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes,very rare 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes,HOI 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

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 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

YesNo 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
NO 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

NO 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

No facility of centralised kitchen 
 

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 programmes are conducted by DIETs and other related institutions 
 

7(ii). Has a training 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? 

 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Yes by meetings 

10(ii). What are the mechanisms for monitoring the scheme? 
 
SMC and HOI 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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UDISE Code of School : 1011500401 

Province : Kashmir  
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85. Total No. of students enrolled in the school? : 42 

86. 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? 
Rice is supplied from respective ZEO's office and rest of the materials are brought 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? 

MDM incharge gets rice from office and then transports it to school himself.Moreover 

other food grains are also brought by MDM incharge himself from a local kiryana and 

vegetable shops. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Supply of vegetables, eggs etc are supplied according to weekly 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? 

As per standards given by health deptt.we check the value of nutrition provided.. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

All staff members plan weekly menu. Yes , it is displayed in the school. 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No, we plan it according to provided nutritional requirement chart without the help of any 
nutritional xpert. 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes, we provide vegetables,dals,lentils according to the prescribed minimum quantity. 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, eggs,vegetables,etc are served usually.Eggs are served once in a week. 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes, cleanliness in cooking ,serving and consumption is being monitored by all staff 

members on daily basis. 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes. 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Monitoring person and incharge MDM keep record of each time taken out for cooking. 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes, we inspect and provide the quality raw material for cooking. 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 



 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
Yes, school has pucca kitchen of size 9feet/14 feet. 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
Food is prepared in the kitchen inside the school primises. 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
NA 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes, 3 cuboidal large storage bins of tin with capacity of 3 quientals each. 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes, 1 large banton with capacity 20, and 1 pressure cooker of capacity 8 litre. 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes, plates and glasses are provided to children by school. 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes, 1 functional hand wash counter. 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes. 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes. 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes. 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 



 

traditional method of firewood, kerosene, etc.) 

 

Gas based. 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

NA 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

NA 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes. 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

NA 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes. 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks engaged by department. 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No. 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 



 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No. 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZEO. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No, we don't have any self help group in our locality. 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes, 1 meeting 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? 

Not applied. 

10(ii). What are the mechanisms for monitoring the scheme? 
 
School monitoring committe and VEC members monitor the provision of 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. 
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   Zone :-Villgam 
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Province : Kashmir  
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School Educational Zone : Villgam 
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87. Total No. of students enrolled in the school? : 95 

88. 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? 

Concern office gets food grains and school receives from the office 

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? 

Balenced food. 
 

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? 

Hes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes,once a week 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes,by headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Hes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as 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? 
Y 
 

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 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,it is 15x18 room having air and light 

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? 
 

Training by ZRPs 
 

6(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? 

Meetings through roles of the trs.is discussed 
 

7(ii). Has a training 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. 

 

Yes 
 

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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zonal education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local 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, seminars and debates 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Headmaster monitors 
 
 

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,play way methods 
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89. Total No. of students enrolled in the school? : 29 

90. 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? 

Carriage 

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? 

Balenced food. 
 

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 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(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? 

Text sms 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
No 



 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
No 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 29 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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.) 

 

Firewood 
 

5(xii). Reason for not using gas based cooking and proposal to 



 

convert. 

Not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 

 

Coocks. ZEO 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 



 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zonal education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local 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, seminars and debates 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Headmaster monitors 
 
 

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,play way methods 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502401 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Shaharkoot 

Type of School : Middle 

Name of School : Ups Phalmarg 

91. Total No. of students enrolled in the school? : 62 

92. Total No. of students covered under Mid Day Meal Scheme : 62 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

local transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By using prescribed food 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? 
520 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Balanced diet. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

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? 

Prescribed nutritional scale 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes ..headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
No 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 29 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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.) 

 

Firewood 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 

 

Coocks. ZEO 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
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? 

 

Zonal education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Meetings, seminars and debates 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Headmaster monitors 
 
 

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,play way methods 

 

 



 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502506 

Province : Kashmir  

District kupwara 

Block of District : villagam 

School Educational Zone : Villgam 

CRC :  

Type of School : Primary 

Name of School : P/S HAJAM MOHALLA DAHAMA 

93. Total No. of students enrolled in the school? : 12 

94. 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? 

local transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By using prescribed food 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? 
520 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Balanced diet. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

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? 

Prescribed nutritional scale 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes ..headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
No 



 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
No 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 29 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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.) 

 

Firewood 
 

5(xii). Reason for not using gas based cooking and proposal to 



 

convert. 

Not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 

 

Coocks. ZEO 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
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? 

 

Zonal education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Meetings, seminars and debates 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Headmaster monitors 
 
 

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,play way methods 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500801 

Province : Kashmir  

District kupwara 

Block of District : Vilgam 

School Educational Zone : Villgam 

CRC : Doolipora 

Type of School : Middle 

Name of School : Govt.middleschool sirajpora 

95. Total No. of students enrolled in the school? : 41 

96. Total No. of students covered under Mid Day Meal Scheme : 41 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Vehicle 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply 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? 
520 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Balanced diet. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

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? 

Prescribed nutritional scale 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes ..headmaster 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
no 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
No 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 29 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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.) 

 

Firewood 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 

 

Coocks. ZEO 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
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? 

 

Zonal education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Meetings, seminars and debates 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Headmaster monitors 
 
 

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,play way methods 

 

 



 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502201 

Province : Kashmir  

District kupwara 

Block of District : Kupwara 

School Educational Zone : Villgam 

CRC : Sharkoot 

Type of School : Middle 

Name of School : Govt.GUPS Manzgam 

97. Total No. of students enrolled in the school? : 86 

98. Total No. of students covered under Mid Day Meal Scheme : 86 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

FCI 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

The same is tested by In charge teacher 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
520 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By checking. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

Yes,by 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? 

Tested, 

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? 
Proper care 
 

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 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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. 

We have gas 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Weekly 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Daily 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

12 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may 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? 

 

Yes department appointed 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Parental meeting weekly 

10(ii). What are the mechanisms for monitoring the scheme? 
 
As per schedule given by higher authorities 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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   Zone :-Villgam 

UDISE Code of School : 1011503403 

Province : Kashmir  

District kupwara 

Block of District : Ramhal 

School Educational Zone : Villgam 

CRC : Villagam 

Type of School : Middle 

Name of School : UPS SHANIPORA 

99. Total No. of students enrolled in the school? : 16 

100. Total No. of students covered under Mid Day Meal Scheme : 
16 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Vehicle 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By checking 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? 
400 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Calorific value chart. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Headmaster, Yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Some times 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes, by experts 

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? 

Checking 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. 

 
12feet*10feet. Kitchen shet. Almost all cooking utensils 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

NE 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

2 no. 300kg volume. But not fit for use 
 

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 not enough 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas based 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

NE 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Not yet 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

1 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

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? 

 

Yes department appointed 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Parental meeting weekly 

10(ii). What are the mechanisms for monitoring the scheme? 
 
As per schedule given by higher authorities 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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101. Total No. of students enrolled in the school? : 23 

102. 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? 

FCI by transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Tested by incharge teacher 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By test. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Incharge 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? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by incharge teacher 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as 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? 

NE 
 

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 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child 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. 

NE 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Not yet 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

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 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Yes department appointed 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Parental meeting weekly 

10(ii). What are the mechanisms for monitoring the scheme? 
 
As per schedule given by higher authorities 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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103. Total No. of students enrolled in the school? : 26 

104. Total No. of students covered under Mid Day Meal Scheme : 
26 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
fci 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

personal arrangements 

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? 

General. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

school management 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

no 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

no 

3(vii). Are eggs, fruits etc. being served and how frequently? 
yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
no 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

no 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
yes 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

no 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

lpg 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

NE 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Not yet 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

... 
 

7(ii). Has a training 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. 

 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

zonal education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

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? 

Parental meeting weekly 

10(ii). What are the mechanisms for monitoring the scheme? 
 
As per schedule given by higher authorities 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

no 
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105. Total No. of students enrolled in the school? : 21 

106. Total No. of students covered under Mid Day Meal Scheme : 
21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Fci through office 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 our own vehicle 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By providing mixed vegetables 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
9702 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By checking it physically. 
 

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? 

Yes, by just guessing 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, once in a month 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes, by 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? 

No kitchen shed 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes, 2, 5ltr pre. & 8 ltr Bunten 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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.) 



 

 

Traditional method of firewood 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Rented building 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

By organizing meetings for them 
 

7(ii). Has a training 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, 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? 

 

Zonal Education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

By organizing meetings.. Celebrating mothers day etc 

10(ii). What are the mechanisms for monitoring the scheme? 
 
By involving zeo & zepo 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502403 

Province : Kashmir  

District kupwara 

Block of District : TARATHPORA 

School Educational Zone : Villgam 

CRC :  

Type of School : Primary 

Name of School : Govt. Pry. School chechi mohalla Phalmarg 

107. Total No. of students enrolled in the school? : 23 

108. 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? 

Yes 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Yes 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By checking it physically. 
 

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? 

Yes, by just guessing 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, once in a month 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes, by 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. 

 
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? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Buntten 02. 14 Ltrs 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
only plates & 7 glasses 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Fiewood 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Rented building 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

By organizing meetings for them 
 

7(ii). Has a training 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, 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? 

 

Zonal Education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

By organizing meetings.. Celebrating mothers day etc 

10(ii). What are the mechanisms for monitoring the scheme? 
 
By involving zeo & zepo 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500301 

Province : Kashmir  

District kupwara 

Block of District : Ramhall villagam 

School Educational Zone : Villgam 

CRC : Dingri 

Type of School : Middle 

Name of School : UPS Bangergund 

109. Total No. of students enrolled in the school? : 58 

110. 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? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Yes 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Yes 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By checking it physically. 
 

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? 

Yes, by just guessing 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes, once in a month 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes, by 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. 

 
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? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Buntten 02. 14 Ltrs 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
only plates & 7 glasses 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Fiewood 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Rented building 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

By organizing meetings for them 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Yes, by Department 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zonal Education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 
 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

By organizing meetings.. Celebrating mothers day etc 

10(ii). What are the mechanisms for monitoring the scheme? 
 
By involving zeo & zepo 
 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502701 

Province : Kashmir  

District  

Block of District : Kupwara 

School Educational Zone : Villgam 

CRC :  

Type of School :  

Name of School : Ups paddergund 

111. Total No. of students enrolled in the school? : 30 

112. 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? 

Yes 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Yes 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

By checking it physically. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
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? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Buntten 02. 14 Ltrs 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
only plates & 7 glasses 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Fiewood 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Rented building 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

By organizing meetings for them 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

To Cooks (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? 

 

Education department.Temporarily engaged. Given remuneration 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 meetings.. Celebrating mothers day etc 

10(ii). What are the mechanisms for monitoring the scheme? 
 
Headmaster along with Senior teacher monitor the scheme regularly.Zonal 
Education Officer and Zonal educational planning Officer visit the School 
frequently. 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Not yet 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502601 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Champora 

Type of School : Middle 

Name of School : Boys Middle School Champora 

113. Total No. of students enrolled in the school? : 70 

114. Total No. of students covered under Mid Day Meal Scheme : 
70 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Vehicle 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Egss,and Vegetables being served alternatively 

3(ii). How is the calorific value (450 calories and 12 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? 

Calorific value. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

MDM incharge.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,Eggs.After every two 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? 

Head master and senior teacher 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes, 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,signed by 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,MDM incharge.Yes register maintained 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
Pucca kitchen.Store not available 



 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
Kitchen in school premises.one minute.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? 
MDM incharge and senior teacher some times Headmaster checks the quality of food 
by tasting it. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes,tin storage bin for rice.( 1 no,size 7 quantal capacity ) 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes, 2 large Buntons ,2 small Buntons,2 Pateela 1 frying pan 3 plastic mugs,3 large 
steel spoons and 1 wooden spoon, 5 small spoons ,19 plastic glasses 5 steel glasses, 3 
steel bowls ,80 steel plates 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Plate for each child, 1glass for every 3 children,2 bowls in number, vegetables served 
MDM incharge 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
One hand wash place 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes,proper arrangement for pure drinking water facility 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes inside kitchen 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

School veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based,Smokeless chullas 



 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Rented building 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Through Department 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Teachers help every child to eat the 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,Teachers educate children about hygiene,displine, conservation of water 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks, engaged by the department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
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. 

 

To Cooks (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? 

 

Education department.Temporarily engaged. Given remuneration 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 meetings.. Celebrating mothers day etc 

10(ii). What are the mechanisms for monitoring the scheme? 
Headmaster along with Senior teacher monitor the scheme regularly.Zonal 
Education Officer and Zonal educational planning Officer visit the School 
frequently. 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Not yet 

 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501811 

Province : Kashmir  

District kupwara 

Block of District : villagam 

School Educational Zone : Villgam 

CRC : Sahil bashir 

Type of School : Primary 

Name of School : Govt.SSA Malikmohalla wadder Hafthrada 

115. Total No. of students enrolled in the school? : 68 

116. Total No. of students covered under Mid Day Meal Scheme : 
68 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

No arrangements..food grains are carried through load carriers by own expense of the 

concerned teacher. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegetables and fruits are supplied as per the prescribed details recieved officially from 

the higher authorities. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
530 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Teachers own asesment .no other system.. 



 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

The teacher incharge.no 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 
No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes.it is as per the detsils given by the Scheme officials. We act accordingly. 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes.very often 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes.by the MDM incharge teacher along with 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. 

 
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.only two 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? 
It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes.1drum of 3qtls capacity. 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes.4cooking utensils.25plats.4glasses.5spoons and2 bowls 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Not enough. 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes..a verandah of 30×4 ft size 

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. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Only two teachers are in a primary schoolwho prepare and manage the 
scheme.l 
 

7(ii). Has a training 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. 

 

Nowhere. 
 

8(iii). Total No. of Organizers,cooks and helper. 



 

1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

RS.1000 to 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.on the proposal of the concerned school teachers.they are accountable to 
higher authorities. 
 

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.but not very often 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Awareness programmes..parents meeting and other children programmes 
held.the meals are fed better and very smoothly. 

10(ii). What are the mechanisms for monitoring the scheme? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500105 

Province : Kashmir  

District kupwara 

Block of District : Ramhal 

School Educational Zone : Villgam 

CRC : Dingree 

Type of School : Middle 

Name of School : Govt UPS Dingree 

117. Total No. of students enrolled in the school? : 74 

118. Total No. of students covered under Mid Day Meal Scheme : 
74 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

ZEO makes transporting arrangements upto Zonal Office. Then school lifts from Zonal 

office 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

It will improve nutrition value 

3(ii). How is the calorific value (450 calories and 12 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? 

MDM incharge. Not displayed. 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 
Yes but not at school level. 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes adequate quantity of vegetables, dal etc is provided as per requirements 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by headmaster with close cooperation of MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 



 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
Yes 10 by 8 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes.1drum of 3qtls capacity. 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes.4cooking utensils.25plats.4glasses.5spoons and2 bowls 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Not enough. 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes..a verandah of 30×4 ft size 

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. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Only two teachers are in a primary schoolwho prepare and manage the 
scheme.l 
 

7(ii). Has a training 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. 

 

Nowhere. 
 

8(iii). Total No. of Organizers,cooks and helper. 



 

1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

RS.1000 to 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.on the proposal of the concerned school teachers.they are accountable to 
higher authorities. 
 

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.but not very often 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Awareness programmes..parents meeting and other children programmes 
held.the meals are fed better and very smoothly. 

10(ii). What are the mechanisms for monitoring the scheme? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502103 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Tarathpora 

Type of School : Middle 

Name of School : UPS Amargad 

119. Total No. of students enrolled in the school? : 50 

120. 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? 

Local transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Yes 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Experience. 
 

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? 

Weighing the different ingredients 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Very often 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

By Headteacher and other staff 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
Yes about 80 sq 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? 

It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes.1drum of 3qtls capacity. 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes.4cooking utensils.25plats.4glasses.5spoons and2 bowls 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Not enough. 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes..a verandah of 30×4 ft size 

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. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Only two teachers are in a primary schoolwho prepare and manage the 
scheme.l 
 

7(ii). Has a training 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. 

 

Nowhere. 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 



 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

RS.1000 to 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.on the proposal of the concerned school teachers.they are accountable to 
higher authorities. 
 

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.but not very often 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Awareness programmes..parents meeting and other children programmes 
held.the meals are fed better and very smoothly. 

10(ii). What are the mechanisms for monitoring the scheme? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501401 

Province : Kashmir  

District kupwara 

Block of District : Villgam. 

School Educational Zone : Villgam 

CRC : Waisa 

Type of School : High School 

Name of School : Govt.boys high school Waisa 

121. Total No. of students enrolled in the school? : 22 

122. Total No. of students covered under Mid Day Meal Scheme : 
22 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
From F C I 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

From zeo,s office 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Pulses ,moong dal ,muser, chule,eggs, meat,etc 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

To provide hot cooked meal to attend school regularly. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

MDM incharge , yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes on our own responsibility 

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 by MDM incharge and cooks 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes weekly basis 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes ,yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as 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, locker 7by 3 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes plats 30, glasses 15 ,pressure 1, bunton 1, spones 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. 
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 by 4 

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. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Tr.Mohd Ramzan Bhat incharge MDM,cooks 1 ,Rafeeqa Begum,Farooq. ah 
.bhat 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

H/m and masters 
 

7(ii). Has a training 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's 
 

8(ii). Where NGOs are involved, it may 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. 

 

Head cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zeo they are appointed on roll basis 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No because no payment will be issued 
 

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 phone 

10(ii). What are the mechanisms for monitoring the scheme? 
To improve the nutritional status of children studying in elementary classes in 
schools covered under the scheme 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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123. Total No. of students enrolled in the school? : 19 

124. 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? 

personal 

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? 

school Management 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

no 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
no 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

no 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
2 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
no 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
no 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

no 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

no 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

no 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

lpg 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Use 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 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

H/m and masters 
 

7(ii). Has a training 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. 

 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

department 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

0 

10(i). What are the steps taken to involve mothers/representatives 

of local 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? 
local check 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

no 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

no 
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13 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Fci 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

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? 

Assessed DDo. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Incharge MDM 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

With help of health depatment 

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. 

 
15.1 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
Yes 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

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.) 



 

 

Smokeless 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Trainnig 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Yes 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

15 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

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? 

 

By DDO 
 

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? 

Monitoring 

10(ii). What are the mechanisms for monitoring the scheme? 
Yes 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Yes 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By discussing with the dietician on personal basis 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nil. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Fazal Mahmood { MDM in charge } is panning weekly menu. Yes weekly menu is 
displayed in the school 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes eggs n fruits are being served. Alternate 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? 

Yes . By Head of institution 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes. 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
Yes school kitchen. The kitchen size is 7×10 sq. Feet n store size is 8×10 sq. 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? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes school kitchen has storage bin 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes school has cooking utensils. 25 plates, 25 glasses, pressure cooker 2, cooking pots 
4, { 2 big n 2 small }, 12 bowls, n 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 tapes for handwashing 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child 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 × 20 sq feet} 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas based 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Nil 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Nil 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 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. 

 

Nil 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Yes cooks are given renumeration 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Head of institution with the consent Chief Education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Monthly meeting are conducted in this regard. The effect of this initiative is that 
society get involved in scheme 

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 
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2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Cooked food vegetables and fruits 

3(ii). How is the calorific value (450 calories and 12 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? 

Proteins. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

Headmaster 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 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? 
School premises 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
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 6 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 3 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 20x10 

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. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Headmaster 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 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? 

Siminars 

10(ii). What are the mechanisms for monitoring the scheme? 
VEC 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 

 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011504306 

Province : Kashmir  

District kupwara 

Block of District : RAMHALL 

School Educational Zone : Villgam 

CRC : VILLAGAM 

Type of School : Primary 

Name of School : PS SSA HANGALPORA 

131. Total No. of students enrolled in the school? : 10 

132. 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? 
FROM ZONAL EDUCATION OFFICE VILLAGAM 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 ARRAGEMENT 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

YES HIGHLY 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

GOOD SYSTEM. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

NO 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

NO 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 
ONCE IN A WEEK , FRUITS NOT SERVED 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

YES , 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. 

 
RENTED 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
NO 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

NO 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
1 4 X 3 FT 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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. 

ONLY ONE ROOM FOR READING AND EATING 

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. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

NOT YET 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

YES BY VEC 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

NO 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

LESS 
 

8(i). Who is cooking the meal? (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? 

 

ZEO VILLAGAM 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

NOT 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

YES 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

BY INFORMING LOCALS 

10(ii). What are the mechanisms for monitoring the scheme? 
GOOD QUALITY 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

NO 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

NO 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501906 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC :  

Type of School : Primary 

Name of School : govt' SSA P/S Chechi Mohalla Sochalyari 

133. Total No. of students enrolled in the school? : 11 

134. Total No. of students covered under Mid Day Meal Scheme : 
11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

ensured by our science teacher 

3(ii). How is the calorific value (450 calories and 12 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? 

self help. 
 

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? 
two times 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? 

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. 

 
14-08 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? 
nearby school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

no 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
24 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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 but storage 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes but storage 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

class room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

fire wood 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

no 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Mohd Rafiq Dadeed 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

no 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

smc 

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 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500103 

Province : Kashmir  

District kupwara 

Block of District : Villagam 

School Educational Zone : Villgam 

CRC : Dingree 

Type of School : High School 

Name of School : Boys High School Punzwa 

135. Total No. of students enrolled in the school? : 37 

136. 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? 
From zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 using private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Through proper system 

3(ii). How is the calorific value (450 calories and 12 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 such system has been provided. 
 

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? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes in an adequate manner 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by school management committee under supervsion of worthy 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,the cooked food is served within minutes of time n obviously hot food is always 
served 
 

5(iii). What 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 self testing viz consuming a little 
 

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 we have cooking utensils of moderate 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 we are providing them a separate room which is 12×15 in area 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

By the concerned ZEO,yes with proper accoutability 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502803 

Province : Kashmir  

District kupwara 

Block of District : Tarathpora 

School Educational Zone : Villgam 

CRC : Champora 

Type of School : Primary 

Name of School : Primary school checkmohalla kalmoona 

137. Total No. of students enrolled in the school? : 11 

138. Total No. of students covered under Mid Day Meal Scheme : 
11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
ZEO office 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Any type of vehicle 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Good Head 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

self Help. 
 

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? 

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 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? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

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. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 



 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Yes only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZEO 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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. 
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   Zone :-Villgam 

UDISE Code of School : 1011501503 

Province : Kashmir  
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Block of District : Villagam 

School Educational Zone : Villgam 

CRC :  
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139. Total No. of students enrolled in the school? :  

140. 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? 
villagam 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 Private 

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? 
350 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

self Help. 
 

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? 

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 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? 
yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

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. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 



 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Yes only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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. 
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   Zone :-Villgam 
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Block of District : Villagam 

School Educational Zone : Villgam 
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141. Total No. of students enrolled in the school? : 36 

142. Total No. of students covered under Mid Day Meal Scheme : 
36 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Daily purchase from near by shops 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
390 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Daily monitoring no scientific system. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Tr incharge .Yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes but on the basis of alternative 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? 

Yes by tr incharge and head tr 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes under the sign.of tr 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 pucca kitchen cum store with size 20feet by 16 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? 

Proper checking before eating 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 3 Nos of plastic 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 4 Nos big 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 1 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 friendly place eating in the kitchen during cold climate and eating in play 
ground during hot climate 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

LPG cylinders 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Self sufficiency by means of fuel 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Concerned tr,cooks and helpers are being given directions by concened head tr 
to prepare nutritionsl based MDM 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 keep watch and ward during lunch time that nobody should remain 
without 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. 

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.They are engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

Yes Subject to their appointment 
 

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 from school teachers 
 
 

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? 

 

Concerned ZEO on the recommendation of vec,panchayat and 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? 

Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Through community mobilization programmes 

10(ii). What are the mechanisms for monitoring the scheme? 
Accountability 

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? 

There is public accountability in this regard who themselves took stock of 
the study 
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143. Total No. of students enrolled in the school? : 37 

144. Total No. of students covered under Mid Day Meal Scheme : 
37 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Fci 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Vecloues 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegtables dal 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? 

Cooking meals. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 

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? 
 

Two teachers 01 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? 

Training programmes 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

3 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Only one cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

By zeo villagam 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Good effect 

10(ii). What are the mechanisms for monitoring the scheme? 
Under zeo 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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145. Total No. of students enrolled in the school? : 24 

146. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 
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MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500101 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : punzwa 

Type of School : Primary 

Name of School : P/S PUNZWA 

147. Total No. of students enrolled in the school? : 39 

148. Total No. of students covered under Mid Day Meal Scheme : 
39 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500102 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : punzwa 

Type of School : upper Primary 

Name of School : GMS PUNZWA 

149. Total No. of students enrolled in the school? : 27 

150. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 
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MID-DAY Meal Data of School Education Department, 
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   Zone :-Villgam 

UDISE Code of School : 1011500104 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : punzwa 

Type of School : upper Primary 

Name of School : UPS WANI MOHALA 

151. Total No. of students enrolled in the school? : 29 

152. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper mechanism 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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   Zone :-Villgam 

UDISE Code of School : 1011500108 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : punzwa 
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Name of School : UPS KHAN MUHALLA PUNZWA 

153. Total No. of students enrolled in the school? : 16 

154. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500111 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : punzwa 

Type of School : upper Primary 

Name of School : UPS MIR MUHALLA PUNZWA (E) 

155. Total No. of students enrolled in the school? : 30 

156. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Cooked food vegetables and fruits 

3(ii). How is the calorific value (450 calories and 12 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? 

Proteins. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Headmaster 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 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? 
School premises 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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 6 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 3 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 20x10 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Headmaster 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

No 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 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? 

Siminars 

10(ii). What are the mechanisms for monitoring the scheme? 
VEC 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500112 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : punzwa 

Type of School : primary 

Name of School : P/S PIR MUHALLA PUNZWA (E) 

157. Total No. of students enrolled in the school? : 8 

158. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 ARRAGEMENT 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

YES HIGHLY 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

GOOD SYSTEM. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

NO 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

NO 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 
ONCE IN A WEEK , FRUITS NOT SERVED 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

YES , 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. 

 



 

RENTED 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
NO 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
NO 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
1 4 X 3 FT 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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. 

ONLY ONE ROOM FOR READING AND EATING 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

GAS 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

NOT YET 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

YES BY VEC 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

NO 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

LESS 
 

8(i). Who is cooking the meal? (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? 

 

ZEO VILLAGAM 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

NOT 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

YES 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

BY INFORMING LOCALS 

10(ii). What are the mechanisms for monitoring the scheme? 
GOOD QUALITY 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

NO 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

NO 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500202 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : checkbakshi 

Type of School : upper Primary 

Name of School : UPS CHECK BAKSHI 

159. Total No. of students enrolled in the school? : 47 

160. Total No. of students covered under Mid Day Meal Scheme : 
47 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

ensured by our science teacher 

3(ii). How is the calorific value (450 calories and 12 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? 

self help. 
 

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? 
two times 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? 

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. 

 
14-08 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? 
nearby school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

no 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
24 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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 but storage 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes but storage 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

class room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

fire wood 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

no 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Mohd Rafiq Dadeed 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 

no 
 
 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 

cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

smc 

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 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500302 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : bangergund 

Type of School : primary 

Name of School : P/S KULPORA BANGARGUND (E) 

161. Total No. of students enrolled in the school? : 13 

162. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 using private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Through proper system 

3(ii). How is the calorific value (450 calories and 12 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 such system has been provided. 
 

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? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes in an adequate manner 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by school management committee under supervsion of worthy 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,the cooked food is served within minutes of time n obviously hot food is always 
served 
 

5(iii). What 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 self testing viz consuming a little 
 

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 we have cooking utensils of moderate 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 we are providing them a separate room which is 12×15 in area 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 

By the concerned ZEO,yes with proper accoutability 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 



 

 

     Office of the Chief Education officer, Kupwara 
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MID-DAY Meal Data of School Education Department, 
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   Zone :-Villgam 

UDISE Code of School : 1011500501 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Dolipora 

Type of School : middel 

Name of School : MS DOLIPORA 

163. Total No. of students enrolled in the school? : 72 

164. Total No. of students covered under Mid Day Meal Scheme : 
72 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Egss,and Vegetables being served alternatively 

3(ii). How is the calorific value (450 calories and 12 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? 

Calorific value. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

MDM incharge.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,Eggs.After every two 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? 

Head master and senior teacher 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes, 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,signed by 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,MDM incharge.Yes register maintained 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
Pucca kitchen.Store not available 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
Kitchen in school premises.one minute.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? 

MDM incharge and senior teacher some times Headmaster checks the quality of food 
by tasting it. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes,tin storage bin for rice.( 1 no,size 7 quantal capacity ) 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes, 2 large Buntons ,2 small Buntons,2 Pateela 1 frying pan 3 plastic mugs,3 large 
steel spoons and 1 wooden spoon, 5 small spoons ,19 plastic glasses 5 steel glasses, 3 
steel bowls ,80 steel plates 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Plate for each child, 1glass for every 3 children,2 bowls in number, vegetables served 
MDM incharge 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
One hand wash place 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes,proper arrangement for pure drinking water facility 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes inside kitchen 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 



 

School veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based,Smokeless chullas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Teachers only 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Teachers help every child to eat the 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,Teachers educate children about hygiene,displine, conservation of water 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks, engaged by the department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 



 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
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. 

To Cooks (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? 

Education department.Temporarily engaged. Given remuneration 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Headmaster along with Senior teacher monitor the scheme regularly.Zonal 
Education Officer and Zonal educational planning Officer visit the School 
frequently. 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Not yet 
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MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011500507 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Dolipora 

Type of School : primary 

Name of School : PS PAHADI MUHALLA DOLIPORA (E) 

165. Total No. of students enrolled in the school? : 6 

166. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

No arrangements..food grains are carried through load carriers by own expense of the 

concerned teacher. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegetables and fruits are supplied as per the prescribed details recieved officially from 

the higher authorities. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
530 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Teachers own asesment .no other system.. 
 



 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

The teacher incharge.no 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 
No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes.it is as per the detsils given by the Scheme officials. We act accordingly. 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes.very often 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes.by the MDM incharge teacher along with 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. 

 
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.only two 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? 
It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes.1drum of 3qtls capacity. 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes.4cooking utensils.25plats.4glasses.5spoons and2 bowls 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Not enough. 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes..a verandah of 30×4 ft size 

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. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Only two teachers are in a primary schoolwho prepare and manage the 
scheme.l 
 

7(ii). Has a training 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. 

 

Nowhere. 
 

8(iii). Total No. of Organizers,cooks and helper. 



 

1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

RS.1000 to 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.on the proposal of the concerned school teachers.they are accountable to 
higher authorities. 
 

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.but not very often 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Awareness programmes..parents meeting and other children programmes 
held.the meals are fed better and very smoothly. 

10(ii). What are the mechanisms for monitoring the scheme? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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Province : Kashmir  
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CRC : Dolipora 
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Name of School : P/S SYEED MUHALLA DOOLIPORA 

167. Total No. of students enrolled in the school? : 10 

168. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Arrange in School 

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? 
560 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

self Help. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
no 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

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? 

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 based 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Only two teachers are in a primary schoolwho prepare and manage the 
scheme.l 
 

7(ii). Has a training 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. 

 

Nowhere. 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 



 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

RS.1000 to 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.on the proposal of the concerned school teachers.they are accountable to 
higher authorities. 
 

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.but not very often 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Awareness programmes..parents meeting and other children programmes 
held.the meals are fed better and very smoothly. 

10(ii). What are the mechanisms for monitoring the scheme? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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169. Total No. of students enrolled in the school? : 26 

170. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

ZEO makes transporting arrangements upto Zonal Office. Then school lifts from Zonal 

office 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

It will improve nutrition value 

3(ii). How is the calorific value (450 calories and 12 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? 

MDM incharge. Not displayed. 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 
Yes but not at school level. 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes adequate quantity of vegetables, dal etc is provided as per requirements 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by headmaster with close cooperation of MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 



 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
Yes 10 by 8 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes 1 drum 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 6 pots 
 

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 1 tap water point 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes only Tap water 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes only tap water 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 



 

traditional method of firewood, kerosene, etc.) 

 

Gas based 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Nil 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Nil 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook engaged by the department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 



 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO from the family whose land is affected by school building 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 

 

 

 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501009 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Rather Mohalla 

Type of School : primary 

Name of School : SSA RATHER MOHALA 

171. Total No. of students enrolled in the school? : 6 

172. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Local transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Yes 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Experience. 
 

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? 

Weighing the different ingredients 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Very often 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

By Headteacher and other staff 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

Yes about 80 sq 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? 
yes 
 

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.) 

 

no 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Nil 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Nil 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook engaged by the department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO from the family whose land is affected by school building 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 
 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 

 

 

 

 

 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501010 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : jogan Baggh 

Type of School : primary 

Name of School : SSA JOGAN BAGH 

173. Total No. of students enrolled in the school? : 17 

174. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

From zeo,s office 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Pulses ,moong dal ,muser, chule,eggs, meat,etc 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

To provide hot cooked meal to attend school regularly. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

MDM incharge , yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes on our own responsibility 

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 by MDM incharge and cooks 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes weekly basis 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes ,yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as 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, locker 7by 3 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes plats 30, glasses 15 ,pressure 1, bunton 1, spones 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. 
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 by 4 

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. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Tr.Mohd Ramzan Bhat incharge MDM,cooks 1 ,Rafeeqa Begum,Farooq. ah 
.bhat 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

H/m and masters 
 

7(ii). Has a training 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's 
 

8(ii). Where NGOs are involved, it may 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. 

Head cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zeo they are appointed on roll basis 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No because no payment will be issued 
 

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 phone 

10(ii). What are the mechanisms for monitoring the scheme? 
To improve the nutritional status of children studying in elementary classes in 
schools covered under 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 

 

 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501011 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : kukroosa 

Type of School : primary 

Name of School : BPS KUKROOSA 

175. Total No. of students enrolled in the school? : 18 

176. Total No. of students covered under Mid Day Meal Scheme : 
18 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

personal 

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? 

school Management 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

no 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
no 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

no 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
2 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
no 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
no 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

no 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

no 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

no 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

lpg 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Use 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 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Yes 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food 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? 

department 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

0 

10(i). What are the steps taken to involve mothers/representatives 

of local 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 phone 

10(ii). What are the mechanisms for monitoring the scheme? 
local check 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

no 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

no 

 

 

 

 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501101 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : lilum 

Type of School : high school 

Name of School : HS LILAM 

177. Total No. of students enrolled in the school? : 15 

178. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

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? 

Assessed DDo. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Incharge MDM 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

With help of health depatment 

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. 

 
15.1 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
Yes 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

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.) 



 

 

Smokeless 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Trainnig 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Yes 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

15 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

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? 

By DDO 
 

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? 

Monitoring 

10(ii). What are the mechanisms for monitoring the scheme? 
Yes 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Yes 

 

 

 

 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501102 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : lilum 

Type of School : primary 

Name of School : P/S LILAM 

179. Total No. of students enrolled in the school? : 11 

180. Total No. of students covered under Mid Day Meal Scheme : 
11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By discussing with the dietician on personal basis 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nil. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Fazal Mahmood { MDM in charge } is panning weekly menu. Yes weekly menu is 
displayed in the school 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes eggs n fruits are being served. Alternate 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? 

Yes . By Head of institution 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes. 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
Yes school kitchen. The kitchen size is 7×10 sq. Feet n store size is 8×10 sq. 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? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes school kitchen has storage bin 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes school has cooking utensils. 25 plates, 25 glasses, pressure cooker 2, cooking pots 
4, { 2 big n 2 small }, 12 bowls, n 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 tapes for handwashing 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child 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 × 20 sq feet} 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas based 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Use gas based 
 

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. 

1 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

Nil 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Yes cooks are given renumeration 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Head of institution with the consent Chief Education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Monthly meeting are conducted in this regard. The effect of this initiative is that 
society get involved in scheme 

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 

 

 

 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501105 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : lilum 

Type of School : primary 

Name of School : P/S GUND LILAM 

181. Total No. of students enrolled in the school? : 14 

182. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Cooked food vegetables and fruits 

3(ii). How is the calorific value (450 calories and 12 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? 

Proteins. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Headmaster 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 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? 
School premises 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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 6 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 3 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 20x10 

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. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Headmaster 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 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? 

Siminars 

10(ii). What are the mechanisms for monitoring the scheme? 
VEC 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 

 

 

 

 

 

 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501202 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : kenyal 

Type of School : primary 

Name of School : MPS DACHNA KENYAL 

183. Total No. of students enrolled in the school? : 7 

184. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 ARRAGEMENT 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

YES HIGHLY 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

GOOD SYSTEM. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

NO 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

NO 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 
ONCE IN A WEEK , FRUITS NOT SERVED 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

YES , 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. 

 



 

RENTED 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
NO 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
NO 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
1 4 X 3 FT 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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. 

ONLY ONE ROOM FOR READING AND EATING 

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. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

NOT YET 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

YES BY VEC 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

NO 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

LESS 
 

8(i). Who is cooking the meal? (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? 

ZEO VILLAGAM 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

NOT 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

YES 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

BY INFORMING LOCALS 

10(ii). What are the mechanisms for monitoring the scheme? 
GOOD QUALITY 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

NO 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

NO 

 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 
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MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501205 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : Dachina 

Type of School : primary 

Name of School : PS PIR MOHALLA DACHINA 

185. Total No. of students enrolled in the school? : 6 

186. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

ensured by our science teacher 

3(ii). How is the calorific value (450 calories and 12 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? 

self help. 
 

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? 
two times 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? 

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. 

 



 

14-08 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? 
nearby school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
no 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
24 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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 but storage 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes but storage 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

class room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

fire wood 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

no 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Mohd Rafiq Dadeed 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

no 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

smc 

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 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501604 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : tarathpora 

Type of School : middel 

Name of School : BMS TARATHPORA 

187. Total No. of students enrolled in the school? : 65 

188. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 using private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Through proper system 

3(ii). How is the calorific value (450 calories and 12 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 such system has been provided. 
 

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? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes in an adequate manner 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by school management committee under supervsion of worthy 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,the cooked food is served within minutes of time n obviously hot food is always 
served 
 

5(iii). What 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 self testing viz consuming a little 
 

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 we have cooking utensils of moderate 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 we are providing them a separate room which is 12×15 in area 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

By the concerned ZEO,yes with proper accoutability 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502002 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : sharkoot 

Type of School : upper Primary 

Name of School : GUPS SHARKOOT 

189. Total No. of students enrolled in the school? : 29 

190. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Any type of vehicle 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Good Head 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

self Help. 
 

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? 

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 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? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

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. 

Self sufficiency by means of fuel 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Concerned tr,cooks and helpers are being given directions by concened head tr 
to prepare nutritionsl based MDM 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 keep watch and ward during lunch time that nobody should remain 
without 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. 



 

1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food 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? 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Through community mobilization programmes 

10(ii). What are the mechanisms for monitoring the scheme? 
Accountability 

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? 

There is public accountability in this regard who themselves took stock of 
the study 

 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502005 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : sharkoot 

Type of School : primary 

Name of School : PS MALIK MUHALLA SHERKOOT (E) 

191. Total No. of students enrolled in the school? : 8 

192. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 Private 

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? 
350 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Daily monitoring no scientific system. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

Tr incharge .Yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes but on the basis of alternative 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? 

Yes by tr incharge and head tr 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes under the sign.of tr 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 pucca kitchen cum store with size 20feet by 16 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? 
Proper checking before eating 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 3 Nos of plastic 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 4 Nos big 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 1 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 friendly place eating in the kitchen during cold climate and eating in play 
ground during hot climate 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

LPG cylinders 



 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Self sufficiency by means of fuel 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Concerned tr,cooks and helpers are being given directions by concened head tr 
to prepare nutritionsl based MDM 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 keep watch and ward during lunch time that nobody should remain 
without 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. 

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.They are engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

Yes Subject to their appointment 
 

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 from school teachers 

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? 

Concerned ZEO on the recommendation of vec,panchayat and 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? 

Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Through community mobilization programmes 

10(ii). What are the mechanisms for monitoring the scheme? 
Accountability 

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? 

There is public accountability in this regard who themselves took stock of 
the study 
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. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502006 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : malikpora 

Type of School : primary 

Name of School : PS TANTRY MUHALA MALIKPORA (E) 

193. Total No. of students enrolled in the school? : 19 

194. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Daily purchase from near by shops 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
390 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Daily monitoring no scientific system. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Tr incharge .Yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes but on the basis of alternative 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? 

Yes by tr incharge and head tr 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes under the sign.of tr 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 pucca kitchen cum store with size 20feet by 16 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? 

Proper checking before eating 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 3 Nos of plastic 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 4 Nos big 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 1 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 friendly place eating in the kitchen during cold climate and eating in play 
ground during hot climate 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

LPG cylinders 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Self sufficiency by means of fuel 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Concerned tr,cooks and helpers are being given directions by concened head tr 
to prepare nutritionsl based MDM 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-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 keep watch and ward during lunch time that nobody should remain 
without 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. 

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.They are engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

Yes Subject to their appointment 
 

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 from school teachers 

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? 

Concerned ZEO on the recommendation of vec,panchayat and 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? 

Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Through community mobilization programmes 

10(ii). What are the mechanisms for monitoring the scheme? 
Accountability 

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? 

There is public accountability in this regard who themselves took stock of 
the study 

 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502007 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : sharkoot 

Type of School : primary 

Name of School : PS NAI BASTI SHARKOOT 

195. Total No. of students enrolled in the school? : 9 

196. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Vecloues 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegtables dal 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? 

Cooking meals. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 

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? 
 

Two teachers 01 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? 

Training programmes 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

3 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Only one cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

By zeo villagam 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Good effect 

10(ii). What are the mechanisms for monitoring the scheme? 
Under zeo 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502102 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : malikpora 

Type of School : upper Primary 

Name of School : UPS MALIKPORA 

197. Total No. of students enrolled in the school? : 53 

198. Total No. of students covered under Mid Day Meal Scheme : 
53 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502501 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : dahama 

Type of School : upper Primary 

Name of School : HS DAHAMA 

199. Total No. of students enrolled in the school? : 33 

200. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502503 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : dahama 

Type of School : primary 

Name of School : BPS DAHAMA 

201. Total No. of students enrolled in the school? : 14 

202. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502504 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : mohala 

Type of School : primary 

Name of School : SSA SHAH MOHALA 

203. Total No. of students enrolled in the school? : 29 

204. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502505 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : dahama 

Type of School : primary 

Name of School : PS MIR MOHALLA DAHAMA (E) 

205. Total No. of students enrolled in the school? : 12 

206. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502507 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : dahama 

Type of School : primary 

Name of School : PS BUNPORA DAHAMA (E) 

207. Total No. of students enrolled in the school? : 8 

208. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Cooked food vegetables and fruits 

3(ii). How is the calorific value (450 calories and 12 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? 

Proteins. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

Headmaster 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 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? 
School premises 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
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 6 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 3 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 20x10 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Headmaster 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 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? 

Siminars 

10(ii). What are the mechanisms for monitoring the scheme? 
VEC 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502802 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : kalmunah 

Type of School : primary 

Name of School : GPS KALMUNAH 

209. Total No. of students enrolled in the school? : 5 

210. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 ARRAGEMENT 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

YES HIGHLY 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

GOOD SYSTEM. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

NO 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

NO 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 
ONCE IN A WEEK , FRUITS NOT SERVED 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

YES , 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. 

 



 

RENTED 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
NO 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
NO 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
1 4 X 3 FT 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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. 

ONLY ONE ROOM FOR READING AND EATING 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

GAS 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

NOT YET 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

YES BY VEC 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

NO 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

LESS 
 

8(i). Who is cooking the meal? (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? 

ZEO VILLAGAM 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

NOT 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

YES 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

BY INFORMING LOCALS 

10(ii). What are the mechanisms for monitoring the scheme? 
GOOD QUALITY 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

NO 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

NO 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502901 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : gundlasshah 

Type of School : primary 

Name of School : BPS GUNDLASSHAH 

211. Total No. of students enrolled in the school? : 1 

212. Total No. of students covered under Mid Day Meal Scheme : 1 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

ensured by our science teacher 

3(ii). How is the calorific value (450 calories and 12 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? 

self help. 
 

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? 
two times 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? 

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. 

 



 

14-08 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? 
nearby school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
no 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
24 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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 but storage 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes but storage 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

class room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

fire wood 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

no 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Mohd Rafiq Dadeed 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

no 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

smc 

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 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503102 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : payeen 

Type of School : upper Primary 

Name of School : UPS PATCHKOTE PAYEEN 

213. Total No. of students enrolled in the school? : 46 

214. Total No. of students covered under Mid Day Meal Scheme : 
46 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 using private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Through proper system 

3(ii). How is the calorific value (450 calories and 12 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 such system has been provided. 
 

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? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes in an adequate manner 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by school management committee under supervsion of worthy 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,the cooked food is served within minutes of time n obviously hot food is always 
served 
 

5(iii). What 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 self testing viz consuming a little 
 

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 we have cooking utensils of moderate 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 we are providing them a separate room which is 12×15 in area 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

By the concerned ZEO,yes with proper accoutability 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503103 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : pachkote 

Type of School : middel 

Name of School : M/S PACHKOTE 

215. Total No. of students enrolled in the school? : 36 

216. Total No. of students covered under Mid Day Meal Scheme : 
36 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Egss,and Vegetables being served alternatively 

3(ii). How is the calorific value (450 calories and 12 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? 

Calorific value. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

MDM incharge.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,Eggs.After every two 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? 

Head master and senior teacher 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes, 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,signed by 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,MDM incharge.Yes register maintained 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
Pucca kitchen.Store not available 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
Kitchen in school premises.one minute.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? 

MDM incharge and senior teacher some times Headmaster checks the quality of food 
by tasting it. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes,tin storage bin for rice.( 1 no,size 7 quantal capacity ) 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes, 2 large Buntons ,2 small Buntons,2 Pateela 1 frying pan 3 plastic mugs,3 large 
steel spoons and 1 wooden spoon, 5 small spoons ,19 plastic glasses 5 steel glasses, 3 
steel bowls ,80 steel plates 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Plate for each child, 1glass for every 3 children,2 bowls in number, vegetables served 
MDM incharge 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
One hand wash place 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes,proper arrangement for pure drinking water facility 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes inside kitchen 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 



 

School veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based,Smokeless chullas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Amount not enough før ūsiñg gas based cøøking. 
 

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? 

Teachers only 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Teachers help every child to eat the 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. 

1 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes,Teachers educate children about hygiene,displine, conservation of water 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks, engaged by the department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 



 

8(iii). Total No. of Organizers,cooks and helper. 
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. 

To Cooks (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? 

Education department.Temporarily engaged. Given remuneration 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Headmaster along with Senior teacher monitor the scheme regularly.Zonal 
Education Officer and Zonal educational planning Officer visit the School 
frequently. 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

Not yet 
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MID-DAY Meal Data of School Education Department, 
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   Zone :-Villgam 

UDISE Code of School : 1011503201 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : lankration 

Type of School : upper Primary 

Name of School : GUPS LANKRATION 

217. Total No. of students enrolled in the school? : 11 

218. Total No. of students covered under Mid Day Meal Scheme : 
11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

No arrangements..food grains are carried through load carriers by own expense of the 

concerned teacher. 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegetables and fruits are supplied as per the prescribed details recieved officially from 

the higher authorities. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
530 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Teachers own asesment .no other system.. 



 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

The teacher incharge.no 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 
No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes.it is as per the detsils given by the Scheme officials. We act accordingly. 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes.very often 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes.by the MDM incharge teacher along with 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. 

 
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.only two 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? 
It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes.1drum of 3qtls capacity. 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes.4cooking utensils.25plats.4glasses.5spoons and2 bowls 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Not enough. 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes..a verandah of 30×4 ft size 

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. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Only two teachers are in a primary schoolwho prepare and manage the 
scheme.l 
 

7(ii). Has a training 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. 

 

Nowhere. 
 

8(iii). Total No. of Organizers,cooks and helper. 



 

1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

RS.1000 to 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.on the proposal of the concerned school teachers.they are accountable to 
higher authorities. 
 

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.but not very often 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Awareness programmes..parents meeting and other children programmes 
held.the meals are fed better and very smoothly. 

10(ii). What are the mechanisms for monitoring the scheme? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503301 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : woveripora 

Type of School : upper Primary 

Name of School : UPS WOVERIPORA 

219. Total No. of students enrolled in the school? : 6 

220. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Arrange in School 

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? 
560 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

self Help. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
no 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
yes 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Amount not enough før ūsiñg gas based cøøking. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

N/A 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Only two teachers are in a primary schoolwho prepare and manage the 
scheme.l 
 

7(ii). Has a training 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. 

 

Nowhere. 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

RS.1000 to 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.on the proposal of the concerned school teachers.they are accountable to 
higher authorities. 
 

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.but not very often 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Awareness programmes..parents meeting and other children programmes 
held.the meals are fed better and very smoothly. 

10(ii). What are the mechanisms for monitoring the scheme? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503402 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : villigam 

Type of School : middel 

Name of School : BMS VILLIGAM 

221. Total No. of students enrolled in the school? : 18 

222. Total No. of students covered under Mid Day Meal Scheme : 
18 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

ZEO makes transporting arrangements upto Zonal Office. Then school lifts from Zonal 

office 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

It will improve nutrition value 

3(ii). How is the calorific value (450 calories and 12 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? 

MDM incharge. Not displayed. 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 
Yes but not at school level. 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes adequate quantity of vegetables, dal etc is provided as per requirements 

3(vii). Are eggs, fruits etc. being served and how frequently? 
No 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by headmaster with close cooperation of MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 



 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 
Yes 10 by 8 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 
Yes 1 drum 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 6 pots 
 

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 1 tap water point 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes only Tap water 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes only tap water 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 



 

traditional method of firewood, kerosene, etc.) 

 

Gas 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? 
 

Nil 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Nil 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook engaged by the department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 



 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO from the family whose land is affected by school building 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503406 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : hangalpora 

Type of School : primary 

Name of School : SSA P/S HANGALPORA 

223. Total No. of students enrolled in the school? : 4 

224. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Local transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Yes 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
400 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Experience. 
 

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? 

Weighing the different ingredients 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Very often 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

By Headteacher and other staff 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

Yes about 80 sq 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? 
It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 1 drum 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 6 pots 
 

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 1 tap water point 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes only Tap water 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes only tap water 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas based 
 



 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Nil 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Nil 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook engaged by the department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO from the family whose land is affected by school building 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 
N/A 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503407 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : amdarpora 

Type of School : upper Primary 

Name of School : UPS AMDARPORA 

225. Total No. of students enrolled in the school? : 13 

226. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

From zeo,s office 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Pulses ,moong dal ,muser, chule,eggs, meat,etc 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
500 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

To provide hot cooked meal to attend school regularly. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

MDM incharge , yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes on our own responsibility 

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 by MDM incharge and cooks 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes weekly basis 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes ,yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as 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? 

It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes, locker 7by 3 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes plats 30, glasses 15 ,pressure 1, bunton 1, spones 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. 
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 by 4 

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. 

Use gas based 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

Tr.Mohd Ramzan Bhat incharge MDM,cooks 1 ,Rafeeqa Begum,Farooq. ah 
.bhat 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

H/m and masters 
 

7(ii). Has a training 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's 
 

8(ii). Where NGOs are involved, it may 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. 

Head cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zeo they are appointed on roll basis 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No because no payment will be issued 
 

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 phone 

10(ii). What are the mechanisms for monitoring the scheme? 
To improve the nutritional status of children studying in elementary classes in 
schools covered under 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 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503409 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : islam 

Type of School : primary 

Name of School : GPS BAGI ISLAM 

227. Total No. of students enrolled in the school? : 10 

228. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

personal 

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? 

school Management 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

no 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
no 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
no 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

no 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
2 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
no 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
no 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

no 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

no 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

no 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

lpg 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

... 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

no 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

... 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

no 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

1000 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

department 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

0 

10(i). What are the steps taken to involve mothers/representatives 

of local 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? 
local check 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

no 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

no 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011503501 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : kulwari 

Type of School : primary 

Name of School : P/S KULWARI 

229. Total No. of students enrolled in the school? : 20 

230. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By discussing with the dietician on personal basis 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
450 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nil. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Fazal Mahmood { MDM in charge } is panning weekly menu. Yes weekly menu is 
displayed in the school 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes eggs n fruits are being served. Alternate 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? 

Yes . By Head of institution 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes. 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
Yes school kitchen. The kitchen size is 7×10 sq. Feet n store size is 8×10 sq. 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? 

It is properly checked by the teacher incharge. 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes school kitchen has storage bin 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes school has cooking utensils. 25 plates, 25 glasses, pressure cooker 2, cooking pots 
4, { 2 big n 2 small }, 12 bowls, n 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 tapes for handwashing 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child 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 × 20 sq feet} 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas based 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

no 
 

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. 

1 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks engaged by department 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

Nil 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Yes cooks are given renumeration 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Head of institution with the consent Chief Education officer 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Monthly meeting are conducted in this regard. The effect of this initiative is that 
society get involved in scheme 

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 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501802 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : hafthrada 

Type of School : upper Primary 

Name of School : UPS HAFTHRADA (C) 

231. Total No. of students enrolled in the school? : 50 

232. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Cooked food vegetables and fruits 

3(ii). How is the calorific value (450 calories and 12 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? 

Proteins. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Headmaster 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 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? 
School premises 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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 6 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 3 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 20x10 

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? 
 

Headmaster 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 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? 

Siminars 

10(ii). What are the mechanisms for monitoring the scheme? 
VEC 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501803 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : austhanwali 

Type of School : primary 

Name of School : SSA AUSTHANWALI 

233. Total No. of students enrolled in the school? : 27 

234. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 ARRAGEMENT 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

YES HIGHLY 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

GOOD SYSTEM. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

NO 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

NO 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 
ONCE IN A WEEK , FRUITS NOT SERVED 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

YES , 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. 

 
RENTED 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
NO 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

NO 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
1 4 X 3 FT 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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. 

ONLY ONE ROOM FOR READING AND EATING 

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? 
 

NOT YET 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

YES BY VEC 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

NO 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

LESS 
 

8(i). Who is cooking the meal? (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? 

ZEO VILLAGAM 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

NOT 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

YES 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

BY INFORMING LOCALS 

10(ii). What are the mechanisms for monitoring the scheme? 
GOOD QUALITY 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

NO 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

NO 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501806 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : ballah 

Type of School : primary 

Name of School : UPS HAFTHRADA BALLAH 

235. Total No. of students enrolled in the school? : 35 

236. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

ensured by our science teacher 

3(ii). How is the calorific value (450 calories and 12 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? 

self help. 
 

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? 
two times 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? 

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. 

 
14-08 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? 
nearby school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

no 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
24 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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 but storage 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes but storage 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

class room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

fire wood 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

no 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Mohd Rafiq Dadeed 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

no 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

smc 

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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501807 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : mohala 

Type of School : primary 

Name of School : SSA HANGDAR MOHALA 

237. Total No. of students enrolled in the school? : 4 

238. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 using private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Through proper system 

3(ii). How is the calorific value (450 calories and 12 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 such system has been provided. 
 

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? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes in an adequate manner 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by school management committee under supervsion of worthy 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,the cooked food is served within minutes of time n obviously hot food is always 
served 
 

5(iii). What 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 self testing viz consuming a little 
 

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 we have cooking utensils of moderate 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 we are providing them a separate room which is 12×15 in area 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 

Gas with smokeless chullhas 



 

 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

By the concerned ZEO,yes with proper accoutability 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501809 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : haftrada 

Type of School : primary 

Name of School : KGBV HAFTRADA 

239. Total No. of students enrolled in the school? : 50 

240. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Any type of vehicle 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Good Head 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
430 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

self Help. 
 

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? 

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 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What 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 
 

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. 

Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 



 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

Yes from school teachers 

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? 

Concerned ZEO on the recommendation of vec,panchayat and 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? 

Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Through community mobilization programmes 

10(ii). What are the mechanisms for monitoring the scheme? 
Accountability 

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? 

There is public accountability in this regard who themselves took stock of 
the study 
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MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501810 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : payeen 

Type of School : primary 

Name of School : P/S HAFTRADA PAYEEN 

241. Total No. of students enrolled in the school? : 24 

242. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Any type of vehicle 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Good Head 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
350 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Daily monitoring no scientific system. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Tr incharge .Yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes but on the basis of alternative 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? 

Yes by tr incharge and head tr 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes under the sign.of tr 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 pucca kitchen cum store with size 20feet by 16 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? 

Proper checking before eating 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 3 Nos of plastic 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 4 Nos big 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 1 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 friendly place eating in the kitchen during cold climate and eating in play 
ground during hot climate 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 from school teachers 

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? 

Concerned ZEO on the recommendation of vec,panchayat and 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? 

Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Through community mobilization programmes 

10(ii). What are the mechanisms for monitoring the scheme? 
Accountability 

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? 

There is public accountability in this regard who themselves took stock of 
the study 

 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502202 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : manzgam 

Type of School : high school 

Name of School : HS MANZGAM 

243. Total No. of students enrolled in the school? : 7 

244. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Vecloues 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Vegtables dal 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? 

Cooking meals. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 



 

yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  

details of kitchen and store, both separately. 

 



 

No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 
Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 

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? 
 

Two teachers 01 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? 

Training programmes 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

3 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 



 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Only one cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

By zeo villagam 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

Good effect 

10(ii). What are the mechanisms for monitoring the scheme? 
Under zeo 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502301 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : bulinar 

Type of School : primary 

Name of School : MPS BULINAR 

245. Total No. of students enrolled in the school? : 22 

246. Total No. of students covered under Mid Day Meal Scheme : 
22 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011502402 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : phalmarg 

Type of School : primary 

Name of School : PS BHAT MOHALA PHALMARG 

247. Total No. of students enrolled in the school? : 17 

248. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501403 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : waisa 

Type of School : primary 

Name of School : GPS WAISA 

249. Total No. of students enrolled in the school? : 23 

250. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501404 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : kawnar 

Type of School : upper Primary 

Name of School : UPS KAWNAR 

251. Total No. of students enrolled in the school? : 59 

252. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

Yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501501 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : zaffarkhani 

Type of School : upper Primary 

Name of School : UPS ZAFFARKHANI 

253. Total No. of students enrolled in the school? : 55 

254. Total No. of students covered under Mid Day Meal Scheme : 
55 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

Cooked food vegetables and fruits 

3(ii). How is the calorific value (450 calories and 12 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? 

Proteins. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Headmaster 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Yes 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes 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? 
School premises 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

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 6 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
Yes 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
Yes 3 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

Yes 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

Yes 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

Yes 20x10 

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? 
 

Headmaster 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

No 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cooks 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

ZEO 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

No 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

Yes 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? 

Siminars 

10(ii). What are the mechanisms for monitoring the scheme? 
VEC 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 
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MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501903 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : sochayari 

Type of School : upper Primary 

Name of School : UPS SOCHAYARI 

255. Total No. of students enrolled in the school? : 45 

256. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 ARRAGEMENT 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

YES HIGHLY 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
360 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

GOOD SYSTEM. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

NO 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

NO 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

YES 

3(vii). Are eggs, fruits etc. being served and how frequently? 
ONCE IN A WEEK , FRUITS NOT SERVED 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

YES , 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. 

 
RENTED 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
NO 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

NO 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

yes 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
1 4 X 3 FT 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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. 

ONLY ONE ROOM FOR READING AND EATING 

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? 
 

NOT YET 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

YES BY VEC 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

NO 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

LESS 
 

8(i). Who is cooking the meal? (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? 

ZEO VILLAGAM 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

NOT 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

YES 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

BY INFORMING LOCALS 

10(ii). What are the mechanisms for monitoring the scheme? 
GOOD QUALITY 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

NO 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

NO 
 
 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Villgam 

UDISE Code of School : 1011501904 

Province : Kashmir  

District kupwara 

Block of District : Ramhall 

School Educational Zone : Villgam 

CRC : muhalla 

Type of School : primary 

Name of School : P/S BANDER MUHALLA (E) 

257. Total No. of students enrolled in the school? : 19 

258. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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? 

ensured by our science teacher 

3(ii). How is the calorific value (450 calories and 12 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? 

self help. 
 

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? 
two times 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? 

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. 

 
14-08 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? 
nearby school 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

no 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

1 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
24 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, 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 but storage 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

yes but storage 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

class room 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

fire wood 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

not available 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

no 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Mohd Rafiq Dadeed 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

no 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

no 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

cook 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

no 
 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

no 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

smc 

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 
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   Zone :-Villgam 

UDISE Code of School : 1011501907 

Province : Kashmir  
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School Educational Zone : Villgam 

CRC : Hangnikoot 

Type of School : primary 

Name of School : P/S DEEDAD MUHALLA HANGNIKOOT 

259. Total No. of students enrolled in the school? : 26 

260. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 using private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Through proper system 

3(ii). How is the calorific value (450 calories and 12 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 such system has been provided. 
 

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? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes in an adequate manner 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by school management committee under supervsion of worthy 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,the cooked food is served within minutes of time n obviously hot food is always 
served 
 

5(iii). What 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 self testing viz consuming a little 
 

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 we have cooking utensils of moderate 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 we are providing them a separate room which is 12×15 in area 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

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? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

By the concerned ZEO,yes with proper accoutability 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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   Zone :-Villgam 
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Province : Kashmir  
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261. Total No. of students enrolled in the school? : 40 

262. Total No. of students covered under Mid Day Meal Scheme : 
40 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 using private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Through proper system 

3(ii). How is the calorific value (450 calories and 12 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 such system has been provided. 
 

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? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes in an adequate manner 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by school management committee under supervsion of worthy 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,the cooked food is served within minutes of time n obviously hot food is always 
served 
 

5(iii). What 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 self testing viz consuming a little 
 

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 we have cooking utensils of moderate 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 we are providing them a separate room which is 12×15 in area 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

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? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

By the concerned ZEO,yes with proper accoutability 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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263. Total No. of students enrolled in the school? : 19 

264. 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? 
Education zone 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 using private transport 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

Through proper system 

3(ii). How is the calorific value (450 calories and 12 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 such system has been provided. 
 

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? 

No 

3(vii). Are eggs, fruits etc. being served and how frequently? 
Yes in an adequate manner 
 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 
Option 1 
 

 

4(ii). Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

Yes by school management committee under supervsion of worthy 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 not provided 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,the cooked food is served within minutes of time n obviously hot food is always 
served 
 

5(iii). What 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 self testing viz consuming a little 
 

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 we have cooking utensils of moderate 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 we are providing them a separate room which is 12×15 in area 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas with smokeless chullhas 
 

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? 
 

The concerned teacher has never been assisted with by higher ups and so the 
cooks cum helpers with a specific training ....the fact of matter is we dont have 
witnessed any expert who atleast will guide us related to the concerned. 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Fact of matter is every teacher is playing their significant and vital roles in order 
to make this scheme successfull and best oriented.... 
 

7(ii). Has a training 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 institution is organising various programmes in order to provide entire 
information related to this scheme. 
 

8(i). Who is cooking the meal? (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 only to cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

By the concerned ZEO,yes with proper accoutability 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Programmes must be organised in order to make awareness in context to the 
benefits...unfortunately no such programme has been organised so for. 

10(ii). What are the mechanisms for monitoring the scheme? 
Proper trainings must be given to the teacher who is running this scheme and 
also cooks should be given trainings aswell 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No 
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265. Total No. of students enrolled in the school? : 38 

266. Total No. of students covered under Mid Day Meal Scheme : 
38 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCi 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Transported by Tata mobile load carrier 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

By regular checking from higher ups 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 
800 
 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

Nutrition charts. 
 

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.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 by MDM incharge 

4(iii). Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 
Yes 
 

4(iv). Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

Yes 

4(v). Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 
Yes 
 
 
 

 

5(i). Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other  



 

details of kitchen and store, both separately. 

 
No 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 
No 
 

5(iii). What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

yes 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

Yes drums.4 5 tin drums 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes ,,5 2 ,3 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
No 
 
5(viii). Whether the school/centre has proper arrangement for pure drinking water? 

No 
 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

No 
 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 



 

 

Gas stove 
 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

Nil 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

Yes 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training 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. 

Yes 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zonal education officer.especially land donnars. 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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 with them 

10(ii). What are the mechanisms for monitoring the scheme? 
No proper 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 
 
 
 
 
 
 
 
 
 



 

 

     Office of the Chief Education officer, Kupwara 

. 

MID-DAY Meal Data of School Education Department, 

Jammu and Kashmir 

 

   Zone :-Govt UPS Chopan Mohlla Manzgam 

UDISE Code of School : 1011502204 

Province : Kashmir  

District kupwara 

Block of District : Villagam 

School Educational Zone : Govt UPS Chopan Mohlla Manzgam 

CRC : Sharkoot 

Type of School : Middle 

Name of School : Govt UPS Chopan Mohlla Manzgam 

267. Total No. of students enrolled in the school? : 65 

268. Total No. of students covered under Mid Day Meal Scheme : 
65 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 
FCI 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual quality 

and quantity as supplied by these agencies reaches to the school 

store room? 

Loadcarier/500 

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? 

Balanced. 
 

3(iv). Who is planning the weekly menu? Is the weekly menu 



 

displayed in the school? 

Headteacher yes 
 
 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

Ye 

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 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 

 

5(ii). Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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? 

Regular checkup by incharge 
 

5(iv). Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

No 
 

5(v). Whether the school/centre has cooking utensils? If yes, give 

their number and size. 
Yes 
 

5(vi) Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 
No 
 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 
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. 

Such facilities not issued yet from deptt. 
 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 
 

No 
 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

No 
 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

Training programmes 
 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

0 
 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 

Yes 
 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 

Cook 
 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 

No 
 

8(iii). Total No. of Organizers,cooks and helper. 
2 

8(iv). Are cooks/helpers given training (at least 15 days) on 



 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

No 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

Cooks 
 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

Zeo 
 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this 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? 

Initiative successful 

10(ii). What are the mechanisms for monitoring the scheme? 
Zonal monitoring teams 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

Not yet 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

No. 
 


